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EVERYT 


WITHIN 



lO inoilcl a llowcr in wax. !»■) ”v» a relwli f.>r brenlifavt or 

snpyii'r; 1o "iipplj’ a (R u-ioua lor tliw dinntr tat'o; to plan a dinner for a larp,e 

l-rt I t-y or a small one ; to cure u head ndie ; to . ’et &tt Tied ; to b”ry a relative ; to eHtablish 
’’orpi'iintancea . ecordin;' to the rules of elRiUc*'^ ; ijhatever ^ ou may wish to do, make, or 
1 ) erijoy, pr 'ruled your desire baa relation to tbe necessiue of domestic life, I s' all be 
liapPY to assist you, and Ihertforr bnpe youvrui not fail to * Enquire "NVitl ’n. — jE’Jt/or. 
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ADTERTISEM^pfT TO .THl 'VeNTY-FOURI* EKITIO]^. 

♦ ^ 

Publish®'?, of ‘‘Enjoiiik Within” jowe their best thanhs to thg 
Public for great favour witl^whiiSi fliis Volume Jias been received. 
^ In little jtioi^e thaif six /ejrs, sjiftcessivT.'^ Editions ^ have bgen called 
for, ^immVfitlng to tlu3‘ e*:tp^rdfmiry number of f 

• TWOrllUN^UEJl^ctpir'IIIRW-^.lAHf'THOUSAND COTSES. 

lliis impar^lelod success has bt:en gained* vuthojut 'any particular 
^♦‘fll^rt; thgre haj^ been yi tic ' advertising, no puffing; but “Enquire 
^^^^ iTniN<^*h!is worked its w?^ into ]mblic favour <fentirely merits^ 

^n?t«g4&9i|4ler\s attention^is incited ^o the follawinif works of a kindred 
nafiire by the s«nie Author and Ikiblisl^ns : — * , 

• 1 — Jir^T>ATL\ W.wNTs, The • DiCTgi^RV ol*,” a Cyclopaedia, 

tmibraeing neai pnfl^s of sound iiifojja^tiod upon all matters 

oP and floinoslic utiiy.y. The sale of upwards Tif^SOjOOO 

copies tf 1 liis^AV ttrk aflbrds tlft^ best eviden/?e it^intrinsic vafae* 

4— 7.#“ IJsEFif!" Knowli^ge^ Tiilt IJictionaky of,” •a Book of 
rrefereucc upon Tlistory, ^ Ceog^ij^iy, . Sciei^oo, Statistics, A 

-^Companioit Woj»k to tfic'^ 1 lictiSnif'y 'of *T)ail\^ Wants 

8. *“ idroroAU and * SuiiOfCAL Knowledge,*^ The DicttonAiy of,” 

. Si - • 

Vol (will be completed ift 2 Yols.) 

‘J. “ rjJi:* Pl?jfGTiCAI, llt^USFAVlFE * AND FaMILY’ MeDICAS GuiDE,” a 

• • .• • • • 

SericfC of lustructivo Papers on Cookery, »Fo»d, Treatment of the 
Sick, A- • (SL’c. • • 

10, CohxKu OepBO'npt^’ containing Domestic Inrt^rspation, 

ftuinefous ?ieodle*\*drl^ Design*?, and instructibns foi^ the AqufRium, 
Skeleton Plants, 

n., “Tue^Inte:iivii»^.,’\^ C(mipanif>» to “ Enquire *AVjTHi^,’' contain- 
ing adclitiqnal liiformatioji u^ion Dfwjii^stic Matters. 

12. “ FXmila' Save-all, S ystfnuvof Secemda:^ Cookery, \|jth 
Invaluable ifints for Economy in tlje Ufje o? ^ery Article of Household 
Con«fUmptiuii. 

“"SoTicp TO CoRrJfesi'ONDENTSy^a Work fiTll of curio^mjjtl^^ra of 
Fact; a collectitfn of ^aipOrtanf I»form4tioiijon all* subjecjts, from real 
Answers to Correspond^ts of *the 4ed}iiiig NowjqiapCis and Magazines. 

14 (fe 1^. “ J 4 f]^ 0(?ur^ed\rY •the ^Economy OF^Tiwff:,” and “Hew 
A Penny became a ifuTtrsANo Po'Inds. 

16. “The Housewife’s Reason W^iv,” afTording^ to the manager 



- - I • 

Domestic affairs intelligible Keasons for the va/ious cliities she has 

^to superintend or to perform^ ^ 

17. The Reason Why, Gei^eral' SciIence,” a Collec^i'^n of many 

Hundreds of Reasons for tMngs wlfich, tJu^ugh gVnerall} rv.ceived, are, 
imperfectly unde:pstood. , “ * ' ; 

18. ^*‘The Reason AViif, I^tural >Iistoi|y,” givkig R.’i^sons for 
Hundreds of interesting Facts in c6pnection ^ .irith tJ Habits and 
Instincts of tlie various Orders of '^the Animal Kingdom. 

19. “The Gaiitje^er’s and Faijmer’s Revson gi''ing su-pe 

Thousands of Jlehsons ior various Facts and Phenomena in the CuHi ' 

' t ' ' 

vation and Tillage of the Soil. 

20. The IIistOiUCal R&ason designed to simplify the 

study of English Plistorji^^^ j^nd to arouse a d»ispositioTi to traco the 
onmiection between the v^-use. and the EvOid. 

♦..r ** * 

21. '?hE Biblical Reason Why” a Family Cbiide to Scnpiiire 

Readings, and a Hand-lvarJc for Biblical {students. ' 

22. “ The DENOMit^ATiONAt Re'\§on Why,” giving, the Origin, Ilist(»ry, 

and Tenets of the vario-ns Chrislia. ^Sects, thr; Reasons a.T>igncd hy 
fhe?)iselvcs for their specifftitiee of Faith and forms of Worshin. ? 

23. “The REAf^oN ^v"hy, Physical Geography and Geology,” 
containing upwards of 1,200 Reasons, exfdanatory^ of the Physical 
Phenomena of the Earth, its Geological Hiot^wy, a-Tyl.’ttie Geographical 
distribution of Plants,' A rnmals, and the Human Faimlies. 

p * r 

The ci^tirc Series contains upwards of Seven Thousand pLges of» 
closely' printed ‘matter.^ TKo} “are entirely original iv jdan and 
embrace tlie very essence of demonstrative Truth and irftdiictive 
Reasonir'g. A vast Fund valuable Inform:' uion, embracing every 
subject ofM*uterest or utility, fs ^thus atta’inable, :uiJ hi. a merely 
nominal cost. ,^ *''**. ^ * * 

Those WorksSire ^in general demand, that the sale has already' 
reached nearlj^ ‘ ^ 

, ‘ ^ A MILLION C/F Ven^HMES. ‘ ^ 

Tlie attention of all partjes Vntero.sted in uic (^f.jbcmtnation of sound 
pnictical Kjowlcdgg mid Instnjft'oa is part 2 (gala^ly directed to the 
Series of popular £\nd valua^e b*ooks a^ove ehv]L^'*«*ed, 


>SV/>^m7>rr, 1864* 



l^TnEf.r be any amon^^niy readers, wko, iTaving •tixned orer the 
pagETA*is^is Enquire Within, ” liave hastily pronounced 4heni to be con- 
fused and ill-ananged, lot them ai once ~efer to^T»^iE Index, or for ever 
hold tl?cir*^cal‘C. ^ ~ ^ 

^ The Index is, to tlie vaol? congregation of,^*sf!furiiints and receipts 
tBare filJ^he boundary of tliis voi,vime, like the Direotoiiy to^tue 'great 
aggregation of hduses aud peof^le in London^c . ’ 

, No ofie, being" a, stranger to ‘^^ndoh, would run about asking, for 
‘*Mr. Smjth,” Butjjcmoiribering'^o €hristia;.i name, and the profes- 
sion of t^e indi /idual wanted, would turn 4o the Bjrectokt, and trace 
him Q\it, ' . ' ' 


Like a house, every paragraph in ‘‘Esquire Within, ' has its nun:*, 
her, — and ihe’lNDUX is the Duiectoiiy which will explain what Facts, 
Hints, and Instrirctions inliahil that nuii^crr ’ ** 

F0.3;, if it be not a misnomer, we arp prosnpfced to ^ay, that Enquire 
WiTifis” is with thousands df knSies and gent^iiiiens* who have 

approved of the plan ?ff the w3rk, and contributed something to its store 
of useful inforrnatioi, i I'liore they art?, i^iting id be (^'uestior'^^d, and 
ready to rojjyt Only a short time a^, the facts antf informtition, now 
assuming«the c^nventioniil fi^rms^Ckf^?inting types, were active thoughts 
^in the mindg,nf many people.- Their finge!.5lrace(^tho,ttt thoughts upon 
the page, for the benefit of whomseavet miglJt tjeed information. We 
must not sepurai® the fought /ro^i^the mind which gaveW^ir^h ; W'o 
must not lo^l^upon tlia^e writings as vve should uptyi th<^*tsrxi-srk‘ft by 
the snail upon the ^en leaf, having neither Jbrm nor meaning. Behind 
each pag^some one liv<af^o ajiswer*fc^rji^ correctness of the information 
imparted, just sfca«i/*i|anily aswvhere, in the window ^of a" dwell i >g, yoo 



see a paper directing you to'> JiInquirb Withjln,” some oSie is there >o 
answetfT you. ^ • 

Old Dr. KiTCiiB!fEBj[ive§*at,No.'j41^; Mrs. lliTfeniNO r/e;,s at 161;* 
Mrs. Child lives^'at ii03 ; l)^. BEEv^£a^\i\|j3 afSUl ; Dr. Sri^NiioTfsE at 
320 ;oDr. BuuojEssat 324*; Dr^ Ej.acmfs WpSoN atkS99 ; Di, Souti 3 & 
WQpD Smith at 401 > Dr, Blair at H46 ;* Ml Soyl5y^’at 765 ;* Dr. 
Babinoton at 12B7 ; Dr. Clarke Dr. Scott, at "1^90 ; the 

gentleman who li^es«at^343, Jbasrecjucsted Uff (beca!Ua<v<4’ th'/didicjicj^fr 
the communication )s not to publish hisjiianlet' a Doctor lives at 
u GAJiDENER at 1021 > a Sciioolm'aster at 1323«; a DancL^o MArta'LR 
at 1C78 ; an Arti^ at 1851 ; a iNATysALisT-'^t 1925 Modllleu at 
193J ; a Cook at^ 1972.; ^ Fii;lantiiiiopist a{* ^006 ; a La\^yer af 
2047 ; A Surgi^k at' ^186; a Chess^ P.layer at ^64 ; a OHEMisT^at 
2387.: a Brewer at 2^59 : and so ol. . ^ ^ 

Weill there* tbij/ iive~alw<'j.ys at hor^.e — ^knoc^^^a^-^ their doors— 
ENiniRE WlTHIil, NO FEES 10 VAXf I *** • • • .• 

We have taken so mXifjh cane in Me*‘tin^ Our ft-fiformatioii/ anti have^^ 
b(>en aifjed by so many hinJ friends in the production of o»fr v^luiae, 
that w connect turn to any pag^ wHhout at^ofioe being rcuilndc A id’ the 
Generous jj’iuKND \mo AiiiULs Tupn. * \ ^ * 

To some extent, thgugl^ in a far less degree* we haje been indebted to 
the authors of the following lAoful books. In tluF first place* we must 
express <Jur chi^f dbligations^*^o **Dr.«KiTCia neb’s CiR^k’s OracAk,’' td 
Tk;2 CoJk,” ih Jloulston and W?' flit’s IndfiHsfrial ZilbiiU'J to» 
The Shopkeef£r’«^Gdide” to ‘‘Mis. lIut’DjiLL’s GjJuKEny,” to *“ Home 
T uxjTirB, FOR HoMf. Peace, abd to “The PAyiky P^^iend,” “ Tbica- 
euREs IN Needlework,” “The Pi>;^ctical'*^ House wifLjJ’ aild to “•The 
Family Treasury.” We nq,w invite ftiousaiuls whe^ may “Enquire * 
I^ituin” to oi& fut^ire Injeryiew, ubeiein we*^*! endeuvuup 

to supply^whatever Enquhuhrs ^u^y iwt lind^ by' E ^squ iking Wuiiin. 
Our Inter viEjwrs will varied, gebiab, diitiiely *original •in theii^ 

lurangeia^w - “ The pleasure i f f')/our Caniptmi^^is mlkUed.*^ 



^ ^m'o/grapk 
^iti0r, i5/i9 


Aporrr, ^ M^it] 

Arculeittn In Oairiages 2617 
ilfodenlH, Siwbwiitmem tff 2233 
zVcciileuts, Cauliiius on *2 Almond 

* .4. n... <ru?iA r 


Aoc'oiiijis, Pay Hcgul^y 
Acv'f.'it^ of ^minonioi 


737 




AJ]splee^’Tinffti|rgS»f 2^^ Arttf.SpaATBcMlicB .*... 2397 


Alm^mU, Hlanched 27*41 

Alpioad Pute.^^ ^ 379t 

Icing, fo4'Wc»d* 

ding CaMt .*...9. 2931 

Almonds, Poundir^ 2792 


of ...% ^732j|^Jmq(riJ Coiifect^n. 


Altmiid Oustar< 


rds 

Ahnond favour *240 

Almond Pigdding 252 

Almond Sponge Cake ... 2525 
Aloes, Best Way t& take. 2 (>83 

Alges, EfrecUot P, 273S 

I iCium Gar{p^...^ 958 

'^luni Conrection..#..^.. • 9^ 

AlnuMD^e-wash 908^ 

Alum, T« yipcoror In 

Bread 2399 

Alum Whfy 2636 

Ambaspdora To Address 235^ 
l^nerican Twth Poilder*, 173 
pi^inmoifiatea^^mfroca- 
' tioi^ Stix)ng 036 |A| 

Afutaonio, lioiaemng 227yaj^l 


of Ldbd, witl^ 

^ (hnum LiSlftn 973 

of Totaasa 27-W 

Aceta.t«* i|{‘Ai(^%iye-watih 912 
Acid?. Poisoning by.... ^ 2279 
Acidulated Gargle 954 

ActodChar4<T2e.j^plaii^d 2440 
Aildrcsses *of People of , 

Rank ^2345 

Add^syir 14 |rcct ? 1*76 

Adhesive Plaster 2196 

A(U*-'«^tivesiaThc U.se ef...*1411 
Adulterations, Fratyfe^ • 

^ Hints up<ffi T 2429 

Adulterations, Plan for * 

^ P'M'.aping t^em 

ildvico to Ymrtig La^es 79^ 

/t^iher, JUses ^ ^69^ 

ittitlierca^,^ Tincture of 

Pern...., 1015 

AilVcLatson Coiid«mncd,1779 
AtfecUtion of 4<can;iteig 873 
Agent of the* Landlord,- « 

Luws^ei^pectlng ^2865 

Ago or Dackd* l i^^O 

^ great ^rge House, &c. 1379 
Agrocuient for takidl; 

Purtij^hetl llcaiso or^ m 

* Apartujents 2^9^ 

Agreement for taking a j Words, Effect of . 792 

liom-o (annual) *286^ Aullle'jolntii, AffegUous 

Agi> ernent for tak^g a « | «** *>'** • 

House (tbred^ars).,. 2861 
Agi (.'^bionts. ^I^mped ... 290S 
Agiveinciits, Verbal.^... 2884 

A;jut*. Treatinem^t^ 1246 

•Aiteh-bone. Economy of 238 
AlAbaster, Cleaning 2 


918 

2523 


A )tl>8paB*nodio Elec* 

tuary 927 

Anti-Spasmcidic Mixture* 99H 
A^iti-SpjLsmtxlio Powder 1010 

Anta, To l^estroy zertO 

Apartments, Furnished, 

Law^f 2882 

%perient ^ojPiclnes 151 

^pcii#nt Vila 163 

ApludVTeKUl 2034 

.Ai^uplexy, Treatment ... 1214 
Apoi^oxy, Another Treat- 
ment 3258 

Apostrophe, The 1067 

[JVpparelfClianges of .... 879 

Simple 

^petite, How Lost.....# 2538 

137 

Apple Cal^ for Children 218 

Apide Dumplings 3^08 

pple Fritters 25 L8 

pple Masmalade 394 

Ammonia, Uses of 3 (l9h j Apple Pud«iings 2453 

mi 


Aramoniacum, Uses of... 27 
Ai^agrams, SpecAnenf of 2436 

Anchovies, British 392 

Auchwvy Sauce 286 

AiSbhory and . Lobster • 

Butter 27^5 

Anchovy Butter ^ 2793 

Anchovy Sandwiches T... 2794 

Anchovy Toeat.... A 2796 

Anglo-Japanuse 2537 


Angohtu«a Bark, Uses of 2714 jiApplc Satice imS166 


519 


of the .• 937 

! AiAato, Adulteraietl ... 2394 
Adnociyne and Uftcutlent 
ErriA'Oca^^^l..,..^.., 935 

Antacids, Uses of. 2768 

AnlJukafies, U^H of...... 27J1Q 

Anthelnusnics,l||^e^l* of 2778 


Alaballler, Staining ....A 7»50 |^nti-DiarrhcealS^owder.*lUU9 

fkAlcoiioU Ui^sof ......... 2690 4lnt«doces «o P^bMn* ».9. 2261 

Aio, A*liiitcr.itcd 2429^ , Anti - Hooping Gough 

A(.>. Amber, Br^Ln^... ^61 sPowder*.. 1011 

Ale, Brewbig 2860 Antiinoiiy, Poisoning^ S^69 

Alkaliea Poisoning by... 2278 iUitunonial Pei^r, Uses 

All-Fours, RiSlea of 211^ P %f 2764 

All-Fours, Terms usm* in 2tl6 Antimcgiy, Uses of 2768 

• • t » 


Apple Pudding, Bostfn.. 2626 

Apple Pic 2511 

Apples, rsdorf 2509 

Apices in Syrup 352' 

App>e» in Syrup'T, 2464 

Apples, Keeping 2433 « 

Apples, Screed with Cus- 
tard 2627 

Appl^ and Rlcee for 
ChlldrA 217 


Apples should not be 

^od 7'33 

Apple Tart, Warmet l ^ i « ' 6 50 

Apple Water ....* 2614 

Apprenticeship Indon- 

tiires. Stamps 9030 

Apnoots, Dry 2798 

Api^ot, J^ly 2?^9 

i^>ncots Slew ed in Syrup 27 9 7 

Apricot .lam 2446 

dipril. Things I^R*^eason 61 
April, Gardtyiing foar%» 1029 
Aquafortis, r.>w8iiSSg^ 2278 

Arc, or Is ? 1878 

Are,«urls? ....« 1668 

Amloa for Bites 2298 

Aruigiatic 93Lixtur»« 988 



viii AN XKBJBX le) A TU A mBASOB?. 

Amok, ImitatlTe S448 Bane Besrles, Foiioning Beef with lAaslied Pota- 

Arrowroot JeUj S616 k:;.... 2281 toei 826 

Arrowroot, To DiBoorer Bark, Jeer o 2708 Beer, Bottling ^505 

Ad^terated 8898 Barley Broth 8458 BeeA Chloft«jiOrmfor,... 8284 

Arrowroot, Usee of 2788 Barley Water 2512 r*ees, Curc^foi their Sting 159 

Araenie, •Poisoning by 2260 Bvley Pudding t.. 8989 Beetles, To '^zlennlnate 1819 

Arsenie, To Detect ...... 2628 Baremeter, (^lelnioel ^ 847 Beetles, To keep from 

Artichokes, To Pickle... 2886 BUrometor, Leech ' 2180 Clothes 1807 . 

Artl^iokes. Cooking ... 2460 Baryta, Pidsonli.gb:' ...'227b Beeti) 0 ots,To PiokiO S8e5 

Art of being Agreeable . 250 Basil, Wh^n to Ga^er . 3^158 k*eBt or I* tier ? 1587 

Afwends up, or Ascends? 1540 Baatlnj^ All Kinds of... 2540' Bestor Very Best? ...... 1519 

As or Bo? 1408 Batter Pudding 470 Bellows, How Fro- 

Aeparagus^ Cooking 2452 Batter Pudding, Baked. i507 pe.ly Jlufl 

Asparagus Soup ...•••f,. C481 Satt«r Pudding, Boiled . i^507 Bblvedcre Cakes^ 856 

Assafostlda Guar,> *•.... 95i Bath Buns 2548 BeUy, Bandaging the ... *62'* ' 

Assaftetlda, Uses of 270(/ Bath, Boiler for ...C..... ^*58 llficarbonateofAr'^ 

Assignment of Leases ... 2849 Bathing, Crimp in 824 Uses of.. .^'....,2669 

Asthma, To Rellero 20^8 Bathiijg in H<^t Water, Bile, eatment of 1216 

AsterUk, or Star * tl662 Precautions ... ..... 2d''' 2 Bllea op roih^JPoultldng 2603 

Astringents, Effects oL.. 2716 Battdng Feet and llands 90Q. Bilious Complaint 121,# 

Astringent Gargle 96f Lathing;' Dints upon ... 669 Bills of Fares at Dinner 

Astringent Pills <dath. Place for a ".*7 661 Paf lies 2587 

I%e0 Bean Flour, to i^^scuver BUlsofEzcliangc,Jtain/'' a028 

August, Gardening fiir.,. 1027 In Bread 2400 Birdlime 2029 

August— Things in Sep- ^ Beadi Leaves for Beds . 24vd Bird's Eggf for CaLincts 789 

son u..«Vlf Bed Clothes, the Best .C: 44 BirOr, Keeping Xnseeti 

Awakening CiiUdren ... 1090 Bed Ourtalps arc Bad... 736 'rom 2497 

Aynt, Am% Ac 1898 Beds for th£ Pc /F 2445 Birds, Paste for 817 

Baconf).ra Duxen People 248,,i Bed Fumitui^?, Washing^ 2A83 ^^irds, Stuffing 240* 

Bacon and Vegetablds... 288 ^Bed.Q.fiiokMo^d&Hoat' Births, registration of . 2985 

Bacon, on Curing. 2172 . 'ng 570 ^Biscuits, Excel! at ...V. 466 

Bacon, hW to Boil 2482 Bed Bomtts, yentilating 2()^il Biscuits, Sugar 473 

Bacon, how to Freshen . 2482 Bed,ToABOcrlainifAirc^ 571 Bishop, Mulled Wine ... 2620 

Bacon, Rashers oF t.'Old ^146 Bed Rooms, Windows of i 09 5 Bisheps, to Address 2858 

Bacon SUces 2484 Bed Rooms, '^couiing ....2585 Bismuth, Poisoajiig by... 2272 

Bacon, to Choose Good . 17 Beds, Position x>f. 1096 Bit^s, 'Arniea for 2296 

Bad Writing, Co Improve 7%2 Z^f Alamode 2157 Bites of Insects 2076 

Baking, an Experienced Beef, *Ccld, Boiled with Bftes of Mad Ani&als ... 2286 

Baker's InstructionB 2642 P' ached Eggs 2978 Bites o( Reptiles 2284» 

Bakins. D&logue on ... 1972 Beef, I'lain We(^ 771 Biting the Nails 786 

Baking, Rem j-ka up 'n... 289 Beef Stevt«w! 766 BltftfaApple,Poisoning^oy 228*' 

Bakmg, Resolving Ovens 216^ Beef Baked 2662 Jlaekberry-leaf Tet^ ... 2489 

Baked Pears 864 Beef Rmos, Roast ....y 2946 Blr’okberries, Healthfni 2489 

Baldness. Boxwood for . 9045 Beef ^rotli 2648 BLakberry Jam, Chll- 

BafcCn3iu,''Liquid to Fr^ Beef Bubh^f and Squeak 928 ^ dren's 221 

▼ent 169 Beef, Extract oi #^>2479 Blackberry 'Wtne .2490 

Baldness, Pomade for... 148 Beef Gloaea. 26s9 Blackbiruo, Fooj for ... 823 

Baldness, Wilson's Lotion 149 Beef Gnivy Sa^ 2166 Blackbirds, Management 

B»lls, Etiquette of 474 BeefL^bscous 829 of .tii 284? 

rianbury Cakes 88 f Mel Ris oles '. 880 Black Cloth Reviver... 186 

Bondages, Surgical 22v0 Reef ^usogo^ Prime ... 10 V Black Draught a 164 

Bankruptcy„J'''iLtaifectod Keel Soup, French 761 ' Blacki-tgiFiaost Quality 184 

by.../, 290^ Beef steak FleL....*....r. 9147 Blacking for lAkther 

Bann^/ 2918 BeefStew(*,< Fresh, 770 Seats. ...k.e, 2491 

Bandoline for the Uair . ' 160 Beef, Te Choose Go^ ... *12 Blajkinf for Stoves 661 

Bandages, To Apply ..... 2208 Beef Tea 2480 ' BUteking, Liquid. 182 

Baptismal Naiiies, Regis- ' ^ Beef, Cold 4 I Blacking, Paste 141 

tration of. 2936 BdlleT .t.J 2668 Paste 
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Blacking, Various ^e- 

MllltR 181 

Blick Ink 82 

nTack Paper Pat^fl^B... 2486 
Black Pepper C«if^on 9 9if 

fBlack wSilk Beri^. 2488 

Blacke%8h Lotmn 972 


D«ifeptl4 
itJen 

^lack Viper, Bite of 2286 
Btaddor,lninilKmatlon of, 1^5 
Blancmange, Arrovy^t 249lBk[ 
Blancl&d Almonds., B.. 2791 
Blister, Afittt Removal 2762,. 
^l^r, Period Requlred«2762 
^6 Stone,^iiS8 of.....r 2774 
";„\^tone, rtisoning by 2267 
BlueVit^^yiMlaoning bj 22^ 
Blca^hliifl; PadlifPreRses 615 
Bleaching Straw Bounfte 2492 
Bleeding a^e^oar 1836 
Bleeding the Nose 2249 

Bleeding, Surgical 2226 

Bleeding, To Stop 2226 

Pket, Remedy * 

for 1278 

BI(ghi.to W’cp froiii Ro&f 

Trees if.# 4^08 

Blond Lace, Kevi\ ing 2601 
Bftod and' the Weather 2 1 35 
BlootUliot Ei^s^Cure for 26111^ 
Blood, Thiiiinng tha^ .. 21 8H i 
Blotohci FaeCkWaah for 1280»| 
Blower F*ih,Pm8oning by 2285 
Blows, Hot Water lor 2301 
Boards, *rakc Ink out of* 1 76 
Boanls, To Sceffur ...f,,* 2502 
Bobbiuql, to' Starch... *91 
Body inflames, What to* 

do .• 22^0 

foiled Bpef, Sauce for . 9 2545 
Boiling, Caro of the 

^ Liquar 4||95 

Boiling, dialogue on... 1979 

Boiling Fresh Meat ^ B92 

Boiling, Hints and Cau- • 4 

tions 5991 

Boilt^, Loss by T 289 

Boiling, Proper Tim# of 591 
Boiling, I'ime Requltod 239 
Bolling, to BoiABcfually 594 
Bolling Vegetables. ... 692 


Bone, Staining Red. 868 

Bone, Staining Scarlet... #964 
BonV Staining ¥(llgw..* 966 

Book, Greasy Spots'from 815 

Booksf^ins 24158 

Boots, CHeaidn^ * 2498 

Booy, Prench*^«fish for *618 
Boots, To ftet on Tight 5\b 
&aqt^opsf CImning .9. 2499 
tlBo^t-top Liquid 185 

^Boston Api^e Pudding/.. 2526 
Botanical SpecLuiens, To 

Dfy ....‘ .*.....1.... 1926 

Botfiea, Clean ujih Coals 41500 

Bottling Beer 2505 

B<fttling Direo- 

tions.... 989 

Bottling Port6% ^ 2505 


Bologi^p Sausages 449 

Bonnet, Dust afterWalkpg 790 
^onn< 2 ^ Cftanlng Straw 2498 
Bonn^Bleaohiggitraw 2492 
Bonnots, Dyeing......?.. 8104 

Bone, Staining Black... 990 
Bone, Staining Blue ... 861 
Hone. Staining Gtocn...'* 


•ujttllng Yeast..?...... . 

Cowels^ InSammalionaDf Tl 2 89 
BoweBi, Looseness of ... 1248i[, 
Bran Bre9d,enbonomy oi 587 

Brand) P^>l?>s 2539 

Brain, limammatlou of 1237 
Br'»ln, 4R"aier on th# ... 1 2 70 
LW»*aln, Cnrwesslpn of *22 52 
'Brandy, AdulKra jd 2396 

Brsfi-ovater Brew * 1 1 1 

Brasses of F^imitui-l ' 

Cleaning ..... M2f 

Bsgsscs,Cleanii^.. 2565 
Brasg Kettle, To Clean 724 
BradK Onia]nonts,Cleaning 692 
Hrassh^ ditto. ToaClean 1818 
Br&swork, Rock Alum for eSi 
Breach of Promise of * 

5tarrlage *..• 2047 

Broad, Adulterations of 9398 
Bread, Adulterate^ witha 
Alum, To DiscoveiF... 1817 

Bread, .^ple 187 

BrtedisFronch aw 1155 

Bread, Home MadcF.....,^2188 
Brqpd, Home Mado« the 

Prcifiortloiis 2828 

Bfead, ^urtfhi^'^ Child 

renifNoVi^’. A,. 1062 

Bread made with Bran* . 

water l/4r| 

Bread, mdhe of ... ^ 113 
*iread Pudding...:.,.... » 472 
sleaB Pud&lni^ Blegam 443 
iHiread Slicfs at 
Bifad suited ftnChlldiSin 1062 
Bread, Obtsip Pure 2897 
... 9077 

Bread,4nra8teBpiedMt..... 717 


Bread with Potatoes 2956 

Bread, with Indian Corn 

Flour 8016 

Bread wBh Rye andWhyt 

Plo^ 9014 

Bfsast of Mutton, Roust 607 
Ureas oAVoal, Carving 2627 

Breath, 'Sknsive 1811 

Breath Taluiod byOnloiuA^^^^ 
Brewing, Remarks on... 2569 

Bkewis, to Make IJS 

Brill, Csrring 2605 

Brisket df Beef, Baked 2563 
Briskeieof Beef, Stewed 2550 
Brisket oPDsef, Uses of 288 
l^ritaSnia Metals, Glean* 

tog 2566 

Bro^U, To Pickle 2894 

Bro|^ To Correct ... 1614 
Broilftg, Remarks upon 239 

j«roker'ikBiU 2904 

r^ors. Powers of 2876 

MixturfidSw'' 

Goods, Cleanme 549 

Jlroth fpr Children 207 

Bi^ln,4|f too Salt 597 

Rrowm Gravy ...*t iU77 

Brown Paper Unht to 

I Cover Meat A. 2553 

Blown Salroe 2156 

Brown Stock .......2175 

Bruises, Lotion for 966 

Bruises, Mlxtoire for ». 286 

Brii^ws, fjFniedy for 2076 

Bruises, Troatid hy 

Opium 2696 

Bi%nswick Black for , ^ ^ 
Urates 87 

BniteA Cleanliness F *• 903 

Bubble and Squea k, Beef, 828 

Buckthonxf Uses af ^37 

^ug*. Camphor fur '^43 
Bug^estroyed by Lime 1?93 
BuR Km by Naphtha ... 21 78 

Bug Poison .T/J. *272 

Ruildinga, Modefting... 1958 
BuUflnehes, ManagemeBt 
of.. 2811 

BuFi|pns, ^keatment of 26*1 
Burgundy Pitch, Usee of 2768 
BAms. Cure by Alum ... 164 
Bums, Cure t^>«Wheat 
* Flour ..<»• 266 

Bunt2i 01ntiilant;i4i«n«49 979 
Bums, Freparatkui Ibr 999 


Bunu, SweetWl Ihr... 508 
l^ums, Treatment of... 2236 
Burrett, tu Gather 2469 
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Burton Ale, Brewing,,. 26fi2 Can^-bottom Chairs, Clean 390 CeUarius '‘^T'altz I70i 

Business Habits 1827 Cantha id^, '^sos of ... 2762 Cements, Excellent Re- 

Busts In Plaster. Making 1902 Cahinel Pimding. 2999 ceipts 221 

BmorS'hau? CapJ^tallsts, Tints to,. Cement for Doii^yed Teeth 1^2 

ButorTt>at? ''1380 y 2823 Cement, to Use it .. 113U 

Butter, Adultcrilted 24ff3 Capitalists, Hl^ticLci13ina]l 2822 Ceremonies, 436 

Butterflies to Kill. 2037 Carbon ate of Soda, Uii:jtdf sfjOO Chairs, Clean Cane- 

Butter, Froshenint salt 2A71 Cfirrot ^ tddlng^,...^ .... 09%P bottoi^ 39,^ ' 

Butter, Impporfag Bad 2fi69 Cards at Pf|rt/.es 4B9 £*' ■'^1'** I’o^ Discover in 

Butter of Antimony, Pol- ^ Cards, Gkmes at ...7 2082^ Bread j! 2491 

soningb; 2269 Carded Cottoa 2193 Chalk Ointment ,, 979 

Butter of Tin, Poisoning Cardinal, Wine .. 7,Ji21 Chall^ Uses of 272^1 

by 2,^70 Garrijiges, Accidents taL. 2ol7 Champagne, Sufiincr ... £%>T 

Butter, Rancid 1 2 7T> Carrots, Cold, lise for ... 2067 Chapped Hands, Calmcal 

By or Of? ,166 Carpeta, Beating 26 6 for 

By or With ? f...,. 3 460 Carpets, Care of 441 Chapped 

Byron's Enigma H 2TJ Carpets, Clemming 2577 meat , 'or ... £"176 

Carrot Soup ?^71 Carpet^, Colours of ...... j Chaps, Prevent by Cam- 

Cabbago Water 'Tf672 Carpet, Colom,;s Rtcom- ^ phor 29 

Cabinet-work Pollshinff. 68G « rnefMqi .; OBOi QUaracter, Elements bf.. 1776 

Cage5), Keeping Insects ^Carpets, Selecting 673 CharaO's, Acted 2440 

. -- ,*5^ Carpets. Sweepi*:^ with | Cha'adeB, Explanation cf 

Cakes lor 'Breakfast or Grass. 21 42 1 Ciiaradc.s, List of WorcS* 

Tea' 36li Carpets, The rnostClilste 677 j fori 2441 

Cake of Fruits ...V— owy' Cart^Pts, '1^ Buy 672 , Cha eoaK,.?. 337 

Oakes, Unlern-'entcd ... 469 Carve* Give Hoorn to the 2592 1 Charcoal, Cauti(»iis~jn... 678 

CoJ^oninn Quadrilles... 11)91 Carving, GcLera* Rules.. 268 4 j Charcoal, Caution 20)0 

Calves* >'cet Jelly 2573|',Ca5h and C euit Con-, ^ 1 Charcoal, Clean Knives . 729, 

Calves’ Heads, Can4ng 2030 it trasted 2{rsi ' tJnarcoalrsa Dlsihfcctunt 810 

,C^ks, Sweetening 26*4 8 : ^:harcoal'fc.o a Filler 320 

Casino, Card Game 2126 Cnarcoal Kumc8,.®tenmdy 522 

Casting i/t Plil^iter Charcoal for Bau Breath 320 

Casting in Wax jlooi Charf^oal, Meat ttestojel 

Cast-iron WiM^’k ^090 683 

Culdor-Uil and Senna ' Charcoal Pillows ^ 320 

r'ljnbridgcsliire Dialect. 13..0 .Confection 921 Ch&rc;.al Respirators .V. 320 

Caniomilo Flowers, Castor Best Way to Ch’vi’cool takes l>u>* Smells 

uatliering 2580 To^e 2682 from Knives 729 

Camomile l^ea ...r;^....^‘2681 Castor-Oil Pbmade 30 Cbarcoiti to Sweeten * 

Cajxiorn^lo, l^'TS of ^.... 2712 Castor- iTnema 948. D:giins 820 

CartffK!ookcf.'y 765<i Castor-OD, Uses of ...v., 2730 vharcoal Ventilators ..T. 220’ 

Camphor, an Anti-Spas- ^ Catechi^ Ointment 9^2 Chj^yts, Vanishing 2297 

modic S;05 Catechu, l}.i 3s of 2^16 Fuel, Good 396 

CatffjMr-^allsfor Cha;>8 29 Caterplllars,rjro Kill .... 2034 Ohecse-Cal|tc, Potatoe ... 12#^ 

CainphoratedT Liniment. 939 Cathanica, Effects of 7 Chelsea Pcijsi^tt 'or 217.) 

Camphorated Ointment . 978 Cathartic M^\ure OSA Chemical jBarwr^fter .... ^ 64' 

Camphor, Poisoning by.. 2281* Cathedrals, Mod JJing..t 1962 Chemical Jlemedica...... 27t'» 

C^phor, Fowderii^ ... ^iSS Caulifl^^.wers, To Pickle . 2333 Cheshire Dvilo't 13^0 

(jKmphoratcd Tooth CV ustic, poisoning by ... 2278 Chrss si Parties 41^6* 

Powder Cautions ijQ \^iting ^£he Chess, Laws of.,.. 2364 

Camphor, ITgjgyjf. 2691 Sirfi / 257f^, ChrstiCits for Dessert...* 268j 

Canaiie||, Mull, lament of 2»C Caves, CrluduPiKg..., 19X) C'best, Bandaging t^e ... 220',)^ 

CananL j. V.»m »f(-aient of 2308 Cayenne Penper, To Ob- Cliest, Formation ol ^ 

Candles, DW^imi ted Wax* 631 tain 2404 Cj|nldX V... 1 07J 

Candles, Imprt^ved by Cay^-nrie ‘Pepper . 2166 Chicken and Ham Patties I'O 

Keeping ...C. * 591 ^Celebrated or JOrious? 14^4 Chicory, Uses of, ‘-435 

Candles, Proper Way to Celery. Essence 206^' Qhlck^n Pox l2itJ 

1.^2' t. ‘ 4.632 -- Cl^;M./im - ‘ - Br ' 


Calico Ba^) for Shirts ... 203 

CsilemeJ. C«ution upon 

, Taking 2708 

CalomeK Pols^iiiing by... 2l!68 
C.alomel, Uses of 2708 
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Chilblains, OintmeiA for 2176 
CAlblalns, Treatment of 1217 
CThild, Dally Die&%r 1060; 

Child, Six Monlhs ]0«l 

•Child, aYear«,01^ 10651 

Child, ffwoTeaft Old... 1088 
ChUdren, Awakening ... 1090 
^{Thildreri and Cutlei 7 ?..^ 2291 
Childmi Bom at ,^Sea,* 
Registration of 2028^ 

Children, C^ocee Nameafor 140 
Children ant Fire, Caa% 

• •ttbn ....a...* * 2017 

« Children’s Bldroom 1091 

iCJliSiidrei^ookery for... 2h5 
Children, Diasifline of 209 
Chilclren, Discipline «)f ltd 
Children's Foodjjiiqjf e for 1058 
/;hildren'^‘^eala shomd 

be Regmar 1059 

C||illdren Ov€r-intlulg<si 1078 
Cll{^«yi should not be * 
Kept too Much at the 

Breast 9 1064 

Children, Troatmend^ ^ •R>52 
^himaphilifDccoction... }30 
"v Chimney on Fire, Keep 

) Windows Shut 

Chimney on to J^ix- 
tingu^ by, Powdered 

Sulphi% '.,1 

China, Cement for 189 

China liea-pots Best ...• 545 
China Ware, Cnrc of • ,» 1121 
Chine gf Mutton, Roast •604 

Chinese Lanterns ? 1851 

Chinese PoiSjelain 1)£4 

^^Ihintz^ Wasliing ...... 657 

Chloride of Gold, 1^)1- 

Boniqgby .e ^ 

XhloridcQf Lime, Uses of 277« 
Chloride of Zinc, Poi- ^ 

soningby 

Chlorine Gas, Poisoning 

2274 


Common £hema 947 

dbmmon Rye Wash 909 

Codltton Purgatlye Pills 987 
ComifUzlon, to Improra 




Clothes, fiiiLlls fortj^leaning 2590 
Clothes CloB^ Ke^ 

4doth8 .7. 520 

.t^loth, Gemdkit tsr 2298 . ^ 

r^loth, Dyeing Bla&k a..* 4i» |jDompo8|^lon, Writing .. 

Cloth* l)yelng Red 

Cloth, Dyfcir^dicnrlet ... 416 ' 

Cloth, Dyeiiitf Yellow ... 417 

Cloth, Grilkae from 1286 

Clotli, #attcrn8 on 2487 

Clothes, to ^lean Black* 27 
Cloth, lAke ^di.x^ from 504 
G 1 o 41 (>, their ln<]^atlond 2071 


398 


by. 


Chocolate, .^lulterated 2406 
Chocolate, Iceland Moss 1848 
Choking, Treat!p«ir*t of 2253 

l^olera, Cold Stage 998 

Cholera, PUls for 990 

Cholera, Rules for thf 

Preventlen of 1188 

' ChopB,^Uellshfor.« 2149^ 

Christenings, Manago- 

ment of 2934 

Churches, MgdcUing ... 1952 

Chutroy, Excelleut *2175 

iR.,. l|j7 


Cin lers, Grottoes o#i8*. . 


Circassian Circle, Dance J1700 
CitSes, ModeIlin{,?..«....*. 1949 

Citric Acid,^ sesof^. 2771 

Clvllligr in Shopkeepers ^82 9 
Cleanliness A gi%eable ^4 
Cle|nline88,*]^ituette of • 278 
CleatillneiA Morally Con- • 

* •8ideredt...*.w. t- 45 i 

Clfanlinea^ Reason for 878 
Cleanlinei^ RehreshAg 904 
CLeanlineas Baziftliy ... 885 

CleJnlng Straw. Bonneta 2499 
Cldl’gy, To Address Che ^358 
Clin^te, Influence of ... 2678 


Cold, Caution 2012 

Cold Cream 84 

Cold Evaporating Lotiog 969 
Cold jdeat. Garnish for 2541 
Cold Meats, Cooking.... 825 
dold, Mature for a Bad 167 
Cold Sweet Dishes, 

Warming ^ 949 

Cold,* to Avoid Catching 454 

OoUc, Essence for %49 

Collyrlaf^or Bye Washea 907 

ColocyntA, TTsos of 2786 

ColomUan Hair Dye ... 271 
BMoiv, RMgping to Silk 3518 


Cfbdka, Care of 569 iXomi^ Misplacing a ... 1654 


60 

774 


i^ompound Alum Bye 

' 

Compound Ammonlated 

Ointment 987 

c/om^Jiindr Soda Powder 1005 
Compound ZincIRyeWaah ^15 
Compresses, Surgical ... 2197 
*pcinoussion,TFeatiuentK>f 2251 


(Aala, to OFtaiu Gooi 1 i4i,<‘] Conduct, Consistent ... 1774 
Cockney Cabby Dialogue 16/lj,! Conduct Rules of,... „... 822 

C;pckney Domestic Dia- | Confections, Adulter Jted 2408 

• 1611 i Confections Electj^- 

aru I 916 

Connexions, Cari Game 2123 
Connexions of Shop- 
keepers 

Constipation, Treatment 

of.^ 1220 

ConsumptA>n,Treannent 
of «. 1221 


logue 

Cockney Flunkey Dia- 

lofiite 1611 

Cdbkney Hairdresser ... lell 
CockneySpcaker8,Hintsto 1 6fl 
Cockney Sweep, Dialqgtib 1611 
Cockney Writer, Dla- • 

logue 1611 

Cockney YachtsmeiiP ... 1611 
Cockroathes, to Kill 
Coro8« Adulterated 2406 
Co9 Fish, Balced .•f......^2552 

Cod Fisli, to Kii oval'rosb 4 ' 
Cod'B,i.Uead aiu^ShouL 

• ders. Carving 2608 

Co<i Liver OR, How# to 
Get Cheap and Good 888 
CodOiJ,Best^^’'to'llake 265^ 

l^oifee, Adulteri\fid « 2407 

{xoffee as a Dbiinfectant* 844 
HBit oB Coffe^ 

P“‘ -y •* 

Cdiree Milt for the !S92 
Coffee, ITurkish ^de ... 932 


t * 


Cij^ns, Impr8s»^«^'rom 1804 
Col, Bkx!h's«Renfed^ for 
RheuJhatlc Gout- 2175 


122 

1882 IXontusions, I^tioA for '*969 
Contysions, Treatment of 2 24 7 
CoiAndrums, Specintf ns ^ 

Conversation, Etiquette of 86 4 
Convulsions, Chloroform 

for 2316 

Congulsiani fromTeetlilng 9y 
Convulsions in Children 1223 
Oaokeryfor Children... 204 

Cookery, Camp««.. 766 

ffooking, Leading Instruc- 
tions ..umA^ 289 

Cooking, Time Keqidred 

for S8d 

'CopfSr*, Cleaniiflk 9565 

Copper In ^reen Tea, to 
DAect loiO 



Xii TRY ALL TaiNGS, HoLIl FAST IHAT WHICH 15 0001). ^ 

Copper In Fieklei to^- Cresi^ Substitute for... 2057 Dandelion^ecoction .... 932 

teet 1810 CrefunPanpates ......... 2r94 Daughters, The Care of 399 

Copper, Poisoning by 2267 Cress Vinegar 2165 Deadly Nigli|^f hade, Poi- ** 

Coppel*, to Detect 2629 Cribbage, Eight ^ Card, 2111 UfSonlngby ..*.^,1 2281 

Copyholders and Leaaeif 2655 Crl^bage, Five. Card... 2107 Deafness fim peficient t 

Cork, Caws of 1941 cAbbage.Od<t3i ef^ 211J< Wax 1298 

Cork, Modelling in,.!.,. 1981 Crfbbage, Rules of ji.... Deafness, Remedy for ... 2141 

Gcwni^ Dialect, Exam- Clibbagp, Three^ Four « ^ Death, Oartlficates qf 294/ ' 

plefi 1882 Hand 2l;09 DA^lhs, Registration of 2942 

CStens, Cause, and Cure 28^ Cribbagt, Terms Used in 2105 ' Deaths aj. Sea* Registri^ 

Cebna, Cured by P^jta- Cries of Children Bene- tiouof 2948 

toes 2817 fldal...^ M)75 Dcathy, Communl?pting 

Corns, Cure by AcetV> ^ Cries of fofanta 1C 67 Infopnation of to Fa- • 1. ' 

Add 1791 Crimen Nightt'cap, The 2143 milies 9 *: 291^ 

Corns, Mixture mr 21397;, .Cross Writing is Bad ... 74»o Debt, Don't Run into ... «9tfJ 1 

Corns, Soft, Treatment Croup, Treatment of ... 1223 Debt, Going 261 

of. 256G Cucumbers, Vo Pickle... 2332 Decayed' Tooth, Gutta *’ 

Cornwall School-boy, the (C Cucumbers, To*Vre8^*Te 8^3 Percha ^br FilUng ... 787 

Example of Dialect... 01337 Cumberland piale^tt ... 133P December, GaAicidr^^for 1044 
Correspondence with Fa- ^ Q^p ife a Jf*le dUsh, Use of 2 7 December, What ^ for 

miliea In Mourning . 2954(' Cupping .^,7227 Dinner? 59 

Ogoj^miondenoe, P^*^ tf^Curling Rashers Bacon 2484 DccJictions, Medi cs,,!. . . . ^, ,^*^9 
(^rroelYe^**' Sublimate, Currants for ChiU*'m... 220 Decoction, Process of .T. Y672 

Polstninghy 225H | CurrantCsJce,Econofaical 75 DefccH'.re rilnunciati<;'i ... 13.;8 

Cossack’s Plum Pid0inip*>«8A6' Currant Jelly (Black). 112 Dcnc^ilceiv^S Effects of ... 2782 
Costermonger a Dialogue IGllj Currant JkUy (Red).,, 89 Dep^lati^ry OlntmeitC .... 1639 

Coul^h, Cure for a Dry 2806 1 Currant Jelly ^hlte) 120 'Deposits In Kettlcb, Pre- *' 

Cough, ^looping, Treat- J Currant Wift^ To Make,23l5 ^venting 573 

men! 1232*'«’’urrieABeef,MadrajWay 441> Dessert, ScrvlngMie 2602 

Cough Mixture 996jCi^ied Eggs 2966 pevonshlrt. Dialect 1332 

Cough, Mfjtture for Bad 167 jt!luiH:led Oysters 2967 Devonshire Junclet,^,... 1H42 

CoughMixture for Child- j Curry, AAy Kited of. 29 .h 3 Devils, Cooked Relishes 2964 

ren .' ,,.1,^..., 997 I Curry Powders ';P34 Dew, its Inilications,...-*. 2070 

Coughs, Peculiar Remedy li2 8 ; Curry Powder f . ? 1 C 7 Dialer t,s A’ ariop.B 1329 

Cough Pills,... 989 ! CUiry Powder, Indian... IsJH Diawond Cement 78 

.'^ugh, Pills for a Bad ItiO j C#:rtains, Correspond Dlaphnuie, Instructions 

Cougn, oyrup for 2177 1 wUl*jCari>et C78 In 1851 

Cough, Treatment of... 1219 ' Custard, Baked 2431 Diaphoretics Effects oj . 2751^ 

Country Dtfnccs ....y ... '^710 I Custaril, Boiled 2990 Diarrhd^a, Pills for 990 

Coiintrkjs, ]^odellii}g... 1 955 j CusUird Poi4tIers, Adnl- Digestion oi ^^ubstance^. 2670 

CoafSe or T>ao ? i,. 1487 tcratc-l 2410 Liiet^ D.'iily, for a Child . 1060‘ 

Covenants lietwecnLand- Custard Served with^ , Diluents, Uses of 27b9 

lord and Tenant ^147! Apples 2/727 Tables, Polishing 642 

922 • CutanVou.s li^puptSons ... 1833 Umners, Arrangement of 2584 

Cowhage, Usjs of 2779 1 Cutlery and Children .,.^23!’91 Dinners for a 41 

Crab, Mock... 44 1 j Cuticry, Wrap in Zinc... 25 UT* Dinner, What ('an wo 

Crab, To Choose Fresh 9 Cuts, Tr»^fincntvtf ...... 2245 Have? 48 to 59 

Cramp in ilte Legs 2080 | Cute, l^reatrneiit of ...... 2651 Dioramic Fi^tuPes 1851 

€&anip in the Stomach 1010 j ptUdias. ProV;*ctfrom Directiunu for Icing .... 245 

Crampwhilo Bathing... 8!^ { Earwigs^ ..../I: 1313 Direct or Address ? 1575 

Cramp while JBathlng.., 3811 Damp Linen, Dangers of 203/G)jseasat, Causes of '* 878 

Crape, to Renovate Black 129f j Damp Walls#. k:iipr;>vc<' “ • Diseascls, Treatmenlof , 1212 ^ 

Crapr.j|Aj5^h China. . 796 4|y Lead 819 4>mnfectiiig.Fluid 400 

Crape,' A aur Stains fmm "834 1 Dam.stinSifreseiwod ...... KiiO Disiniect^ug Viuid, Sir 

Cray-fish, rhoo?ifi PVesh 8|D;uvcca, Terms Used to W. Burnett’s 2776 

Cream of TarurConfec- * ► Describe I7J3 ■ DlsinfcctiugKuniigaiion. 1838 

tlon ! Danciuf^ Clares Do-. ’**1 Disoofation, OpUiiou on. 1800 

Crtam • » V ^vcAr, I *k»T s^nll-vd I {i'7<i ' u Vn of 3l9o3 



WE LEAHS LOMLTillNa, EVill BY OUU FAILURES. 


Dx»trainlng for 2«nt, 

1ISxp<>nse9 2902 

I^istriiBa tor Kontt, K 2895 

Dutross for Ken^tt Second 
•Pluretics, 2745 

Diurctip Mixtui^L 995 

Dogs, Treatment of 2650 


Ducks, Hashed ^968 

Duik, Hagout of SOOO 

Dumplings, ^il in'is Net 203 
Dutch Oven, ^986 

Dwarf flanm I^ji9 

IPy^g UfirmAn «2504 

J^yi^g, G«AicraI Directions 'K i 


^^oinestib gharmacopolia SOsflVscsitei^ Pi'isfor 9&0 


dv; 

2186 

2117 


Domestic Rules 
Doiuebiic Surgery ....n,,, 

Jiulno, 0^^ Game .... 

Doors, Cledniug, Vari„ 

•«nWd.|...* 457 

, Door, Way t<f keep Open 634 

i>AjiV or J[]>runk 14Y6 

Draught^*, Rul «se>f G une 739 
Drawers, Keeping lir- • 

sects (Vom....^..^ 2497 

Jf)r. tiuhiniriMi’s mixtiAre 

for Indigestion 128^ 

Rr Birt Davies’s Go. *- 

^Tt^xiure,, 1284 

Dr. Brewer’s Guide to 

Sciencee. 291 

Dr. Clarke's PilS 

Nervous tleadache... . 1|J91 
Franklin’s Advice to 

I 8wiumers« 2S(^\ 

Dr, Ures Iuk*W>itiii|[,., 8if{ 
Dr. Shut's Wasfl to • 

Whiten jlheVNsila 1296 

DredgingsT Air Kinds of. 2541 

Dross, Kemale 280 

Drofis, Hints Upvn 1822 

Drc.«isiiitf8i, Suigioal JM87 
Dresses, fo Clean WoollCU 42 
Di'esses, Ts Freserve • 

^ Colo^of 451 

Dried Apples !. 2609 

Drinkit|g,CbUdr«n,wben 
• Beat 10 6« 


E,^io Letter, in Sfeflling 1669 
Each, Either, Every, . A . . 1369 
Early Rising, |leUtliM 842 
Etti'V liiaihg, Time itered 

773 

Eanifgs, To KlU 2088 

Eirwigs, • To Protect 

Dahlia/ from 1318 

Economical Di|^ 233 

EamomypfFuel 1181 
l^’^Ecunomy, llintseupon ... 710 

|iEdinburgh Ale, Bi%wiiDgi^2&'.9 
Education of Children 1079. 

Eelft, BalAsdiA 2652 

Eels, Carving? 2612 

EdorveacifkgDrinka,Cau- 


Drink for Children IfjUS 

Drinks for the Sick ^ljp0^| 

Drop Cakes, £xcell<git,.. >1 
Dropsy, Decoctlohfor ... 930 

Drop! for V^^inofing 

Grease ■ ... 116 

Dropsies, MixtiA-g ior 096 

Dropsy of the Belly 939 

Dropsy, Treatment of ... 1224 
Drow^g, Treatment ^ 2266 
Drugs, Fra|>ertles of ... 2686 
Drunkenness Oon(^mned 182li£neinas, Medlcatp4p...* 
Drunkenness, xAsatment 2jf 5 7 1 E Aglish at/d F reui^ 

Diying Herbs 2467 

Duck, Baked^ 2662 

Ducks, Caiwlng 644^ 

Duck, Stuffing Si59 


tlon/ 2025 

P'gg and Haro Patties ...V 96 

Egg aiih W4n.<vCeiiient . 231 
Egg l^wdcrs.Adi/.&ruted 2410 
Pige, Ounpfil,d 296»r- 

Eggs and M Inced Hum . . . 103 

F^'gs Ptc kled, Excellent . 119 

Egg!^ Preserved^... 497 
Kggi\ Preserving Bird’s . 789 

Eggs^'^iio Ke'&p 790 

Eg^s, Preserving 28Sl 

Either and Eact 1 3 *8 

Either or Each 1585 

Either, Neither ........ J1371 

Elderberry Wine. * ^ 2305 

Khlcr Flower LxttiSne 964 
Elder Flowers, When to 

Xlatj[\er 8461 

Elebtuaries ud Ciuifeo-^ 

tions.... 916 

Embrocations a^dLini- 

•nients 933 

Emetics, of 2724 

Emineni^and Imminent^ 1596 
Emollient Loti ....w?... 9 

LEmoIlieiilfi, Vae) of* 8790 

l^nametled Leader, to* 


t Polish 


nom^ 

Ei^gma, Byro4-'f H. 
Enignua, Co^jkneyile. 
Enigma! Cockney 


Enigmas, ExplanaUion of 2442 
Entering Parties, Eti- 

quettss ^ 476 

Enunciation, Defective 1328 
Envy Condemned......... 1795 

l^pllepsy^Treatment of . 1226 

Eplspastica Bees of 2761 

Epsom Salts, Uses of 1^2741 

Erasmus Wilson's Lotion 

* for the Hair 1^95 

Er, As Used In Spoiling 1671 

Errors in*Speaklng 1823 

Eniptirmo, Cutaneous ... 1833 
i&rupUoiuaoi^lhe Face... 1226 

j^sch^ots, to Pickle 2331 

Escharotid, Effecta of. . . 2778 

iSlMex Dialect 1338 

Etli^toette 278 

Ktiqi&tte, Opinion Upon 

Bookg on 1769 

tEtiquettc, Newly Married 1211 
fiv» V V.„ ikmusemenli 
Evening Parties, Eti- 
quette 474 

I^Exbiujdlo^ from Arrears 
of Rent by Lilndlord . ^860 
Exemption from Rates 
, and Taxes by Landicrd 2869 
Expenses, <To Calculate .. 3024 
E xcessi ve Menstrua^tion 1260 
ETclamafeions and Oaths 1600 

Exorcise, BorUly 1179 

Exercise, i>uiation of ... 668 
Bxei else for Fenydes ... 208 

Exercise, Mental 2179 

Elercise, Remarks on... 

Exercise, Time for 1 662 

Exercises, Various 660 

Expe&orahts, Effe^ of 2756 
Extracts Substince/. 2673 

|^:ye, Dirt in the .1 '^41 

Eye, jJme in the 2242 

Eye Washes, Several ... 907 

Eye, or Steel in ' ... i?43 
Eyelashea, To Make them 

Grow 393 

Fiyei, Cure for Sore 166 

£y^ Cui’e for Weak ... 166 

Eyes It\)ured by Sewing , 2 A 

Fges, Treatment of In- 
flamed 1248 

1841 1 Face, Eruptions on th^ . 1227 
943 I Face, Lotlon«frr Pv:*ja !n 88 
Faoe^ Wash for Blotched 128 ^ 
4180 1 Faded Di’essea.aBleaching 51 '> 
279 'FailiSres of Shopkeeper!. 3825 
279 Failures of Large Shop- 
279 k(%pers * 2810 




FaJntncfg, Treatment of 1228 Fire^recatitions inCase of (<ororTo|r 1689 

Fahehood, Avoid 1776 Firo^iiV Chi^^ey, Wot Forcemeat Balls 2W1 

Family Circle, the...... S40 Blanket w I. 569 Fore-quarteij^Lamb, 

Family Circles, 8ugge'ii> Fii-o Screens, Bqfnishlng ^ 528 .'Roasting 621 

tlons for Forming «e891 Flre,*^6olution to Extin- Fowls, Carvi^.. 2G3f ^ 

Family Connexions...... 2849 706 Fowl, Dressi^ Cold «... 2981 

Family Pudding 265 Fii^, ' Teach ^Children * ' Fowl^ Grilled 2966 

Family^Tool Chests 1097 iUsp^ing Fowl, Serving-up ^old 216^^ 

Farindlmitatlve 1918 Fires, Manj^iJent^ of ;* To Fatten Quickly 1316 

Farther or Further ? ... 14.92 Family..' 1167 ^owls, To Choose Good 20 

Fatigue, Hot Water fo^, 2801 Fires, Precautions Against 668 Franklin’s^ I>r., l^nlei... 848 

FeaHier Beds, to Manage 203 Fires Prevented by Alum ^^.28 Freezing PreparatifA^ ... 241 

Feather Beds unfit for First Set of Quadnlles... 1QJ9 Frpezilig without I^s or 4 ' 

Rurserics ll>9V First Watch Std^v 836 Acids 241 

Feathers, CleansU^g %28 181,. Fishes, PresorvingCunoutii^/l Freckles, Lotion for ... 1V2^' 

Feather Flowers *1908 P'ish Fried with Potatoes 124 Freckles, Rerqgdy for|f, 2293 

Feathers, Dyeing Black 418 Fish, Gamish^for.. 2642 Fsecklca^ To Remove?.. *886 

Feathers, Dyeing Bhic... A19 Fish LaV9.......f: 1^4 French Batter 2632 

Feathers, Dyeing Blue... A91 6 Fish Sauce, Anchovje'&, &c. 2 861 French 2544 

Feat hers, Dyeing Crimson 420 Fj^ liiiuce 2156 rPrench Bread 1166' 

FeaGicrs, D3-eing Gred.i 1918/FiSn, to^Choose Fresh ^ French polishes 188 

Feather s, Dyeing Cre ep 2Qf ar-^' Water 7 Frei^?h Rolls llg'y 

fl?8WPys, ♦Dyeing Ltlao i921 Fish, to Choose d^d ... 2 Friar's Omelette ...li.,,. I fst85 

Feathetf, Dyeing Pink... 421 Fits, Treatment of .4... 2668 Fried ]5^sh,jCarving..|r,.,, 2696 

Feathers, Dyeing Pink.., JUU 9 Fixature for the Hair ... 160 Frle^Oystork 8003 

I'ca there, Dyei Jig deej^ReS. 422 Flann^s, ^^Caution iif Frienhij Parties ,,4;,. . . 840 

Feathers, Dyeing Red ... 1919 Washing .jf-. 660 *Fri<!nds, Choice of Them 4^6* 

Feathers. Dyeing Rose Flannels, WaJiiifg 616 Frittei’S, Batter for 2682 

Colour , ... 421 ^^lat Fi8|i, Casing ^ *260? l^fittera, l];,omarkt ' Upon 2987' 

Feathers, Dyeing Yellow 423 Flatulent Colic 993 Fritters, It ..Make 2996 

Feathers, Eyeing Yellow 1917 V'lfcs, Destroyed by Pepper 666 from or Of S. 1614 

F«athers,PreparerorDye 1923 Flics, Grev) Destroys 61*^ Frost-bite, Treatbocdl of 1229 
FeatherslitoCleaifJi^Yich 2048 Flics, Mlxtui'o to De- t Frozen Limbs, 'l'reatmet|t 1229 

February, Gardening for 1926 stray Fruit 339 

Febraaiy-Wlfht for Din- Five's, To Tike Gream * c P'rui^ for Children 216 

^.,ner? ifi Jfrom .*.7. 283 Fruit-letters, Batter foi 2632 

for Blis- Flour, 'To Test Suspected 6S6 Frmt, Hcalthfuln^jigof.. 168 

tcred 1276 Flour unfit for Children 1063 lYnits, Healthy for Chil- 

Female Drees .^...••280 FloweVs, F'ca^her 1908 dren c 219^ 

FemsleiTemper 282 Floweiw, Reep from Bed- Frui^, Modellipg Wax . . . 1876 

Feieiil, Whc|( to Gifilicr 2162 , rooms 672 FjuK., Preserving "i 642* 

Fevers Arise from Dirt . 881 flowers,L<eave8 of Feather 1924 Fruit Stains from Llifen 460 

Fever,Coinmon Continued ^18 Flowers,* Modelling Wax H 8^6 to Bottle 8L- 

FevAfiiyS^t: .valoscence after 999 Flowe4j of Bismuth, Fed- Frugality, Franklin's Rules 848 

Fever, Intormittont 1246 soningbyf. 2S>72 Frying, DisSogpq an 1972 

Fever, Scarlet, Trealment 1261 Flower of Briib|ione ... * 16J Frylng-pa^, The i984 

Fever,TyphuB, Treatment 1209 Flower of Silver, Poison-* Frying, Remarks lipon... 289 

Fig Pudding 2880 ing by ^ 2272 Frying Ve^talj^es, New 

FFletof Veal, Carving... 21326 Fl^wen*(]f Zhio, Poisoli- Plan .'.t 2632k 

Fillet of Veal, Roasting 611 Mngbj ^... 2271 Fuel, Cheap and Good . . 896 

Filtering Fluids 26^ Food In SeaSonC! 48 [Fuel, Economy of «11S1 

Finger-glasBesMt Dinner 260\ Food, *(0 Ch^x^e • 1 Fi)neraK.ofYoung People 2962 

Fining Wine 2606 Food, Unfit for Children 1056 Funerals, Management of 2989 

Fire BudKkte lEteoom- • Fool's Parak.^, Poisoning „ l^'unerals, Ordenof Going 2961 

mended 707 by......V. 2281 Funerals, *Order of Re- 

Flre in Chimney,*' Sulphur « iFoof[ Bandagii^the ..V 221.4 turnhig 2961 

for 898 Foot or Feei^TT... ^ 3 4fet Funerals, Walldngr 5952 

r:»’e, EgoaT'iiigfi-otniu,.., ^626 j For or Of ? t,,... 1561 Ffiif igSthy ,DMi!lci..thig 1838 



f 

TITJJTftc IS T7f> lULM F«JuJ*lkvi5R'* WO'v M-* * RV 

I- un«i, To Preserve , 1930 Gingerbread Snaps 73 Gravy, Brcftvn ...2477 

Fuailshed Lodgings, Ginger Biscuita 1.474 Gravy Sauce 2150 

^ Laws of. 2^82 Ginger Oakes 23C Gravy Soup, Clear 2478 

[ urniture, Care oV iiose- , Gingor Cakef 2174 Grease ft 6m Books • 815 

wojid 64i Gingei, Powdering 2^05 Grease from Paper 815 

Vumlshing, ... 581 Ginger, Uses, y 27C0 Oyease from Silk *...2042 

Kuril itul'o. Cleansing of . 684 Gian lular Enlargements "93C Grease, Souring Drops 

^'uriiituro Polish 687 (Jlafidular Enlargements, ’ for 116 

Fitrnilurc, When liable . ^ Embroc^MO... for 935 Grease Spots on Hearth .% 530 

to C'^ack 54b Glass, Cement for 139 Green-gage Jam 2446 

Furs, liquid to Prescive 187 Glass, Hardening.. 1127 Gi^en Gages, Preserved . 160 

i'urs, To Ck^aix 2081 Glass and BfetalSf Cement 232 Green i.*ea, io Detect 

<ly Stii.* * ...'2288 Glassbs Purified .by Char- Copper in 1310 

Gdllianum, ./sea 270\ coal »657 Gpfiiro*!, The 1983 

'^ng in Invalids 20G5 GlasstStoppers, Loosen by Grill S'^ucc^ 2647 

Lalls Lotion 975 Oil 254 Grilled*Beef Bones ...... 2546 

Galop'uU, Dance 169 J Glass, To Brcah any G^illedPow\ 29C5 

Galopade duadrilles 1699 Figure % 1822 Ground Glass, Imitative 1829 

Gamboge, I'oisoring by . 2282 Glass War*!, Caro of..... 1 1121 Grottoes of Cinders 1937 

tlaniboge, *Tscsof 2781 01ass,Wash in Cold-Water 513 Grabs, To Kill 2035 

Game, Garnishes for ... 2512> ulauber's Salt, 'Geesof.^. '274i Guinea :Pigs, Managc- 

mc, Hashed 2982 Glaze, 'Beef 2549' ment of 3010 

m 8000 Glazing foV Laats ...... 448 Guxu' Arable Starch . :: 

Game Sauce 215G Glazing for Meats 448 Gum Arabic Starch . 2332 

me, Tim\i Bequi^eci^to Glazing for Tongues ... 448 Gutta Percha for Bad 

Cook ....j *‘.^39 Gienny .^Gardenirigqaote4^039 Teetji 787 

Game, To Choose Good .. >25 /.Hoves, Cl earing Kid ... 2064 Gutta Peroha, Modelling « 

Gardenin'; Operations .. 1021 Gloves, Dyeing'Naij/ccen ^ 426 In 1931 

Paint for 50 Cloven, Dyeing Pvrple... ’ 427 "iutta Percha Soles -- 

Gargles, Various *... 952 Gloves, Dyemg Purple . 427 | How to put them on... 387 

evic, #uico of, as a ‘ Gloves, To take Care of 2''"! Habits, Constitutional . 2676 

Cemt,./'' 1138 Gnat Sting, Hemedy for 2288 | Haddock, Baked 2552 

Goi'lic, to Tickiv ^ 2331 Gold «Fiah, The Treat- | Had or Would ? 1385 

Gari)idi5s. All Kinds 01 ,. .'•‘42 ment of 274 < Hseiporrhoids, Ointment 

Go«iU', To Choosi. Good".. 21 Gol^ Poisonmg by< 2272 for 2174 

Gccs>;. Fjvshed 2$G8 Goods Removed tCTEvade Hair Brushes, to Clean . 1320 

Get»e, Legs of. Broiled^ 2 9 69 Rent 2897 Hair Dye, To Mak'^ 

Genteel Cockifey Dialogue 16 >''1 Goose, Dressing Cold ... 2981 Hair, Dyeing Black 424 

'ienuanitUsesof 2711 Goose, Baked 3552 Hair, Dyeir/Greenj^,. ., 2058 

Genlkmnn, The True ... 1793 Goose, Carvifig 2643 Hair, Erajfmus Wilson'| 

rmansPa^te, fof Birds» feI7 Goose, Marbled ;... 105 ^ Lotion .A i. 

Gorman Sausage, with * Goose, M^ck 2144 Hair, Methods of Dyeing "324 

Poulu-y Go^?e, Roast L 2153 Hair, Oil of Roses 1281 

German Yeabt, Bread Goose Stuffing 2152 Hair Oils, Various .. ‘^§8 

Made With . i..., 232^ Goo^e Stuffing Suu^e .. 2154 llair, Oj^inions on Dye- 

German Yeast ’‘Consi- Goose' any Wine, To ing 824 

tiered 263 Make 2815 Hair Restored by Onions 788 

Gherkins, To Picitle,..’'... 1831 Gorlitza, The 1708 Hair, Superfluous 399 

GibU'l L'io *. 3 .: 3006 Gossiping Condemned,,, 79' Uair^To PromoteGrowth 

(All Frames, Protecting Gout Mixture, Dr. B*rt of 147 

from^ Flies and Dust .. 2570 Davies’^ 1284 HJIr Wash, Borax, &c. • 2054 

Gilt Frames, To Clean . 457 (jout, Fills for 167 Hare, Jugged 8004 

Gin, Adult iSf’ated 2411 Gbjat, Treatment of 1230 li^aif-pay Pudding ..,.u 40 

Ginger beer.Dr. Pureira’s 79 aGovemor8,^o Add 'ess... 2350 Halli\ell’s Dictic.Ary,; 

Giiiger-beer Powders..?.. 7.'36 Grkpe Wine, ToMak' . 2315 Ctuotations from 1387 

Ginger- beer, Superior... 12^9 Grass, Lkmb 017 Ham juid Chicken Patties 100 

Gi ‘ead |p«rient... 2434 (V'.vel, Trcatmt. * of ... 1231 ^am and F.gg Patties ... 96 

GravUJ, Fla'iounfigTnr . 2531 Ham and Vyul E'atUcs .. 97 
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nXAD FRRQtrSNTOT THE UBDICAL HIK^ ; 


Orna- 


3598 


Leather Wort, 



Leavee, Fac-Bimiles in 

Coppej* • 278 

Leaver Impressions of... 1318 
Leares,To M ake SkelSum 1927 

Leaving Parties 487 

Lieecftes. Applying 2229 

' f Leech Barometer, The. .. 31 gO 
Leech Bites, To 

Bleeding 2284 

Leeches, Changj^ig thgjir ^ 

Water 18M 

Leeches, Restoring 22^ 
Leg and Foot, Bandaging 2214 
Leg Broken, Treatment 22t4 

Leg of Beef Baked ^552 

liegofBeef, Economy o# 238 
Leg of Lamb, Roasting 623 
Leg of Mutton, Carvfng 2C2j 


>g of Mutton, Roast f Lint, To Make, ...... 2101 


Leg of Pdrk, Carving ... 2632 

Legs, •ramp in the 2080 

Leicestershire Bialegt .y 1838* j 

Lemonade 1288 

Lemonade, Superfine ... 2136 

Lemon Jjliscuits 3i 

Lemon Buns a.... 

Lemon Kali, Receipt for 69 

Lemon Picl Syrup 2162^ 

Lemon Peel, Tiiwture of 2145 
Lcmon^ice wif ^Sinrap 62 

Lemon Spoilt '321 

Lemon Thyme, When to 

jSather 2%64 

217 
Its 
2767 
1405 




Lemons for Des?Cf.;t ... 

)[^omonB, Ules of 
Less o9 Fc\^er ? 

ISRfter R, Memorandum « 

on Use of 279 

Loiters, I’roperiy Ad-V 


........ 

20.3 

licences, MArriage 

2912 

Liebig’s Beef Extract ... 

2479 

Life Belts for Learning 


Swimming 

2815 

Ciife Belts, to Make 

2181 

Life, Duration of 

ia4s 

Life, Modelling from ... 

1962 

Light Essen tlal to Health 

2#3 

Lightnfng, Cauti^m 

3008 

LiineVud Egg Cement...' 

231 

Ume and Egg^ement... 

577 

Ltme and OilnLlnirnont 

1 939 

Lime to Destroy Bugs . . . 

1293 


Linoolnabire Dialc<f4 . 


|1S86 


Lime Use of^in • 

MaRlng ©read 1187 

Linen, Damp, ahmild nog 
tfe l}ung In Aedrooms 1092 
Linoii, Fruit^UhAs fh}m 45^ 
Lvien Rags should be * , 

7^ 

Linen, 6c|\]^g Drops 

for • liJOlPl 

Linen, Sweet Bags for... 452 
Linen, Tgjdng Carer of... « 267 
Lin^n, Take Ink out of *175 
Linen, To Re#!jre Mil- 
dewed * §06 

Linen, Wine StainslYom 1290 
Liniments And Embro- 

cati^s It ^ d>33 

Linnets. Management of 23 

Uses of 278^ 

Lint, To Apply ....*4^2192 


Lotion for the Head • r4 

Lovo Appli^auce 

i|i<ove*R Telcgrmdi 2035 

Low Cockney 1 6 1 b 

Low Cockney (Juvenijf) 1611 
L, the letter, in Spelling 1664 
Lunar Caustic, Poi^uiiig ^ • 

•y: 2272 

Lunar Cystic, Uses . 2775 
Lumbago, Remedy for... 2676 

Luncheon Cakesa^ 4^2 

Lunctieon for a cfiKi ... C'Qpt 
Lungs, Inflammation of 12^ 
Lungs, To Learn the ^ ^ 


State of 829 

Ly, as ysed In SpelltT^ . 1670 

Mace, Powdering 2665 

MacerAiofi, Frocens of . 2669 

Mackarel, Raked..# 255li 

^lack^el. Carving 

Mciekarel, Marlnay^d ... ^65 

Mackarel, Presenrd ... 6£ 

MaclfiireVTnKnow^'rcsh 2 

M%1 Aui(;iei$s, Bites of . .. 22 66 

Matfdfr, Dyeing Fed ... 431 

Mlidder, Dyeing Yellow 
31^ Livery III flaOi^ation of... 1239 I Magistrates, To Addrcbs tiShfi 

4 'ify Liver Sauce, forliijsh,.! 3W8fMagnesiAi Use»*of 2732 

y Advantages of 


Lip Salve, To Mblce 67 

Liquid Glue, To Mdke... 66 
Liquid Glpe, To Make^^. 230 

Liquorice, Uses of 27S7 

Liver Comp]ainllB......f.. 121^j 

lationof... 1239 


Regular 1051 

T^ohster • anC Anchovy * 

Butter V795 

Lobster Butter. *. -*.^^795 

Jbobstcr Patfijjp/. • 95 

b obsters. To Choose Y resh 8 
Localities, Choice vt for 

Shops 2821 

Local Stimlilanta,^irccts 

2725 

Lodgings and Lod^rs, 
Law|of. 2875 


Lodpngs, 'pearly, Laws of 2881 
Logwood T>ecoctlon...... •931 

Logwood, U4(;« of. 2^19 

Loin of.Lamb, ^oastitig 626 
Loin of Mutton, Carving 2623 
|loin ofj^uttou. Roast... 606 
pLoinof Fprk,^Canrl<ig... 2633 
Loiifof Veal, Carving... 2C2t 
Loin tff VeaV Boas|ing^ .. §l 2 
Looki ng>glasse5,Tu Clean 457 

LoiidoisUfsft^ct.....*. U13.T 

L^, Ca^i (^ame 2118 


547 


^Mahoganjij!frames,Clean- 

Mahogany,! nk from 1 2 2 

Mal^gany, Stains 1 1*051 . 1845 

Malet'enn Rogt 2VH) 

M^Iow, Uses of 2786 

Man Business Halflls lh27 
Ij|an and Wife,JDecd of 

Separation IPO 

Maagfes, To Pickle 

Usq^ of 2729 

I^MfluArrs, Artificial 
Manners, Uintsupoif Per- 


Lodgings, /umi^hcd ... »S82L'^B#nal 1769 


Looseness of^^e Bowels Li*48 
Looscstrifg, l^owdering^ . 26115 
Lotions, Various*,,..^.. 


‘*-J 7 , L U.'t. [' i^ihc i’aw.. 


JdtiX^s, Varnishing 2291 

Marble (fhmiif^y Pieces 6 88 

Marble, /i^leanlng t 500 

Marble, Cleaiung 1301 * 

Marbled C^o(^ 105 * 

Marble Mortars, Cartoon 2(Mi>6 

Marble Staining 359 

Mardii, Gardening for . 1027 
Marcti, What for Dinner ? 50 

Marjoram, When*to Ga- 
>QirketTng, Rules for... 

Marking Ink, Permanoiit 
iMarking Ink, Tf Talie out 17 !i 
iMamnil^nk, Witbow* 


24 63 
41 


961 



AND .-Tl i)V ALL TDL I'KIlCAUTIONI?.. 


M.arfiage, What Constl- 
Aitcs a Breach ol^^ro- 

xnise? 2047 

Marriage by Begji^t^tSon 2914 
Marriagafi, Arr^ge- 

menu of 2911 

*Marriagea ‘ Dissenters 2983 
Married l^omen, as Les- ' ' 

sees f 2854 

Marmalade, ^ulterated 2414 

Maru^ade, / ^ple •894 

V Bon .8 Cooking 2977 
Il^^h MailowTVses of... 2785 | 
Matches, Keep from 

Children r. 208 

Matches, Lucifer, Cautloir 2028 
Matrimony, Card^Ganit^ 2124 
Ik^xims for Ail' Fours .. *2118 
Maxims for^Cribbage... 2108 

Maxims for Whist ; 2093 

Maxims, Po»r Jlichard’s 8t,5 

May, Gardening for 10i:;i 

May — WhatTfor Binned ? ^ 52 
Mazurka Dance ^ 1*0 

Mechanical Remedies ... 2777 

Me dr I? 1389 

Medicine Stain|^ 510 

Medicine, Wcigliits anti 

Mtiai;ure;;i 21>5tS 

Mediciiiea Ajjeri,*nt ... 151 

Medicines, Best Forms of 2681 
Medicinesf Precautions ^ 

lie«>jj»:cting .* 2C74 

MoJicinc]*^ IVeparation ** 

of them '*652 

Medlcinc.s, I'fevcnting i 

^^Taste 2682 

ftlodiciues, Pn>i>cr Bosca * 



Medicines, Terms Used 
to Express tlicir Pro- 


Aenscruation, Scaricy ... 1261 
Mercury, Poisoning by . . . 2268 
‘Metals and Glaa 3 .”Ceinent 2 
Mezereon. Po^^nii^ by .'» 228 ’'. 
Mice„Paste to iJeirfroy . ’ 80 

Mice, To Prevent their \ 

?Rak:ng P^iaa. / 1840 

Mice[| Nux Vomica f?-* , 1279 
iSiddlesex ThimbleKiggerl 338 
Mildew from Linen 2074 
Mildew on TWea, Prevent 1809 

Mildewed Linen AO 6 

Mild P^rgativ«' Pills 986 

Miir, Adulterated 2415 

Milk for Children 208 

Milk Lemonade •..? 1828 

Milk'Porrid-je ..../ 210 

To Preserver. ...... 816 i 

l^k^lk, Which b Best T 584 ’| 

Mill tuT/* Cockney Bia- I 

logue..... 1611 * 

Mince Meat 442 

Minced Beet! 826 

Mhiced TJam and Eggs" . 103 

Mint, When to Gather . 2^65 

Mint Vinegar 619 

jMintV%^egar ^ .. . 2*059 i 

j^iiTors, Clcaliing '457 

Miss Acton’s Ob 3 cr\a- 

tV»us ujKiU Omelettes . 2987 

Mischiji^f Makers 842 

MisprCnunciation 1326 


26f? 


Moths, to Kill 

Moths in Clothes’ Closets 
Moths ^ Furs, To Expel 
Mo^s, Preventive of 
Moths, To'GetRidof ... 
Moths, To Destroy Eggs 

of 

Moulding Jellies, &c. ... 
Mcjlds for Wax Fruits . 
Mournini^ Dresh, Hints 

upon ^ 

Mournirr^, The'Care of. 
M^th 

Mouth Clue, Uses of ... 
Mudlage of Crum Arabic 

Mucilage of Starch 

MuOit^ How to Make,.. 
Mulled ^ine. Flavouring 

■*for 

Treatment of ... 

Mush.*oom Beds 

Mushroom, Kssence of... 
A|,ush rooms, Signs of 

Poisoi^ou.;;. 

Mushpooms, Stewed 

Mushrooms, To Know 

^Keal 

M\i2di rooms, to Picklo ... 
.Muslhi, Patterns on..." . 

Muslin, To Starch 

Mubhns, W aa^ik.g • 

W uss^jb, Poisoning by . , 
jh.... 991 ^Mustard, Adulterated ... 


Mock Crab 444 


Mock Goose 2144 Mutton, Baked.. 


Modelling in Cork .i931 

Modelling in Gutta Perchal 94! 1 
Modelling in l^^ather.! ... 1^31 
Modelling in Paper 1931 

Modelling Tn Plaster of 
Pajla c '1931 


W saav*aa a a w- 

pertk'S in| plodclling in Wax Ifl3l 

Meal Unfltfor Clpldrcf* . 1053 hModemng in Wood 1931 

WM % I Ikfl 


Measles, Treatmenrof . 1249 
i^eat, Do not 'L$ave iSi 

^ Water - 598 

Meat Cakes 98 

Mctft for Children 1056 

Meat, Under-done, for 

Hashed J494 

Meat, Method^f Keeping 554 
MoaU for Children 211 1 

Meats, Most Econ^Tcab 2Sji| 
Meats Unfit for Children 105& 
Melons, To Piclde 2882 


.I».Jing, General Hints 25.V*]i^lo&ui fixAn Cltthes?..... 576 
Menstruation, Exccb-'rj 1250 Moths, TC Kefsp 
Uenstiuatlon, rainful ... 12{/r '^Clothes 1307 


Mus^d, Uses of. 


Modest l^meaiiour„ 874 

Moc^y Matters, laow to 

Manage : '2385 

Monkeys, Management of 12 
Monk;sHood,Pois^IIing bj 2 2 82 
Mynument8,'l^odeUing . ISySO 
Mo^ its Indications ... 2072 
Moral, a rocih....*.T..... 228 

Mortars, How to Usf|> ... ,2666 
Mongager, or Mortgage''® 1582 
Most Stra^ghtest, iff, ... ISTt’j 
MottiV Eve’s Fudging , 288 


Mutton, Cold^ Broiled 
with ll^oaclyed Egga^... 

Mutton, Hashed 

Mutton, Lobt^ous 

Mutton Pies ?.... 

Mutton Pie, Good 

Muttou Sausages 

Mutton Sl..hiks for S^k 

Mutton Soup 

Mutton, Stewed Fresh ... 
Mutton, To Choose Good 
yMutton, Venison Fashion 

*lyrrh Gargle 

Myi^h Tooth Powder ... 

Nails, Biting the 

Noil^ Dr. Scott's Wash 

to W^jltcn....', 

Nails, To Whiten,. ....... 

NameSfj Meaninf!'^ of 

*ChrisGan «... 

•Naphth^ Cat^ion 

Napkins, Folding Dinner ' 

Ndi cf'tifJii, ■ L r , , . 


NiX 


2087 

'620 

187 

262 

82 

821 

189^7 

2950 

203 

63 

227 

1012 

1020 

77 

2531 
1263 
2151 ' 
i^lbO 

S4A 

200 

80 
2338 
2187 
91 
> C57 
22SA 
241. “I 
272« 

2078 

..334 

2148 

81 

735 

767 

770 

14 

609 

959 

146 

786 

1996 

88 

146 

2022 

>2587 



eyri)y the pnim^Trorr respsctino fire. 


N arcotie Polsont 3281 

MecmtHitloB or Luxuries, 

Hint to Shopke«!per» . 2828 
Neck, Bandaging the a. 2304 
Neck of Mutton, Ro^t . e06 

Neckof VeaJ, Boaaking. 614 
NecrppoUa Cpmpany, 

•Kie 2941 

Need, or Needs? 1591 

Needles, Short, are ^st. 203 

Negative Assemons 1884 

Negatives Dcsr^ioy e^ph 

other *13|f3 

Neighbourhood!,' Cak- «« 
tions against New 2825 
Ncrvousneasi, Treatment • 

of ^1354 

Nettle Stings, Cure for. j 621 

Never, or Kver? 1649 

Night Cap, the CHnlcan 21f3 
Night Lights, Easily jf • * 

Made 36 

Nippses, Ointment for 

Sore 21^5 

Nitrate of Bismutt^ Poi- 

^sonlng toy *2272 

Nitrat^ of Silver. Uses of 2776 
Nltrio Ether, Uses of ... 

Nitre, -^Poisoning by 2*1 HO 

Nitre, l^iies of 274^ 

No, or Not? 1394 

Nobilfiiy, To aI the 2 3 4 S 
Nose, To Slop Bleeding.,. *2240 
Note of Exclamation !... 1660 
Note of Interrogation ?... 1669 
tT^JceHT^rat^Form ... 2870 
Notices to Q,ul^.aws of 2873 
Notices Whould^be ia 

WHtln^ 2856 

''"TTOtorious^or Noted ? ... 1 
Nouns and Verbs, List of 1 608 
Nourishment in Variud^ 

Than&S 685 

Novembeit Gardening 

for 1043 

November, What for 

Dinner? 68 

• Now, or Then 1565^ 

Nursing in the Nipht ... H)7 * 
Nutmegs, Powdering ... 2665 

Nutritito Enema 4i46 

Oak Bark, Ls<.s,,of 2718 

OatOiieal, Adulterated 2417 

Obsolete W o|^Jis 1878 

October, Gardening fort 1041 
Octol^er, What for Din- 

67 

f cl Caiv i ecp 
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OiT-ck»tb, C^-^aning 63 G 

OiUcL^th ^for a Sitting 

Room 203 

Oit of Roses fpr Hair 1281 
Gilpf Turpewith r.Usesof 2760 
on "Pai 11 ti ngll Hanging . < 538 
thntments and Cerates . *976 
Old Jenkins... l049 

Old Ptt.-r r L04P 

Old Towels, Use for 514 

Old Wife. Poisoning by . 2285 
Olive Oil*EnemB ^950 

Omelettes, Vat^jpus 2986 

Omnibus Drivel Dia* 

logue 1611 

On, or In?,, 1616 

On, on^Of ....f... ^666 

Onions and ]^o*£atoes ,, 

^ X.whed. 12*5 

jOnion 8* Restore the 788 

Onion Sauce with Steak. 2664 
Only Want, Want 

only ? 1598 

Opium, as Antispasmodic 2706 

Opium £nema ..V,. 949 

Opium Lotion 96<$ 

Opium, Pbiiuntng by ... 2281 

Opiuip. UselW...^ 2^9(4' 

Orange Confection 920 

l^rauge Flowcm, When ' 

to G|^.hei| 2^66 

Orange Marmalade t 45 

Orange Peel an^/’j*wjOy 
. mile Flowcrr ?582 

jlPrange Peel, Caution ... 2020 

Orai^e Peel Syrup 2163 

Orange Thyme, AVhen to 

Gatherv 2467 

Orahge-W iter Tea 248 

Ordinary fxitlon 9C8, 

Ostrich Feathew*, toClean2043 
Ottomans. Gleaning... f.. 

Oui?.it, or^ Aught 1430 < 

Oven, The Revolving. ...•2 159 

OvcrorAcr^fS f., 1530 

Oxalic Acid, Poisoning by 2*2 83 

Ox-Check, Stewed 22 PO 

Ox-(5ij^.ek, Um's of t 23 H 

Ox.CIie.eks, ^ked^ 2552 

Oxford Sausages 29l?9 

Ox-Uoel JeUg 2^74 

Oxide of Zinc, Uses oh.. 2707 

Oystea FWfkers ^9!^ 

C^ter^etchup ......... 2289 

^ster Patties , 94 

Oyster Pi^..^.f. * 406 


Oyster Powders 819 ntjiltlrao^^vening 


Djswis, ^urrW 


296; 


Oysters, to Choose Fresh ^ 11 

Pads, Surgical Sl|98 

Painfal M^t^truation ... 1263 
Pain in the jiLomach ... 1010 
Paint for Garden Stands 5o\l 
Paint, to Get Rid of fde 

Sroe^ 824, 

PV.n^, Removing Shiell of 13l\>3 * 
Painted Wainscot, Clean- 
ing r. 665 

Palpitation of tire Heart 1255 
Pancakes for Cli^^en..•^ 
Pancakes, Remarks upon 2987 

l^ancaken. To Make 

Paper Cement 1957 

I Paper, ^ Grease foom.i. ..... B1 5 

Paper 'hangings, Choosing 633 
Paper ul.al.gicgs. To Clean 261 

Paper, Modelling ip 1 9 8^1 

PapcTj^Stainiiig Blue ... 870 

P^er, Staining Green... 9i 1 
Paper, Staining O/ange.. S73 
F*apij»*, Staining Puj'ple 373 

P^er,^i*,ing Red 371 

Pa|:>el. Staining Y,<k11ow,. 374 

Piper. Take Ink out of,. Ig7 
Paper, Uses of Waste ... 1*120 
Papers, PrSntei}«Un(itfor 

Wrapping 1116 

Papier- G(S.>da, 

Cleaning ..(..si 466 

Papscr-Machd, W' ashing. 511 
Pai^ilyjic Numbness*^... 936 
PareliDicnt, Staining Blue 370 
ParCj^inent.StaininglJa’ecn 371 
Parchment, StainingOrangeSTS 
Parchment, SialningPurple 373 
Parchment, StainirigirtcU 3>4 
P^chinenn .Staining Vel- 

• lOT .*... 8X^ 

Parenthesis, The ( ) 1661 

Jrai^ia]xicnt,toAddressthe 2353 
Bj.rrots, Management of 3013 
^Parsley, NVhe* to Gather 2468 

Parsnip^ W’lne 256 

Parties, Etiqiibtto of 474 • 

Partrid^s, Ckirvlng 2638 • 

Partridge!, • Choose Good 2 .5 

Partridge Pie, Cold !^97 

PmH; for Fruit Pics..,*.. 683 

Past9, Imitative 1912 

Paste, PermaneiL Flour 229 
Paste, Puff 1 ^.... ........ 98 

Rtste, t»avoury 99 

l^aste, Wheat-Flour...... 228 

Pastils for Bumdng 179 

24.86 
663 


Ij^stry, 08: e of the Fliiur 



B£AD TEA B1KT8 TO AMD WIVES. «l| 

I’MtrT for TartB 471 Plum Padding i^S Potatoes Fried, Sliced ... 137 

PastVT^ Unfit for Children 1056 Plum*Puddlng, Coslack'# « 772 Potatoes Fried with Fish 124 

Pally, Seven Bell... IP,,..... 837 Plum Pud<iing. Simple... ^ 40 PotatoesIMbubed with Beef, 327 

Patterns, Black Paper... 2486 (Plum Pjidding 'Warmed 851 Potatoes Mashed with '' 

^ttems on Clo^^ ...... 2467 Plums, Preserved» itO Cahl^e 3061 

Patterns m Muslin 3487 Pcdnti^ Directlofli ^ Id5^ Potatoes Mashed with 

Peaches, jh'eserved 2506 Po!n^ Importance of... 165^ Onions.* 125 

Pe|-Flour„to Discover in Points, JUsed in Writing,, *’ Potatoes Maiihed with , 

Bread 2'SCO 1649 tlplnach 

Pearl White, Polsoning^by3272 Pslsdns, Caution i* 2018 Fo^toes, Preserving...... 2302 

Pea Soup, Plain 7^8 Poisons, Uieir Antidotes 3261 Potatoes,.llonifurki on ••• 58i^ 

PeuforChiiym 218 Poisonous Fish 2285 Potatoes uirier Meat ...‘ 12B 

PaSl Budding 1686, Poisonous Water 3275 Pota^s,..yaii(4B W^ays 133 

Pease Powder 3184 Poisonous W^a 2275 PoiiQponianlo^ ^Instruo- 

iBp^r, Adulterated ... 3416^ Pokgrih ‘'aution 2j^3a. t^^s^ 1864 

Peppermi^ Pow(}prlng 2665 Police Dlal^e 1611 Potichomanie^ Various 

PerAiae, ft’leasant ,,2206 ^Polish for Boots 818 uses of 1875 

Per-Centages, Table to PolJstt for S{)oeB ^--618 Pottod«Beef 388 

Calculate 3027 Politeness Cooimeivled... 1802 Potted Fish, Adulterated 2419 

personal Appearance ... 1824 Pfilitical Connexions 2*.82 , Potted Meats, Adultera- 

Pestle and Mortar, How Polka,%'^L6 1707 '>|ed 2118 

^ Use ...H 26fi Polka Waltfef,..„ 1704 Meats, Flavouring 

Petllcoat, Turn Hind Pomade of Castoi oil... 80 for 2581 

Part Befov? d%03 Pomatums, S ..vcral 116 Potted Meats, Strasburg ^t7 

PharmacopoBla. Doi’uesjfC 9(^ Poor Rivard's MaxUsyi 865 Poultices 211^9 

Pheasants, Cavving V686 Pope Joan, Card Game 2125 Poultry, Carve before 

Phfal, Common, for Mag- Pope, MumccI Wine 2522 Bringing to Table...... 2594 

iilfying 2395 ^Poreolaiii, Cleaning, 1122 Poultry Sauce 2156 

Phosphorus PasA for Ra«s 80 Sor!., StMire 2430 As|{ try, Time Required 

Phosphorus, Poiaoninr by 2277 Pork, Stewed 766 to Cook 289 

Pickles, Adulterated...... 2418 Porl^ Stewed Fresh 770* Puultry, Garnish for 2542 

Piekles.toDetfctCopperin 1810 Pork, Fried in Slic^ie 836 Poultry, Giving them^ 

Picklea to .Obtain Cheap Pork ^ies 2148 Eggs Coml&si-jed '2955 

and Good ,2418 PorkS<^s.\, ;'t*)Pou]try 2483 Poultry, Hashed ......... 2982 

Pickling, Hints upon ... 79|^ Pork,«To Choose Good 16 'Poultry, Ragout of 8000 

Pickling, Instructions on2d!25 Portable Soup 2549 ^oulG^, To Fatten 8017 

> - Pic-nlc BiscuiU^ 2485 , Porter, Adulterated 2il9 Pounding AImon;l» 2792 

Picturea Transparent... 1661 Porter, Rottiiiig 25Q5 Powdering Sul .stances. . , 2664 

PiJ^, Bakeif Sucking 1552 Poiler. Brewing 2664 PowderB,^Medica1 .'I.. 1004 

Pigeon, Dressing CoMl... 2988 Pot au Feu 769 Prawna To Choose Fresh 10 

Pigeons, darving 2640 Potash, Poisoning by ... 2278 Prescriptions for IMsciJita 1278r" 

Pigeons. Choose Good... 23 Potatq Balls Ragout «129 Presentationa Etiquette 

Pilea Ointment for 2H4^>^taU Cheese Cake...... 120 o£ 276 

Piles, Treatment of.... 1256 .J^otato Colcanon 127 Preserved .Gucumbers.*'.. 858^' 

Pilla Various 984 Potato^Fr|ttere 2398 Preserved Ginger ..1... 562 

Plaice, Curving 2607 PoUV> Pudding .a 2982 Preaervea Adulterated... 2418 

*‘¥lant Skeletpna to Make 840 Potato Scones 184 Preservea Covering for 2447 

*iPlants, Dwarf 1929 Potato Snow ySO preservea Hints on Making 61 

Plants, to Dry Specimen 1926 Potato Puffs .t ' 102 Preserving Fruit 641 

Plants, to Free from Leaf- Potato Pie 185 Preserving Milk 81G 

Liee...t, 1U4 Potato Pudding 255 Press, Writing for the... 1856 

Plaster of Paris in Bread 2401 Pota< J Pudding .n 4 «.... 2992 PresiOn Salts ^319 

PlssterofParis]^ModelUngl981 Po^toea in Bread ...... 2350 Previous, ot Pi'&vlously? 1460 

PlaaterofFarls,toHtraea ^ 275 FotaU^a, Boiliid *128 Pride Condemned 1778 

Plated Ware,Washlng... 544*; Potatoes ^scolloped..,.., 188 » Pride of Riches 666 

Plum Cakes 72 Potat(>«i»8 for Children ... 318 Frhita Impressions' Aom 46 

Plum Cake, Bioe; 46fi^ Potn«loeB fvr Children 1057 Privy Council, To Ad* 

Plum Jam liioTiotatoes Frkd ^'^hole w. 131 dress 7319 

/* 


Kxil SMALL CfUlNlv'llftr MAi* LEAD 10 LAEGl.; ICNOS. ‘ 

Proftigslonal Titles 1409 Uaspl)erry Vinegar 206$ Rhubafh, Uses of. 2784 

Pnimlssory NoteAStamps 3028 Kasbberrjfvwater l<;e ...r 24 Rhubarb Wine, To Makt *2816 
Fr<«mnoistirm. Kiilos of 1602 Ruts. Nnsx Voinica for ... 1270 Kibs of ^eef, Boned and <' 

Protmiiciation» Rules of 1617 Rats, Paste LV liestroy... 80 Rolled A 60) 

Pro^Kitty, to examine ,^aLv To Destroy 261 Ribs of Beet Carving ... 2fl8 

Wills ^ 284 Rattiesnakfi Bi^of...... 2.286 Hibsof Beef, Rcotion^y of 238 

Proud Flesh, Cure by ^Reading by Candie-llght. 2«3 Kills of Beef, Roasting... 600 

Itunar Caus^ 27 7 5* Reading in Hod ..........025 Riba '.^f Lamb, Iluasting . .62'6 

Provincial Brogues 16 H Ready R^jney ilest •1144 K*cc, a Black Man's Re> 

^ro vine! all sin 1820 Rebuses, Explanation of" 24H3 cipq 226 

Pudding. Moljlier^vs^.,. 288 Receipt for Rent 2827 Rice Bread 841 

Puddings for ^i]lhlld.ou... 214 Receipts for Keht, Take Ri^ Bread, ECL^elleiit... ,113 

Pudding Sauae ...jm.. 252 , Care of.. p 2$69i Rice Dumplings '^621 

Puif Paste Red Gemenle\/or GlkSS Rice-flour Ceirsnt b-'7 

Pulled Bread .s-nd Metals * 232* Rice for Curi 7 'VlG{) 

Pulled Chicken ' 8223 Red Ink, To MakVs ...... 64 Rice Pancakes 2995 

Pulled Turk <7 i776 Red Lead, Poisoning by . 227ff Klee- Pudding for Chfi- 

Punctualit^ Commended 1804 KedOva Waltz .V 1701 dren 214 

Punctuation, Rules of*.. 1647 Refrigerants, lb.ea of ... 27«5 Rice^' Puddfing, Without 

Purgative Confection ... $2.’ K6gi(«tra(.ion of Births . 2035 Rggs 733 

Purgative Emulsion 14 [7 Registration of Deaths, . 294^ RicOi^’Pudding Warmed . ^349 

Purgative for Chiidrei fd07 llegistratloii«,f Mjcrriages 2914 Wee, Yellow., ’060 

Purgative Powder 1012 Relaxed Uvuia, Mixture Itickets, Treatment of . 1259 

Purgative, Senna Con- for 1 919 Rir,gs,>»,le welled t 518 

fection 923 Relaxed Uvula 955 Ptingv'ordi, Cure for ... 2030 

Put— Card Game 2119 Reftigious Connexions... 2841 Ringworm, Tre^'-tmcnt of 12 oO 

Put, P'our-handed 2120 Rent and Taxes, i?ay- ' liise, or Raise ? • 1500 

Put, iRulcs of 21^1 Inentbi^. 2848 Roosting Beef 598 

Put, Two-iianded <^r9 Rent, Exempt!,^ from ‘ Roasting, Di^flogue on ... 1972 

Putty JDowder, Poisoning ^ Arrears of 28^0 Roastliif, lliutsandCau- 

by 2270' Rent, Form of Receipt... 2867 tioiis .7 598 

Puzzles, Practical, &c... 244 i Reiit,*llow Jduch can be Roasting, Loss by 239 

Quadrille. CA^v. v^ame , 2130 Recovered under Par • K/iasting Mutton 602 

Quad rlllchf, First Net ... 1C79 ticular Te8i..r,.4m it. 2903 UojisKng.'J^nne Required 339 
Q«adriIle,Terms of Cards 2132 Kent, Laws llesj>ecting I 2863 f^locbe’s Embrocation ... 221 

Quadrmj^ds, Stuffing ..J 2494 Rent, Notice from Land- Ro1;k Fish, PolsonRig by 2285 

Quarter of pb,CarvlBg 2624 Wd to Increase 2874^ Rolls, Breakff’St 841 

Qusissla. Uses df ......... 2710 Rout, Periods of Payment 3862 Rolls, French 1155 

Qurations, Various, An* Rani, Kemedici to Re- Rodla, How to Powder... 2&65 

sVered - 291 cowr 2804 'Roots, Pgwdcring ^ 2665 

Quinindt Best Way to Repairy by Landloids ... 28M "^dse Leaves, Vse« of ... 3^20 

Take 2683 Rep?, irs by Tenants ... 2850 Hose Trees, Blight from 1.308 

Quinlpg Tooth Powdec . 174 Rndile*, Bitesof ....7..,' 224^ Ifeund of Beef, Curving. 2619 

Qiwascy,_Treatmc tof . 1257 Reserve Opinion on.,,.. . 180? [‘Round^of Bpcf, Balt 2565 

Quinze, Card Game 2184 Resin ior Coughs... 828 Royal Fanedl^'To Address 

Quitting Houses, Notice Reviver for<Black Cl^h . 186 the 2346 

from Landlord 2872 Revolting at Whist 2088 Rubo Facienls, Uses of . 276T 

Quitting House, Notice i Revolving Oven, ^he ... 2150 Rums, IJiloAelling 1978 

from Tenant 267^ Rheumatic t><mt 2173 Rules, DiHuestic 84C 

Rabbit, Drossing Cold ..•ji2961 Rheunratic PaiiiE 936 Rules for Marketing, Dr. 

Rabbit, Hashed 2982 BSieuinutic Pains.. 339 4^.ileh^*r^■r'* .• 41 

Ral^uta, Management of '8009 KhluiuatlLva., I'l^s far...'^ 166 Rum, Arbikerated 2421 

R^btdts, To Cltoose Good 24 Rheurna^jaui, Remedy fcfr2{[76 Rum;/ of Beef, r^arvlug . 2617 
Ragout, Any Rind of ... 8000 RhcuokAniim, Tieatmeuk' Rumn of iiuef, Us^^s of... 238 

Raining Lla-d, or Fast^? . 1490 A 1258pftump Steak and Onion 

Raised J... 2i48 Rhubarb and Maguosl^, Sauce 2554 

Rancid Butler 1277 Powder k.... %0Q7. Rump Steak Pie 2147 

R.asp))eiTy Ice Cream. .... 244 j BhubaiJ>, To Preserve... aS^ust fr^Q Steel Goods... 830 



rjurri-, bOMJhJ-miKG to be LEAIIKED JrOM tub MiSftEST TUII-LR. it , 

Runt, fixture for .,„i 691 Scottish Dialect i. 1^81 Shop, Taking, Cautlom . 2821 

RuHt,*To Keep Goods Scouring Drops for lUnen S800 Shopkeepers' Duties 2813 

2515 Scratches, Treyment * 0 f 2^804 Shopkeeper' Guide Re- 

Rustic Work, MoA^ing 1971 Scrofula^t Treatn^siit of 1282 commended 2^344 

nre and Whfat I^’cad... SG49 Scrofulous Ulcpa^ion,^ Shopked^ers’PrecautionB 262/ 

Rye and* \Vlteat Flour qinUnent Co^ »sr Shopkeepers, Why They 

Thcnd 3016 Scurf-. lik the Hoads of # Fail 2824 

S-t«WU* of Carving* 2 616 infants... 2 76 ^Shoulder of Mutton, 

Saddle of JMutioti, Oarv- ’• .Scurf. in th^Head ..e,,. 207,8 Caning 2V\'l 

iii.'T 0 , 2614 Schr^, Treatment of ...^126’8 Sh<)plQerofLamb,Koast- 

SaJ' lie of Mutmn, Roast. 603 Sea Lobster, Poisoning Ing 63 i 

_.ulshoof Poi^ Carving 2614 by I 2235 Shoulder 'Of button, 

Onion Sauce... 2l64ij8ca He, Capital 748 Ro^^t.^ /. 605 

IgHoffe. When to -blather... 2 469 Season^ Buyii^. at the ^ ShAij 4 |grof'{e^,RoaBt- 

Saiad and Salad Sauce... 107 P«»per 613 

n’.ad Witj^cr jk.,,*. 709 Soa-water, Krtiflclal ... 264 Slirimps, 9o Choose 

iilivatl<»ri, Gargle for ...» 956 fica-weeds, Collecjinp ... 1925 Ki'esh 10 

S.iliruui, (\ai'vjng 2609 Se;La>t Lotion 965 Sialugngues, Effects of... 2T59 

S^hiuin, To Know^Ycsh* 5 S^dlitz Powdm y 92 Sick. CAutions in Vlsit- 

lSuK, y.itiii*a^fefd Solution Kis. Their, MiAe^ ^ > Ing 2579 

of 230 1368 SiSe-boariAidtoDin- 

SaUvokitilo gostoresOo- » Self-praise 'Cy^}«vimi*td liVB .kr^Tnoles 2536 

iouri 722 Senna and MaSitui for > Sidney Smith (Rev.) ani 

Sanipliiie, Picklj CeS39 ChUdren-* */^t, Soup .^49 

Sars i purl llo, Decoction A Senna Cyftectlon....,,.o. « *’ifting Ppw^ers, Ac. ... 2667 

Sujsapiu'ilJa, IFsea of ... 27f>5 Senna, Powdering 24J65 Sight, Helps Tor W-jok... 203 

Saii«*». To Clean 4^ Sezuia, SAvoui^, When Signatures, Write Plain. 779 

Satin To Oleun Whits... 337 Ij, U) Gather 2470 WIk Black, Revivor 4%24b8 

Saucf pun. The it 1987 lAm'ia, U^es jof 2733 bilHi ' Ouji ' BJjick 428 

Saus.igej*, ^ologna 449 Jieparation of Man and ,, ‘*fwug Blue ....^. 429 

SausHgvH, Impure 2 422 "V^ife 19o' S iik, fse<ng Carnatiou . 430 

Sau.<«nge, or Most Cutting Septe]pJ)er,G(irdenj'hgfi»V 1039 Si ik, Dyeing Cri^^ison ... 2063 

Alaciiinih 2.^90 Soptcraher — What for Silk, Licing-sHt^c ’*2062 

usages, ToObtaitGooi^ 2422 Diiu.eri 56 ^k, *»fi.ase Spots from 2042 

Sausage SI Jns, Preparing 2!) 3® »Serprfnrs, Biles f'i 2286 'Silk, Restoring Colour to 2518 

Sausages, various ...... 2^58 Servants' Wages 203 i Silks, Caution RespocUng 

Savaluys, To Make 29G1« Servants, How to Treat *110 Colour 505 

Savings, JCahlo to Colcu- Servants, To Get Good... 1^0 Silks, To Clean 43 

lute Interest ^025 Sestjui - Carbonate 'of Silks, To Clean Flowered 837 

Ruvoury Raute SA Aimuonia ?..%.»2699 Silks, To Reij^'vate..^.,.. 'd 844 

S.lys I, or I fjaid 1^91 pSesqui > Carbonate of Silver, Poisoning by.. :i... 22 7^' 

Scal'K Cure by Alum... 164. So(Ja^.^. ,2769 Silver, Take ink from ... 271 

6oiddt» Ointment for ... ii)79^et,uV Sit liS8 Silver ^are, Washing... 544 

Scaldb, PreparajJon fpr 938<ii8ettiri^, or Sitting 1489 Singing,. 7>iUty of ...It. 84u'’ 

ReaMa, *** ••• 2239 Seven-bf 11 Pasty ......1.. 887 Sirioinof Beef, Carving 2617 

BiScuinUiony, [JsescXif..,.\. 2710 Sev'Ue Oranges, l;*scsof 2766 Sirloin of Beef, Economy 

• Scandal, Live it Down.at 111 Sewing at 'Home • 720 of 238 

Scanty MenstmatAgi* 1261 .Sewing by. Candle-light 203 .^Irloin, Roasting a, Beef 598 

SciiMs.WashOhinaOrape 796 Sheil-Rsh, To ^Choost' "j^lr Roger de Coverlpy, 

Scarlet Fever, Ti'Catment 1261 ,iFresh 8 I^nce 1711 

BcbotiiscIRii. The ^09 Sherbet, Receipt for... '69 Skeleton Ijcavec ......... 1927 

Scones, To Make 458 Shiu of fietf, F«-\ nomy . Skirt Diseases, Their 

Scorbig at Whist 20S3 o C*^'*®* 

Scorpion Sting.... 221^ Sliiuk of Beef, Bakoh), 2552 Skin, &*baeii by Sulphur * 60 

Scotch Bi*ugue, to Oor- < Shocks, Treatment of ... 2262 Sky-larkih Manajjament 

rect 1615 Shodoi, Cleaning ..'1 2498 •of..? ?. 2848 

Scotch Broso 21518^ Shrf<^, Fi-'ench^PdliJi for 818 Sky -lights, Oman jentol . I'Asl 

ticoich Woodcock £976 j ti.’ioes, To Get*on Tight . 656 Sleep, ’Jew to' Get 8fl 

/' 


XZiv THE BTEAM K»QIKt 16 A MICHTT AQEJNT OF GOOD. 

Sleep of InfuiU 1063 Sprains, Lotion for 969 Succf^aneum for Hollow 

Sluggish Liter, Decoc- Sprains, ftlzture for 283 Teeth 142 

tlonfor , 982 SiA'ainf, Mixture iTor 2076 Sucking, Fig, Carving... *2626 

Bltig^To Destroy 1806 Sprains, Ke*nldy foe ... 2076 Sudoxiflo Powder 1018' 

Slugs, To KiU fi... 832 Sprats, Baked 2663 Suet Fuddling, Plain ... gOS 

Slug^ To Kill, 2088' Qpnng 162 Suffocation by Charcoal 633 

Small-Fox Marktf* 2040^ Squills, Uses of 2748 Suffocation,Treatnientof 2269 

Small- Pox, To Prevent Squinting, Treatment of ,2803 Suffolk Dialect , ;1330 

ri*itting 1018 SquirreKMahag^mentof ‘2812 Adgar, Adulterated 2424 

Small- Pox, Treatment of ^264 Stai£e(i Glass, Imitative. 1863 Sugar Biscuits 473 

■ Smoky Chimneys... .... 5G7 St^ns foom Books 3068 Sugar Iceing/for Wed- 

SnaiU, TrapjAbr * 1806 Stair-Rods, Caution...... 2034 dingCakesu.; ^932 

Snails, To 3088 Stairs, ^Sweeping 686 Sugar of Lead, Poisoniife 

Snipes, Carving' ^641 S&ining, CcMral Direc- by .3376 ' 

Snipes, To Choose tlons - 868 Sulphate of Potash ‘^3^48 

Snuff, Adulterated 2428 Staining Stone 869 Sulphate .of Zinc . Eye- 

So, or As? '1568 Stains the Hands... 60^1 Wash T....:. 913 

Soda Cake 466 StaipsfiroiffVloo^ 288 Sulphur andPotashPow- 

Soda, Poisoning by ..p... 2278 ^StaijR of Uedi'*lnes...... 610 dei 1008 

Bwda- Water Powders ... (tf Ss\l«^4e 6aves,ToMake 1^40 Sulphur Aperien l'67 

Soda, Uses of Medical ... 2^69 Stamped Agreements • . sdoii Sulphur and Senna Cou- 

bcap Liniment with ^ Stanhope Lona,^U<ae of... 3895 Affection 926 

Spanish Flies 940 Starch of Gum Arabic... 91 Sulphur Ointment 880 

To Save 666 Starch Paste 1948 Su^'^hur, Uses oL 2731 

Sofas, Correspond .with Stars, *heir Indicati'^ns.. 2073 '?ulph»)rio Ether Gargle 960 

Carpet 678 Steel from Rust 2616 Sdlj^huric EtheT^ Uses of 2694 

Sofba, Cleaning ; 539 Steel Goods f^m Rifit... 880 ^Sulphuric Ether, Uses of y//()i 

Soft JV'atcr, To Obtain... 726 Stew,* Flifs* Watch 836 Sunburn, Wash for 288 

Soldering. Neat Mode ... StepredBeef.... 7^ 6 Superfluous fcalrs 399 

Soles, Carving 2608 Stewed Beef, Sauce for... 3646 Suppers, Bad fur Children 106 1 

SorelWoat ^6^ Stewed Oysters ^002 Suppers— What Shall we 

Sore ThroatMalignant 964 Stewed P<yHc 766 Have 93 to 107 

Sore*ThTOat,i!'^-'itment Stewing, Dialogue on 1972 Surgery, Domestic 2166 

of l^\43 Stimulant LotioP'r. t. 967 Swearing Condemned... 17Ht 

Soup, PoAable 2641 SiLmulanU, General....,.* 2688 <weet Bags for Linen ... 46'. 

Soyer, Receipts by .* 770 Stings of Beea Cure for 159 Swaet Dishes, Warming 

janish Dance 1691 Sti-gs of Nettles 621 Cold 348 

Spanish Flies, Poisoning Stings of Wasps, Cure .. 169 "Sweetbreads, Roasting . . 3973 

by ...1 ?.... 2284 ^ock, Bfown 2475 Swefc threads, Sauce for.. 2972 

SpaiE^e - Rib Pork, Stock ^rem Mutton Necks 786 v^weetraepts, Adulterated 2408 

Carving 2f34 Stockings, Mending 66^ Swimmers, Dr. Frank- ^ 

Spasms, Enema for 949 Stomachic Mixture. ,..,*^1000 Iln’s Advice to 3 m0I 

Spasms of the Bowels ^ . 998 Stomacljic, Simple 92C ^vtimming, InstmeUons. 2»(i0 

**Speakhig, Errors b*...... 1328 St&'mach Inflammation of 1241 'SwimmlnginFresh Water 2^06 

Speculation, Card Game 2122 Stopping for Bad Te^th., 142 Table, Ccrj^irfonles of the 2384 

Spelling, Hints Upon ... 1663 StrangulatIicTi,Treatment^266 Table-'^/Ovcrs, Ink froiu.. 

Spiced Meats, Flavouring Stravjberry Ice-Crekm, . 243 Tables. Laying Out of... 2385 

for 2631 Strawberry- Water Ice... 246 Taking a nUuse, CautionsJBlG 

Spirit of Salt,Polsoning by 227^ Strar Bonnet Bleaching2492 Taking a Shop, Cautions 2821 

Spit, The ^985 Straw Bonnets, Cleaning 2408 Tales, Idle, Condemned. 1797 

Spoiling, Dialogue on ... 1972 Stf aw Matting. Cleaidng 687 TaiJiarind Drinks 1002 

dpooiisfiU, or Spoonftils ? 1590 Stroffig PurT^ve Pil's... ‘985 Tamarinds, Uses of 2729 

Spongecake 48 StubboriUlreasts 939 Tape-Worm, Remedy for 2780 

SpfingeOake 2624 Stuclf-ili)^5ocluicy Dia- Tape-Wdh^*^ Tincture fori 016 

Sponging the Body^ 454 Ij, loguk 1611 '*fartar Emetic 9B3 

SpongioPil'ne, for Podi- • I Stufftng, Dtickor Goose..^,'2152 Tartar Emetic, Poison- 

tjces 2199 St. VitucVUance,Trt>at- ' Jj ing by : 2209 

Spytt' froa* Kurrftturo'-,. 721 1 inent,of ....V 1265 Tartaric Acid, Uses of... 2772 



TflE STEAM FROM A* KETTLE SUaaESTKlQ THE STEAM ENQIME. 


KX> 


A'lulu'rated §435 

Tea-Cakes 460 

Tea, Kclltnom/ of. 575 

^ Tea-IMaklng, Kitcben^^ 

er's Plan .A*. 820 

Tca-^ai’tica.Knick-bnacfci 

• for % 71 

Tea — M’^hat Shall we 

’..t 72to^r6., 

Teeth Oariofts, and the 

Breath 5»312 

Tcetli, Wash for ^eauti- 

fyirf* IM- 

Xecthmg, General Treat** 

«nenl» T. 391 

Teething, Indications of 1082 
Teething PoSlrders i6r 

Children lCr85 

rempernments, Dlff«)r-^* i 

enspsin 2075 

Temperance 1047 

Temples. Modelling llJfel 

TermsH^sedini^atices... 1713 
.Terms Used in All-fours 2115 
Terms Useil in Oribba^ 210tf 
Terms of Q,iiadriUe at ' •' 

Car^s 2132 

Terms tfsod in Whist ... 2083 
That, Applied to K«^ns 1354 
That and Which 1353 

Them, or Tlioso?.. ...... .’'1470 

" These, or This ? 1497 

These aiul Those 1 352 

This ami That* 1351 

This, or Thus? .«».. 14^3 


Thou, You, and Ye 134 

Threading a Needlf 203 

Thrush, Treatment of... 12^6 
Thrushes, Management of 2314 

Tlmi]|{>, Disldlated * 2244. 

ThSnaic, Wlientif Gather 2472 
Tic Dolorcux, Treatment 1207 

Tin, Poisoning bj 2270 

Tins, Cleaning...,.,, ' 9 .... 9565 

To,orWitV 1461 

(pIbiLet, or To Be Lett... 1450 
Tottls Should be Kept^.. 21^9 
Tohac'’' ^ alterated'!^ 2420 
eiteofthe. 278 
ipanLady. 260; 
yg Lady's... 74i;e| 
\ 2768 


^ timulant 


999 

15§ 


Tonic Pills • 988 

Tonic Powder 100,6 

Tonic Md *6timiilant^ \ 

Gargle 95^ 

Tonics, Efll^ of. 2709 

Took, or Mistook.) 15S4 
Tool Chests, Family 1097 
Toothacne, Oil of Clorea 

^ Ar. A , lyo 

Toothache, Prerentire of *' 1^2 
Toothache Reliered 

Opium ,.,. 2696 

Toothache; Treatment' . 1258 

Tboth Powders 145«i| 

T^th Porider, A^nerican 178 
Tooth P'bwder, Quinine . 174^j 

Topographical kodels... 1956 
Toitoisesl)ell, ? 868 

Tow, for SurgeTJ^ 2>64 

ToW€^ Economy of.,,*... , 208^ 

Trrcltagl^per 2b^2 

Tragacanm, Uses of. 2788 

transparencies fo^ V^n- 

dows ^ 1851 

T^ees, Prevent Mildew on 1309 
Tunny, Pols^iing by ... 2285 
Turbeth Mineral, Poison- * 

ingby .r2Sl6h, 

Tu.hot Cawing 2604 

TurUt, To Kno4f Fresh h 

Tui%ey, Carving 2642 

Turkey, • To Choose Go<jd ^19 
Turkey, Dnessing Cold... 2981 
J*Turnip, Cbld, Use for ... 2067 
Turnip Bashes, BCilo4 1846 

lumip Wine 257 

Turpentine Enema 946 

Tlrpentine Liniment ... 941 

Two First, or First Two ? 1 465 

’]^hus Fever,Tn^tmen\1269 jiVegetables, To llefresh 
l^lMrated Mouth, Mix* * 

tore for ..* 919 

Uiffiratie/»8,' Indolent, 

Ointment for “ 982*] 

Ulceration'., Scrofulous, v 
Ointment 5br 981 

Ulcers, Flabby, Lotion for 967 

Ulcers, Lotion for t06 

Ulcers, Preparutlon ^or . 94^ 

Ulcers, T^tment by 

Lumr Caustic 2775 

Umbrel^ Usefhlnesti of 208 

Unfermented*Br^ 2077 

Unfmmipted Cakes (r.4A9 

Urns, 5bc., Gleaning V55 

Valerian,, Usek of.«,,..w. 2702 
Valse 5 0ux^Temps ... 1705 
Baths 2455 


Varnish fbr Grates 87 

famished Doors, To 

Cleon 457 

Vases, Potlch&manie ... 1864 

Veal Alamgdi' 3157 

V«a1 and Ham Patties ... 97 

Veal, Baked... \ 3552 

V*’al, Nice Way to Serve 

Cold 2166 » 

Veal Pie 8007 

Veal, 3lagoi||t of Cold ... 8001 
Veal, Remaps on Roast- 
ing 610 

Veal PJsS91eV\.„.» 388 

2963 

Stewed FiMb 770 

Veal Swpetbread 615 

Veal, To Choose Good... 18 
Veal with ^^fhite Sauce . 832 

Vegetable Poisons 3288 

Vej^table Sot^ 1830 

Vegit/^les, Boil Sepa- 
rately 685 

Vegetables Chopped for 

SoHps 2423 

Vegetables fuf Children 212 
VegcUbles for Children . 1054 ' 
Vegetables, Indigestible 

l!.4^-bolled 6^9 

Vcgeiteca, Pre’paration 

lef.*'? *527 

Vegetables, Mode of 
Cleaning *..*;< 'i *** 

Veget^lei, To Boil 632 

VeprtaWes, To Choose 630 

Vegetablra, To Clear of 

insects 1887 

Vegetables, To Give Good 

Colour to i 640 

63*^ 

Vegetables, To W^ash 688 

Vegetables, Unripe 639 

Veil, To W.ish a Lace ... 344 
Veils, To C?iean White . ^1407 
Velvet, Grease'from ... 1286 
Velvet, Raising Plush of 555 
Venice Turpentine ...... 2744 

Venison, To Choose Good 18 
Vci.kilation, Hint u}M)n . 208 
Ver Js and Nouna, List of 1 608 
Verdigr A, Poisoning by.. 2267 
Verdite*; Poisoningby... 3267 

Vermicelli Soup 3482 

Vermilion, Poisoning 3268 ' 
Vermin, Cause of, and Use 888 
Vmefwr, tc dlSce Good w 8018 
Vingt-un, Card Game... 213* 
Viper, Bite <^f 2286 




'Msits, Kci queue ol',..,.. 27ri i Wc<l<iirsff Kings, Originof 45«'f Whit4 Vitriol, Uses of... 2722 

Visits of Condolence ... W^ddin^reaJ«fast,Hinto Whitlows, Hot Water fw 2301 

Vitriol, Poiw^ning 2273 Upon ^ 2923 Who? Interrogative 

Volatile Salt, Uses* of ... 2098 Wedding Cy. lets, to Make 29^0 Whom, •br Who? 13&7 . 

Vulgarity Condemn^... 1780 »Weddlrig Car^ ^ints Who, orVliom? 1346 

Wages, TabletDOalcitlatrR024» Upon^.rk.t 2924 Whose andWiom T3b9 

Waiters, Cleaning 465 bedding bay, Arrange' > Whose? The Us^ flf ... 184> 

Waiters, Duties of ...... 259£' ments cf ^811 ^ Polished 

talking Gracefully 68 Wddding Dl»ea^ fftntlir ^apot xuakeHfic Best* 

Walking, Caution 2019 Ulfioh £1^16 Tea? .* 1920 

IVttlla, l4ead for Damp... • 819 Wcddii^g Party — Order Why ^/ill not a Dull Tea- 

Walnut Kei&hup,..' 2168 of Goii^ to Church... 2910 pot make ^ood Tea ? 1991 

Walnuts, toVMclJe 2334 Wedding. Party— Or!l|r Why do Aged Cottag^r^, 

Walts, Giro Aaf ^ 703 • of Returning from * pTtjfor the Karthon ■ 

Walta Cotilfin Church c,., 292? Teapot?.?*. * ir'4L 

Wanting, or W^tef*?... 1565 T «fedding Receptions 2926 Wljy wiU a Black Tea- 
Warmth, Apply to th^ Wedding Tours, Sugges- ^ potmaRetheBefcTea? lOf**} 

Body 2225 tionsToai 2926 WbV does a Laundress 

Warts, Cure by Aq^c WeK'ly TcnaijjaTLawsof 2JS80 HloiaiieQ^ an Iron to 

Acid 1316 TjPiUe^ Mice, Manage- • know if It bc^Ilot ? ... •29? 

Warts, Cure by Cifustic.. •3S5 mlmtof. . 8^>»1 Whydocs Water Roll on 

W'arts, Cure by Lunar W'c(lgwareMortBrs,Cau- llotlrtm? 292 

Ciyistic 5., 2776 tion 2666 Why is the Iroil’ Hotter* 

V^hing, a New Method 2179 Wedgcwwd Wqj^ Do- ^^h,^n the ^oisture 

Wsshing Bed Furniture. 2*33 fective 6 16 ^ tfT from it ? 294 

Washing, Ucmahcs‘\ipon 664 ^y€re?orWas? ..J*..... 1657 ’Vtiy Should the Bot- 
•W ashing, *Kevision of 203 \fhat became of hisjVil!? «284i tom of a Kettle he To- t 

W^aahing the Body 89,8 WhatiaRaIn? 301 lished? * 1997 

Wsltiirig the Fc^t j^>9 What is^the Causa of, Why does a^' Old Saucc- 

Washing with Idme ... d019 Snow? 1., 298 pan Boil Quicker than 

Was.^r Had ?.... 1*6 716 What is the Smoke of a * a NewOnc?..^J^ 1996 

Was, or Were? 1396 C;imdle4g .* 2001 Why are Din rer Covers 

Wift, or yVep-.^^ 1481 WTiatis the Use of Cloth- made of Bright Jlctal ? 1 998 

Wasps, Cure for tke . ing? SOS Wlw should Moat 

Stlng^f WhatMay lie, orWhat\j?1475j Cover be made Bright ? 1999 

Wasps, to Kill o«. 2036 What, or That? 14^21 W^hy should SiJvejt Moat 

Waste Paper, Uses of ... 1120 Makes Baby Cry ? 1067 Covers not be Chased ? 2000 

Waterprooflng Boots and Wiiat shall we Nome our •’Why should ^tlie Front 

Shott.’. .sf.... 70 * Chil<k? 140 Lidofa Sayoepan 

Waterproofing Shoes ... 498 'WhatHfeather rtiaU we 4,^ be Bright? 1996 

> Water |Rr Tea.^..,., ^74 ha^e? 20 »iyiiy doUandles **opirt?’V29l 

Water, in Models......... 194J Wheat and Rye Bread... 2649 Why do Lamps limoke 2003 

■Water on the Brain,. 1... 1270 Whfeat Fi'7»ir to Kkio^ ,f WKy does a Lamp Smoke 

. Watesv' Reason w|t^ Hard 666 ^Purj?. 2402s when the Wick is Cut 

Water-£.tains froth Crape 884 Whea% Mills for Grinding 21^ Untf;ronly*? 2004 

Water, to Obtain Soft... 726 When is a JIKack T^pot Why does a Lamp-Qlass 

Water Hemlock, Poison- Best? .«...«»»* 1994 Dlmlnisti^ the Smoke? 200V<4i 

ing by 2281 WhiSh, or That ? 1367 Wh3i*areMme Particles t 

Water, to Soften Hard... 6 m Wli|,oh, or Wlm 1866 of Sknoke only Con- 

Wax out of Cloth 5^4 WhLst Rules of 2082 sumed? *2002 

Wax, Modelling in .'*'1931 Whls^, Terms Used in... :^83 'V^y are Damp <Beds 

Waxen f'lowersand FruUl676 Wl^te Bellcore, PolsotiH^ d)aiigerous? 893 

Weak Eyes, Wash for... 913 lug by^ ‘ 2282 Why does W©l give us 

VlSeak Eyes, Zinc Wash for 916 Whitiaj/?arvii\g ...^2I>11 •« 3^9 

Weather and the £lood.. 2136 WhtiLj, Treatment of... 1271«4 Wh^ is Health Impaired 

Weather„^gn8 of .'"i... 2(170* White ^aiice 888 j by Cold? 293 

Wedding Ring, Why on White Swellings, Egiotlbti. 988 | Why does net Sea Water 

Fourth Flnjter ....y,!.. 830 Whlte^itriol,Bi>isonlnghv2271^“* give Ctdd? ........... 202 



m BiTOUrtH TO JUPSPKKTSIKWT. 




SOS 


809 


811 


812 


Why are Wools and l’u]|| 

liiwd in Winter ? 

Whj not W’oola and 
Fulu give Heat ? 800 

*W/v acnid the of 
Hie Hody Eficap%il not 
^ for Wouia and Furs? . 807 

What is the Use of 

•Me.rch WirylsT *810 

W'hy are ftHarch Winds 

Dry ? « 

Why is it that 

•‘!iwch comef in hk© 



yhy ^do<a “ MUreh go 
out like a Lamb?”... 

Why is ito said elhat 
“March P'lowers make • 
no Summer Kowers 816 
Wl^y ia it Sjiid^that “A 
I>ry March never hags 

IlrJad?” ^'314 

Wl\y«is “A Hushrl of • 

Inwt wonh ft King’s 

Kansoni ?” .• W3 

W’‘hy does Snow Protect* ••1 
Vc!^*crahlt*B ffom Cold ? 80 i , 

Why tloes “God give 
Snow like Wonl?”... 808 

Why is it saiir that* 
“April Sinjjvers bring 

May Flowers J’ 317 

W*iiy do Hain Drops 

varyinSiaef 30? 

Why Is it said that#** A * 


Wei Mawh make a 
Sad Autumn ?’’ 0 


Wily is there more Rahi 
from S||r)tt*in 1 >er to 
March tbas flrom 
March t% SeptembA* ? 819 j 

WhttlsHailib 880 ‘ 

What is the Cause of 

Sloot? ?»9 

W'Ue, How to \'tyLt hw 883 

file's Power ll&l 

Fiiidow tiUnds, Vti 8 tl^^l 85 l 

flndowa HeuitlfuK si 8*3 1 


Windows of Hedroums . 1095 , IVoollen Things, To 

Wine Biscuits 4 Gji Clean 42 

W 1 ne,*Firiing 2^05 ' Womens* Conversation 8^1 

Wines, Adiilteiyt^i....*.. 24271 Women, ftnmoral, as • 
^Ines, 6 irectlot)p for l 4 f>dgej» 2888 


Making £815 LWorcester Sausages *2902 


Wln^^Sitains from Binen 1291 ) 
\Viiie,V When taken at 

IhiineF...^..e 2699 

Wl^^iteV Salad .,V ^709 

V inter Savourj, When 
to Gather . ...... 8478 


Wonts, EfTel^ of 792 

48 * ords for Charades 24 si 

Wunis Usually Mispro- * 
nounceA last of .. .... i«fe 
Woarls, Use of Erroneous 1823 ^ 
W'ork,do‘a ljttle.Wcn... 728 


Wives, Advice to 1162 I W^>rTn8 in tile In4>stine8 1272 

Wives* and Cheerfulness 2|>3! tVonnai Inflistin^ 2778 

jjWives ^nd fjlusbands’ j 2965 

* Teflnpers.a 1>- 1 VrurmwocB, Uses of 2718 

Wives and Niatness 200 ■ Worser, Lessel* 1377 

^Ivcs and NewspgTjenr: , 3 94 j Wov^?Wow Sauce 2544 

* Wound4f Treatment of... 2246 

Wound8,*l<labby, Lotion 
•fee - 968 


Wives and Siitrt* button^'] 92 
Wfkesaiid the likst Wo|^a 198 

'^•od(^k|^ Carving. C£ft9 

Woodc0ck.«i, To Choose 

Good 26 

W'ood, Models in 1 9 H 

Wood, M odcdffng in 1939 

WooA Slifping Black 875 
Wood, Staining Blue ... 9^6 

Woo A Staining Botapy , , 

•Bav..^. £.... 877 

W^ioa, Staininf Green..; 878 
WuoA Staining Light 


li^Alng, Errors in • 1C«3 

Wriftng for the Press 1860 
Writing, Points Used in .* 1^7 

Yc^st, Hotne-iiiade 2160 

I Yeast, To •Majfe 396 

Yeast, Xo ^lAke 264ft 

Yeast, Receipt of Thirty 

gears’ Standing., B0I4 

Yel^:* Lotiod 971 

of Egg Beaten ....§2138 


Prawi 880 Yorkshire Dialect 1336 


AVood, gaining as %Ia-*^ 

hogady 879 

W*ooA Staining Pisrije . 881 

jfcWooA Staining Red 882 

W^ooA Staining Yellow .. 884 

jaWooA Staining as Rose- * 

wood 388 

, Wool, Dyeing Hhio ....y 48 f 

AVool, Dyeing Brown 484 

Alfool, Dyeing Drab 485 

Wool, t>y^ng Green t 486 

i^.'ool,*i)ycing Orange 4|7 

Yfool. Dyeing Red 488 

WooUDyevag leuov^... 48V I 
AK*ooHen Cl()fhes, AliTash- 
iwg •Ill 


Young, Counsels d>^r the 1158 
Y and Yea, ln’*£>p£lllng ]C7«< 
X. Ac Jjettcr, in Spellisg 1677 

Yorkshire Dialect..., 3841 

t*ou and 3, or You and 

He? 10-87 

Youth, Health In 1150 

Yule Cake- lf)4 

Zinc and LeaddSye Wvh 91 1 
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^ I to 161 a/te eontainuji iv Xj* j, 

l^/r, 162 to 278 Ofi'e con^tjied in No. II 

tt *. 

Pjr^^grap^is 279 to 473 are contahicd*in No* IIL 

it* it 

Parag> a 2 ^hs 474 (Zre corJain^il in Nb. 

l ^ ‘ I r 

PoragnipT^ ( 864 to 1S22 are contained in ^ Nd?. V. 

^ a 

Paragraphs 1323 to 1360 arc,ccn( anted in y^']^CA VI. 

P * «• 0 * . 

^ Paragraphs 1851 to 2100 arc cdtUaincd in No, VH. 

*■ ' . I < 

Paragraphs pAQl to'22lPi are contained 'n No. VIII- 

Paragraphs 2%^9 to 2456 are covfndnedAn No. IX, 

^ f" * . ^ 

^'P^iragrauhs 2457 to 2702 art cont%incd in No. X. 
Paragra^ihs'^^2 to 3031 ‘ are eontained ir^ No. XI. 

TjiE Index and PrEFATOUT Matter occupy No. XII. 

^9 (Nofti. 11 and 12 are isst.ori togrther ss a NuAbfir*’' * 
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l y tlio aid of the jdj8ve Table, pereons havings tbe numbers of '' Eit^iae 

« to 

W irniN,” unbound, can easily refer to, j^ontent 3 ; or poraona wishing to die* 

9 ' t 

reinitiate apocial information upop ti\i^ subjects tre^teid of in tl^pQ,nu]nben^ msy 
K.t all time, nbtam s^piirately^ if ^hey desire to do ao* 



MQUIRK' WITHIN 

EVERYTHING. 


1- CIIOTOE* C^F# ARTl^llLES cell«n#j of tliia depends upon its 
FOOD. — JholJiiug is more • important ,tho shortness of time 

in IIjO affairs of lioiiai'kiK ydifg %aif the since it was for no method can 

choice of wholi Bome f#otl. "Wc har^ completely the delicate flavour 

hcen anmsf.d by a conundrum which is fl has when just taken out of the watitr. 
as follows# — “JV nfkmVent to inarKht A great di^al />f what is brought to 
and bought fivo ^<lcn ho ref«li(^d Londd?i has been pM^kfd in ice, and 
boini' lie f<#cind they wo^* tl^c eanm as comes frcfih the* Scotch and Irish rivorelj 
M'Ticm he hud bought tlieni ; yet tuero and #Omugh quite fresh, is not ^uite 

were How was ? • The eqflal to Thaii^^^lmon., 

answer is Uc hoffght two mackarelf 6. Hekiungs’ can only be ^aten 
and one s'^M * Those wllo envy him when very and, like mackarel^ 

bis bargain •need not care ulTout the wiil n^ remain good manyjioura ^fter 
following rrlcs; but others* they they are caught. ^ 
will be v^u )lt^: — , *7. FaESJI-^Y .-rEK Fish. — T3he re- 

2. Mac;..aHel must Jie perfectly maAs as to firmness and clear fresh 

fresh, or^t is a voiy indifferent fish ; it eyes ajijily t» tliis variety of fish, of 
will neitluT *bcar cairiag*?, nor being which thPre arc caip, tench, pike, perch, 
kept m^iy hours out of the water. &c. i • * 

The firnmoss of thd fl^h, and the^' 8. ^Lobsteiis, recently ^augh^ hanre 
clcarncasr of the • eyes^ ^^st be the alway^soiae ren^ns of mTiacular<<ictioii 
ciflcrion ofr fresh luackarel, as they are in the claws, which maybe exoifed by 
of all other fish. (6Ve (tf.) ^ • pressmg tlu5 eyes witj the finger; when' 

3. Tuiujot, and all white fish, tliis cjmndt he producfid, the ^ster 
arc rigid aiit^ fSjLTS when * fresh f ^he must have been too long kept. When 
under aide should he of a cream boiled, the tail preserves its elasticity 

"Colour. When* c»ut ^of season, or too if IVosh^ but loses it as soon as it be- 
long kept, this Hecjpmes a bluish whit^, comes stf^e. licaviest lobsters aro 

and, the flesh soft and flaccid. A clear tBc best; who*, light they ore watery 
bright eye in fi-sh is alson marH of being and po6r. ,Hcn li^sters may generally 
fresh andTfeood. « ^ knowqjL by the# spawn, or by the 

4. Con is ^nown to be fresh by the* breJehh of the “flap.” * 

rigidity of the mugcles (or fifts^j) ; the, 9. iOiULB and CafltTPisH must h% 
redness of the giUJ^ hnid^^cleamcss of chos^’U fly ohsi^vatianFj^£!ffl!iilar«to those 
the eyes. CilmpinJ milch rmjiroves nvcfli above in <he flhoicc of lobsters, 

tliis fish. • • • Craltf •have an agreeable ^mell when 

5. .Salmox.— T he flavour and cat- Trush. « ^ • 

» • • * * 



2 BBBAfn MAT BLOW OUT A OAltoLB, 

30. )*ftAWNa AND SlJia.MW, wfeu I 
fwfwh, fire tiriri firi.sp. ' • I 

11 O^.sTKUS.— If fresh, the shell lb ] 
finitly eh>''t‘d; thj?'* kVII-s^ ^ 

oyRO*,r.s :iro oj^iliied, tlioy art dead, fi#ul | 
mjfit for food. The tp'riall shelled i 
pysters, the Pyfleet, Golehei^er, ant^l 
Millortl, are tiio fiueet in j 

Larger kinds, c.>lled ^rock oy-sters, are j 
gcnerH.]ly Considered onlj' lit for Kteji^- j 
ing and sauces;^ though some pbreona 
prefer thei^.r . ’’ 

12. Ckep. of ox beef, 

when good, h loose, the iiioat red, and 
the fat iuolining to yellt»w. Cow^bt^ef, 
on the contrary, ^ae a closeTLgvaiit.'a 
whiter fat, but inlat acareely a^n d^as* 
that of ox beef.* luft‘m<ir bo»^i, rv'fiieb is | 
ineat obtained from i^-fed animals, or | 
from iliose wJiich ^nid become too oj^l J 
fl'^r food, may bo known by a hard | 
skinny fat, a dark red loan, and^ in “Id j 

. anim.ilsp a line ot hot ny text* ’^e runuhe: . 
through the meat of tlio ribs. Whtm , 
mrii pressed by tho iingf’i* rist^^ up 
('iiicWy, it m?ty be^^'^Gkidtnvd as tliat ,, 
of Jjfi auinnil which 'vv^s^iu its jiriine ; 
wdien the dent made by pressure ro- 
ttfras or remains visifilo, ^tlie 

animal bad probaS-i;^ pa^it it,^ prime, 
and I'ne moat CfnsequtVitiy must of 
inferior quality. * 

13. Veal should be deliw^ely white, 
though it is often juicy and well fljv- 
voiired when rlttlier darlS in colour^ 
%iitcbera, is said, bleed ealTt?** jnir- 
posAy before killing <hem, with a view 
to make the UprIj white, but» this also 
makes it dry am^' flavourlep. . pn eza- 
muikig the loin, if the fat en'^'elo[>ing 
the kidney be white and flrm-foqking, 
the Toeat will probably be prime hnd 
recently killed. Veal will not keep so 
long ae an older moat, Vspoci illy in J^ot 
or damp weather; wli&n going^ the fat^ 
becomes soft, anrf moist,* the meat^ 
(labby and spotted, and' Bf)mpwha^ 

f porous, like sponge. Large oyojgrown 
veal 16 inferior* to sinall, delji(5t«,o, yet 
fafc Y'^fd. Hlhi fillet a cow-calf is 
known by the mMer%.itacbed to if, and 
by the <d’ the skin : it w pre- 

Vrabie to the veal (if a bull-ca?*. 


AN EXTINOUISHEK PREVENT x. EIBB, 


14. TjJutton. — T he moat should be 
firin and cloche in /yaiii, imd re«^ in 
cob'wr, the fat white filled firm. Mutfon 
is in its ]>rimo wiion tli^sheey) is aboiU 
five y^'ir.^ oid, th(Migh it 'is often killea 
uiuih younger. If b»o young, file iiesL 
fgel»*tcivK*r wlicn ^udcIum] ; if too ojd,. 
on being yincliAl, it wiiiikles up, and so 
remains. In young mutton, the fat 
Readily separates ; in oJdfJ it is held 
togerhor by strkigs of skill. In shiep 
eiiseafsed of the rot, the flesh isS^ry 
pale-CLil^mrcd, the fat indliiiing to ^ebf 
wiw, the mwit ap}>eju*s Joi^se from the 
bone, and, if squeezed,* droids* of water 
qiize (^ifc from the grains ; after ce(>king, 
the mea^-j. drops #1 An* away from the 
hopes. \y ether mutton in«f>referred to 
that the ewe ; itenay be known by the 
Tuinp of fat oiflhe iiiside of the thigh. 

^ 15. Lamb.— J’ liis meat will not keep 
long after it is ifijlcd. Tlu^ large vein 
in Cie utM-k Ulfu^. ill colour wlmn 1 lie 
foi^-qiifiuter » is fresh, gTeen \\|ji‘n 
becoming stale. In the hind quifrler, 
if ntd regj iitly killtMi, ^he fat of the 
kiilney w ill have a slight sinell, and the 
kmick)^ vvill have lost its fiKiiir.'Ss. 

1^. Fork. — W hen good, the rind is 
thill/ smootly, and cool to tjie toucli ; 
when cluwigiijg, ^ fron# being too long 
killcff) it becomes flaccid and claiiiinv. , 
Enlarged glaiufs, called kernels, in the 
fat, are inarics of an iii-ft?l or diseased 

c ' 

17. Facov should havo a thin rind, 
jpid the flvt K^ihvuld l?e firm ;Acl 
iwl bjv the curing ; the fie^n should bo 
Ota tr. ear < cd,*^ with out intermixture of 
yellow, nnfT*it shopld firmly adhere to 
tWoono. Tq judge*th1i state of a ham, 
^lungt a knife iifto it^o the bone; 
drawing it back| if particles of meav 
•adhere to it, or if tiig^mell bi disagree- 
able, the curing has not been effectual, 
and the ham js not good t it should, in 
suehfia statef bo immerliatSy cooked. 
In bujdng a ham, a short thick one ia 
to b^ Referred t» long and thin. 
Of Englm?t hdnu;, Yorkshire, Wost- 
moiv'dand, and. Hampshire, are must 
<ritee?ued; ^)f foreign, ^^he Weatphaba. 
t 18. Venison. — \ j’'hen gc^nd- th« fat 



A. HOuTX CLIlilliSY mJiVS A BEEF BTEAK, 

• ^ : ^ 

la ^lear, brij^Lt, and of considerable bfla become moist, and their Ihroato 
tlijokness. To l^now when it is necea- ^muddy,* they have beijjti too lon^; kilied 
sary to cook knife miutt be pl»nge<f *{See Food in Season, 48 to 59.) 
jpto the haudljh ; and from the amcll — * — 

the c<^»k mu*«t detennine o^i (JreBfling *27. TO CLFJSiN PJjACK CLOT15 
or keeping it, . CTjOTHES>.#- Clean tlie garments well, 

. *\9. TjLJjiKEr. — IrP fhooaiii^ pdlilt^y, r then bcnl four ounces of logwo<*^l ii^a 
T ho ag«» of the bird is "ftie cliiaf jiomt to boiftr jsr copper containing two or three 
f'O attended to. e^n old turkey has gfdlpns of w^att^ fo^ half an hour ; diff 
' ngh reddish legs ; a young oi:s 3 the clothes in warm wetter, *find squeeze 
jJ(^>th and black, ^^r^ah kijlejd, the dry, khen put them into the copfuir and 

08 jii'e full and clear, and the feet boil for Half an4ip^ir.^ 'Dale them out, 
■irist, '\l1ien it has lj«en tob and add dracfiifn^f suJphnte of 

: ong, thg parte ^boiit the vent begin 4.0 mm ; boil for half an hour, then take 
a greenish fliscylouroA appearance, theja out, and hang them up for bd 

20. Oo.nMON Do.siriSTio vowiij* iSmr ortwo; tak^ them down, rinse 

young, have thdlegn^tud smooth f Uieip^n three colS. w'aters, dry well, 

wliL'U I. Id tll’iey are rf»ugh,,iu<i^o!^ the .and rtb*wirtl A soft •brush which hosi 
breast hmg hairs fi:e found instead of ) had a few dv<^a of olive oil rubbed 
ff^dhers. JA>wls ami Jffuckens should #)U its purfaee. •If the clotlu* are 
bo pluinpj on thet.br^int, fat on %o threadbare about tlie elbows, cuffs, ilc., 
oack, and whit^^ej^eTl. ^ ruij5o,the n,np wHh .a^tcazel or half 

21. Gee^e. — T h% !fi4l3 and fed are worn h.\litcr‘R card, filled wi^-b fiock^ 
when old, yellow •vvh€Pn yo»mg. and when miilicumtly rai.^ed, lay the nap 

Fresh killed, the feet r*ro ^diahle, atiff t)^*1’i^tVay£idth a hard bnwh. eWe 
wh‘'ii too 1 011 ^ kept* Geos# jfre Wlod havoiieesi on coats* ccune out with 
tTo*m while, theywiro only ^wo or tlu^ a wonderfi^J #laeh of respetstibilifcy 
^jiontlis ofd. • after this i»}>eration. 

22. C 11 OO.S 0 them wit-t nup- •2S.^rREVKN™>r pFjFIRBe,— 

pic feet JEid Imrd phiinp^)roa8ts.* Tame The following suggestions are 

du!‘k:t have yoMow ftvd, w'ild red. W<ytby of obrtc.fvation Add ofle ounce 

23. l'4^JEoS3 are veijy iiJdifTerent food of alum to the last water u;^o.d to riueite 
when tlicy are too long kept. Bupple- childroqjs uresseB, and they will be 
uosa of the f?^et show thcifl to ho young; rendered uninHaminable, or so ^lightly 
the stalb of the flt;ah is flacciil ■whcui combustible that tlfey wotdd fake ^re 
they getting bad from keejung. very Vl^^ly, if at all, iwnl wqjild not 

pigeons are laiger^hAn the wiid. flame. This te a siraplo predhutum, 

24. Hakes and Uabiuts, wlyn^ old, which cnay be adqjjfcd in families of 
ha^etl)ehauuohcs thicl?, t|o'(carffdryand childijjpa.# Bed cui#!JLin3, and linen in. 
tough, and tlip clajrs blun^ and mgged. genc^, may also be^treated *111 lb? 
A yollug h'tu-e haa claws flinootn^d same way. 

sb.'irp/ears thaA ea«iTy t4‘ar,ftnd1inanww *29. CAMPHOR BALLS TO PRl^ 
*ch;t't in the i^p. - A leveret is di.i* YEN’? CHA^S. — Melt three drachme 
liuguishod fiomfi hare by a knob 'or H>f sj/erVacet^ four drachma of w’hito 
umldl bone near the foot. ^ • wax, vdbh one onpoe of almond oil, and 

25. Partuidoes, wl«?n young, have stir in tltroo drachms of camphor (pre- 

yellow legs and darl-colourHi bills. iHieualy^wdered oy moistening it witb_ 
Old partridges are very ^Indifferent a Mttle spirits of wine) ; pour buiaH 
eating. # ^ • • quAsli^es into small ^^lipots, so as to 

2d. WooDOOCEaf^iTD Anipes, w'heu tiy^ ohtin tJiefori%l>r cake8.*^perma- 
»ld, have the (eet thick and ha^ when ceti, 2s. per pound ; white wax, 2s. 2d« 
these are soft and tender, th^ Ve fioth* pef ^oxuid ; almond oilt Is. 6d. jxw. 
young and freslt killed.^ When their ,pouiRl; oam^ori 2a» Sd. per ixraiML 


4 


A. ORACKlSD PLATIB WILL^LAST AS L05G AS A SOUND ONi!. 


30. CASTOll OIL POMADE. ^ - 
castor oil, four ounces ; proparfed lard, 
two ounces ,* white wax, two drachms ; , 
bergamot, two drachms ^ oil •of* 
lavender, twent;? drops. Melt the fat 
together, and on cooling adxl the scents, 
ar/1 stir till cold. Cost of catsrtor oil, 
lOd. per pound; lard, lid,; ^ white 
'wax, 2s. 2d. per pQuncl ; bergamot, Is. 
an ounce. / 

31. MUTTON* r:qa.— The following 

is a capital di^L: — C ul mutton 

Into jiieces abfiiil? "two inches square, 
and half on inch thick ; mix pepper, 
pounded allspice, and salt togetIier,.«diP| 
the pieces in this ; sprinkle stale, bread 
crumbs at the bottom of tbe'ijish; 
lay in the piecesf streAving the rfrumbs 
over each layer ; put ^ } ieoc of butter 
the size of a hen’s c§g at the top ; adci 
a itunoglaasful of water, and cover in, 
and bake in n^()derat'e ovon rather 
better tlvin an hour. Take r.n onion, 
chop fine ; a faggot 'of herbs ; lialf an 
anchovy ; and add to ijj, a little be^f- 
slock, or gravy ; 8ima^r..i.' for a quarter 
of an'hour ; raise the crussf’ at one end, 
and poJir in the liquor — ^not the thick 
pa?-':. 

32. MOTITS (to ^?,..t;rid of them). — 
1. Procure shaviuifs of ce<lar-wood, ami 
enclose in muslin tags, which should 
be distributed fi'eely among tha clothes. 
— 2. P^rocureKhaviiigs ofcaiiiphor-wood, 
ai^d enclose in bags. — 3. Sprinkle ]>i- 
inento « (aJlspice) berries amon^^f 'the 
( lotlu'S. — 4. Sprinkle ttie clotiu's with 
the seuda of the piusk plant.' — 5. To 
destrfrr tlio eggs-^when dej^osil-tti in 
woollen cloth, ^fcc., use a solutujn of 
acetate of potjjsii inspirits of rosemary, 
lifteen grains to the pint. 

33. PAINS IN T1)E^TIE.\1) AND 
PACE. — A friend assur^is ufJ'ihat Iw? 
was cured of a sevfwe attfick ,of tic 
doloreux by the following dmple re- 
medy Take half a pint of ro^ne wjdor, 
add tAVo toaspoouf^ila of white vinogar, 
to foriiA a loti\>n *^Pldy it to tlie part 
affect ofSi three or fiiuir Jimes a day, It 
requires fre^sh Imt'u and lotion each 
up^icaLiozi j'Hliis will, in tAvo or ‘three 
days, giVitdually take the pain^aAA^ay, 


The abQTo receipt I feel desirous of 
beiiig made knoAvn the public, m 1 
nave ’ lefore mentioned tihe relief I have 
experienced, and others^ whose names 
1 couldj give, Tlie last remark is our 
friend’s .own. We doubt the cure ol 
1 rcyi.1 tic iVdorcux by these mc.'uis ; bi't 
in many cases of nervous jiahis the 
above would be uscfol, and may easily 
he tried. t 

34, COLD CREAM.— No. 1. Ox\^oi 
almonds, one pound ; white wax, four 
tAinceb; * Melt together gently in *an 
ca/ihen vessel, and when nemdy cold 
stir in gradually twelve ounces of rosat 
AA's-ter, — No. 2. White wax and sperma- 
'teeti, of each hal^ an ’bounce ; oil of 
almpnd'i; four ounces ; orilhge flower 
water,' two ounces.*' Mix as directed 
rTor No. 1. The wholesal*^ price of 
abnond oil is Im* Gd* per pound; Avhite 
wax, 2s. 2d. -ner pound ; spermaceti, 
28. p.ir pf>und '; t^se' and orange flower 
waters, 6di tools, per pint. 

35. NTGTfT LIGHTS.— Field’s and 
Child s uigkt lights arc generally known 
and are easily obtainiible. But under 
circumstances Avhere they fcannot be 
procured, the waste of cantiles may be 
thus applied. 'Make a fine cotton, and 
wax it^witli whico A»ax. Then cut 
into the requisite lengths. Molt the 
grease and pour into pill boxes, pre- 
viously eithei fixing the cotton in the 
centre, or dropping it in just before the 
grease sets. ?If a little -white wax be 
melted Avith tuo grease, all the bettc 
In this manner, the ends and drippings 
of eaiidi'es may be used up. When sot 
to bum, pla^je in a -saucpr, with auffi- 
cioKt water to rise to the extent of the 
l^tli of^u inch around -^e base of the 
night-light. 

“3G. GINGER CA«S?^ES. — To two 
pounds of flour add three-quarters 
of a pound of good moist s^gar, one 
ounce best Jamftica ginger well mixed 
in the flo^r ; haA^e ready three-quaj*ters 
of a paiiid of Uyd *mdted, and four 
eggs well boijion mix the lard and 
eggs tageiher, and stir Jnto the flour, 
which will form a paste ; roll out 
in' thin oakes, and “bake in a mo- 



BKTTEn PA5 TUB COOK yiAN THE DOOTOIt. 


deraiely heated oveu. Lemon biscuits fil, DTI* KITCllENEIt’S RULES 


tna^ be made the same way,* by su^ FOR StARKETlNG. — The best rule 
fitituting essence? of lemon inst^d ol tfor marketing is to j!ay ready money 
ginger, #• * Voi; every ifching, atf d to deal with tli^ 

• 37. THE flANDS. — Take a wine^ h^t %espettahU tradesmen in your 
glassfiA of enu de Cologne, and !hiotber neighboary^od. If yoif leave it to their 
of lemon-juice : the;^ Bcra])e ^tw'o^cakes integrity to supply you with a gbod 
*of browltf Windsor soap to powdfr, ^ ' arti^e, at the fair market price, ydu 
and mix well in a mould. TSliftu hard, will bd supplied with better provisions,, 
it will bo aa excellent soap for whitening and* at as reasonal?^o a rate as those 


thf, hands.* 


targaindivntcrs, whoj* trot around^ 


•TO. To Whiten thr Nails.— 4>ilntcd aroundf mrouniLedtout'' ji market till 
Bnjphuric'aoifl, two dnichms^ tincture qf they are trapped to unchewa^ 

myrrh, one drachm ; spring wjftor, fijir hie old jjoultry, lovgh- tup-mutton, 
ounces ;tnix. First cleau^ with white stringy cow-beef^ or staU fish, at a 
Boap, and then dip the fingers ii^to the little less thcji the price of prime 

mixturo. A g^oi band is one of ilie^ and jjL-oper 'food. ^With savings lik# 
chief points of beauty ; and tfi(^e appli- tfieag l^d^lle h(^me in triumph 
cations are really effective.** * cjickling all the^vay, lilce a goose that 

(f • ^ kas got ancle-aeS^bijito good-luck. All 

'dO. RHTjIjARB to I’HESERVE. — the skill of tho most accomi)fisl«sd 
Peel one |^)und of tl*.^ finest rhubarb, cook will avaij nothing unless she is 
and cut it into two inches in furnished with i>rime*pf^^vL4ons. The 

length, anfk threo-quartem oj a poynd best wa^ to j)rocuro these is to deal 
of* white sugar, and the rind and witlj# 3ho|w of established cbaratjjer * 


length, anfk threo-quartem oj a poynd best wa^ to j)rocuro these is to deal 
of* white sugar, and the rind and witlj# 3ho|w of established cbaratjjer * 
juice of one Jomon — the ^iqd to be yJh may^ ap}*4r 1® perhaps, ten 


cut into narrow Btrq*s. Put all into a 
preserving# kettld;^ and simftaer gout Jy 
until tho rhubarb is quite soft,* take it 
out ciirof ally with a sil^aar spooi^ and 
put it iutS jars l thep boil tho syrup a 
sufficient time to make jj} keep well, 
say ono*liour, and pfiur it over the 
fruit. When cold put a ]j|iiper soaked 


per eeyiU move than •you would ^w'*5re 
you to deni \1itn those who pretend to 
cliirap, but you W'>ulcL be rrq^ch 
more than in tlv .T pro^>orSou bettor 
sqj'ved. Every Lrji'% has its trieks and 
deceptions,’ tho, sc "wh.) follow them 
cjm deceive ^ou if they please, and 
they are Too apt to do so, if you pro- 


in brandy over it, and tie the jar.s voko the exj^rcisc of their over-rc^hing 
down with a bladder to# exclude the' Challenge them to a game flit 

air. TfeLs is a v?5ry go(^l iijpceipt, and ** Oafeft who ca7i^** by entirely relying 
should be* taken advantage of in tlie on your^own judguieut, and you will 
Bpring. • ^ • soon find nothing l^it very long ex- 

40. HALF-PAY PUDDJNQ. — An perienc^ An make yoii^equal ijp tho 
officer’s wife L contributor of yie combat of marketing to the utmost 
following ; — Four ounces of each of tl^ a^antage. If you think a tradesman 
following ingredients, viz., suet, flour, has inn posed upon you, never use a 
^urrantB, raisins, Tiqy breadcrumbs; tw4i» sfcoiid w«’d, ir the find, will not do, 


following ingredients, viz., suet, flour, has inn posed upon you, never use a 
Currants, raisins, Tiqy breadcrumbs; tw4i» sfcoiid w«’d, ir the fin-’ t will not do, 
tablespoonfuls of treacle, half a pint nor drop the IdUst hint of an imposi- 
of milk — all of which ^ust*be well* tion; the ^nly mAhod to induce him 
mixed toj^thcr, and boiled in a ^^ould, ^ to^make i^n abateiiftmt is the hope of 
for four homy. To be served up with * fntifi^ favours, pay the demand, and 
wine or brandy ^auce, if halfj^y per- , deal arit-h llie gcntlonflin no more ; buf 
mit. From two fc^Ahrqa hours we do not fet him* see that “you dis- 
find sufficient ; it is ^ excelleni^ sub- pleaded, or as B?)on Ss you are out ol 
Btitute for Christmas plum puridiog, sighk •your reputation wiJJ suffer ‘aa 
nt the small expense of 6d. or 7<h • Tnwcli your pocket has. Before ytfj 
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go to mttrket, look over your lardfr, 
and consider 'well wiiat thi&gs are 
wanting — eB|>ecudly on a Saturdiyr. ‘'No<^ 
well-reguiat^ famijv can BtvSer a di»-f 
orderly caterer to bo j^impiag fti and 
out to make purcliaHes on a Sunday 
mc^ming. You will be cuh.Bled to ma- 
nage much better if you aill luake-out 
a bill of fare for the week on the^Ssitur- 
*day before ; /or^ excoaplo, for a family 
of half a dosen-^ * • * 

Sunday — llo^t beef nuwl puddinff^ 

Monday— Pmgpi,.w)' at waff loft of pudding 
fkiod, 01* ill the Dutch oven. 

TufliMlay-^alf'r, head, apple pie, 

Wednesday — beg of mutton, 

Thursday —Do. broiled or hasliOd, or t 
cekoB. ^ ^ 

Friday— Pisl^ pudding. ^ ^ 

Saturday— Fifih, or eggs a^ibha ^A. ^ 

It is an excellent plarij liave cetiam 
thingp on certain days. When you^ 
bUuCher and poulterer knows what you 
will wuntf he has a better chance of 
doing bis beat for you ; aqd never 
Chink of ordering beef for ** roasting 
exisept for Sunday. When you c]f4<Jer 
meat, poultry, *or 'Mj Ml the tradea- 
man f'hen you irAend^^to^dresa it : ho 
will thou have it in hia povrar to serve 
yol^ with r^tHjvisiuii that will d‘> liLn 
credit, whfch the Ip meat, &c., in 
the w»Kld will never do, unless it ^ms 
been kept a jnvipcr'^fimo to be ripe and 
tender. — Cooh'^ Orach. ^ 

42. t’LKAKI^’G SILKS^^ SATINS, 
CtlLOyKEI), WOOLLEN I>R1};SS^ES, 
dec. — Four ounces of vsoft soap, four 
ounces of honcy^^ the white, ^f an 
ft’^d a wine - glassful of 4 gin ; 
mix prell toother, and the ^i^'ticle 
to be ftcoure<l with a rather l«i,rd 
brush thoroughly, afterwanls riufie 
it in cold water, b’aveiOAlrain, and iron 
whilst quite damp. — A nrieiui^ iiifomr' 
ns that she believc-a this receipt h;is 
never been made public ; sliet'^iucfs it an 
excellent one, havlhg used It foi;,.a 
length of tiirie, and recommended ^ to 
friends with iiorfect success. ■«, 

48. gllMNOSr q^KE.c-A Iddy, or, 
M "^e newspapers sa/, a correspon- 
dent upon Thom we can confidebtly 
leiy,** favours us with 1h« foKowing 


simple receipt, which, she says, gives 
less tro^fble than any other, and 
Qevej^ been known to*' fail : — Take five 
eggs a^d half a pound, of loaf-sugar 
^lifted ; break the eggs upon the suf^ar, 
and be^ sell together with a ste&l fork 
for half*aq hour, previously take tlie 
VUght of two and a-half ’In thcsir 
shells, of flour. ^ After you have 
beaten the oggs and sugar the time 
specified, grate in the rimr of a leintjn 
(the julbe mjiy be added at pJeasrfrf}, 
iiv-the flqpr, and immediately jiqjir 
it^Iutu a^iu lined with buttered j>aj)er, 
and let it bq» instantly J»ut infb rather 
a cool 'ovon, 

*44. BEIi, CLOTn;^&‘— The 
tion of d^ss, for day or night, where 
warfntJi is ftie pii' pose, is that which 
y'.ftnfines arouiu’’ the body sufficient 
its own wanatY wjiile it allows estjapf’. 
t^ the exhalation, of tlio skui. Where 
thel^ody is allo'^j;^,,! Ct^^Uhe protractedly 
in i^s owq, vapours we mus? expcict an 
unhealthy effect upon the skin. Where 
tlierc' irt ,tqo little venUlal-ing escape, 
msoiisiblc persjiiriilioii is checked, and 
something fmah»gtAw^* to fe/cr s'aper- 
venes; ft)ul tongue, ill taat\, and kick of 
momfrg aj >pctiirii betray the evil. 

4S. UlUNGJC Al^.RMAl.Ar)i!i.— 
Cljooso’tho longest Seville oranges, aatliey 
usually contain the greatest qinmtity of 
juice, and ch«'use them witli clear skins, 
sw the skins form the largest (irrt of the 
r'marmalude, ^ Weigh the oranges, and 
wejgh also ^ an. pqual* quantity- of loaf- 
sugar, Skin the oranges, dividing the 
skins il&to quarlcrs, and put thorn into 
a preserviuj^-haii ; c(>vcr them w’ell with 
w^afer, and set them on tlie fire to boil ; 
ii;. the meantime pre|>ar^ your oranges ; 
divide them into gores, then scrape 
with a teiispoon all 4hk T>ul)> from the 
white skin ; or, instead of skinning •the 
oranges, cut a ^ole in the orange and 
j^coop «. it the |iulp ; remove^oarefully 
all the pips, of wmch there are innu- 
merably sihall ones imt^ Seville orange, 
wliich will *ii^cap$h^bservation imless 
they Jare veiy minutely examined. 
HiWe sf large basin near^oii with some 
cold watej* in it» to t^row the pips and 
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■kina into — a pin# is sufficient for a 
dozen oranges. A great deal of glutinous 
mftter udhores |fco them, whjcl\, wlieij l 
stiiunod thruifgh a sieve, shuuid be j 
^iled with tlH other parts. When th^ j 

tender^ to admit of a fork being stuc^ 
.i^to them, strain tlftiin ; sonfe of^hkhi 
may bcriloiled with *fhe oi^ie'c parts ; 
scrape clean all 4lie pith, or, inside, 
from therSjL lay them in folds, and cut 
tljs^ into thin slices 6f p,bout^n inch 
long. Claiify your sugar ; then throw 

• ymir skins and pulp into tl, stir ft welf, 
and lei boil ajjout half an hour, •!£ 
the sugar is brokon^into Small pieces, 
and boiled with tlje fruit, it willtCnawer 
the purjsose of*clar5Tying, l«kt it luust^ 
be well skiffimed w'ben it Jtwiit. JMar- 
malado should be ftiride at the end pf 
Jkarch orf^tho beginuiiTg of Ai)ri], ajf 
Bt*ville or^ges arciU^t'4 in their b<^t 

‘ 40 .' IMPIlESsSaKffKJlOM PKlftTS. 
-^0 print is soaked firtA in fi soliAion 
of potash, and then in ou^ of tartaric 
acid. This pyf» duces a peif^jtfdiffiisiosi 
of crystals in J>i-taj'trate*of potish, 
through tlfe texture of the umprinted 
];art of the paper. As thid salt gepela 
oil, the ink-roller may how be 'yaased 
over the surfju^, without trau|^erring 

* any of itg contents to tlic Jyapei-, except 

in those j.»ariB to which the ink had 
been originatly aiyplied. *'l’he ink of 
the priiA prevents the ^diue inatici*# 
from pc^ctniting wherever it is i)i esent, 
a»d w’hereyer tliero is ci8 sdline matter 
]>rcscut the ink adhere.^; so th:)^ igauy 
im])ressions maybe takcij, as fti litho- 
grjpliy. , 

47. HOOPINri-C;OUaH,— DisscTIve 
a Bcruide of sa^ of tartar in a'quaitftr 
•pint of watiir ; edd iJb it ton grains of 
cochineal ; sweotfyfl it with sugar. Give 
to jin infant a fourth i»ai’t (k a tables 
B]monfii] 4our times a flay ; two years 
old half a spoonful ; irom foifl- year» 
a tahle-apoonrul. — Great care requii’cd 
ill tlie adnuniM^“a?iqi4 of inediffiue.s to* 
infauU. Wc cun*^t(»'uij-e* patcinal in 
quirers tiiat foregoing ma|,*boj:le- 
pended upon. 4 


I3D0D IN SEASON. 

^Thei<e is an old maxim, ** A place foi 
^ every tKing, and evei-ythiug in its place,'' 
I To wdiich we beg to add another, A 
fo?. everjrifirig, and everything 
ill season." * \ 

••48. Jamuaet. 

[Those ilsh, 1 oultrj, Ac., distinguislicd Jaj 
are to be bad In the highest perfection.j 
Pis5. — Barbed, brill, cafp, cod, crabsf 
^ray-feet, dabbs, dace^^ eete, fioundera, 
lidddocHy herring^ larapr^, ling, lob- 
sters) nfURsels,# dysters^^erch, pike, 
plaice, prawns, Balinon-'»^t, shrimps, 
skate, smelt, soles, sprats, sturgeon, 
tcntdi, thornbnek, •turbot, whiting. 
^•JVrEAT. — Beef, Ifouse-hunb, mutton 
Ijprk^4^eal, and doe^renison, 

PouftTflY Aari> GAMik — Capons, chick* 
CHS, ducks, ^»M-ducks, fowls, geese^ 
{rouse, hares, larks, moor-game^ jiar- 
iridges, pheasouts, pigeons (tadlh), 
pullel^, raibhi% snipQS, turkeys (hen), 
widgcoui^ woodcocks.* * » , 

VEGET aBLES. — ‘Beet, brocoli, (white 
a3]4il*lufrpie), IfusseJs sprouts, cabbage, 
cardoonS) canS'^'-^ggJei'y, cheiwil, cole- 
wort, *cr»ysses^e%Llive, garlic, herb8i(dry), 
kale (Scotch), leeks, lettuces, mint, 
mfistaif], onions, p?u;^lcy, paiwuips, pota- 
toes, rape, rosein*. •: % sage, salsify, savoy, 
s«90£K0uera, Bhah)t^ skiirets, •sorrol, 
siyinach (w^ter), tarragon, thyme, 
turnips. ^ 

Forced Vegetables. — Asp^gus, 
eucu rubers** Jerusalefti artichokes, and 
muskllj^yoins. • • 

Fruit, — Alcsf^mds, Apples : French 
pippin, •golden pippin, golden nisset, 
Keulisji ^pippin, «iom>areil, «i^'lnter 
peanpain. Tears ; Bergamot d’HoHande, 
Bon Chrdtien, Charinonltdlo, Colmar, 
winter beurrd. Grapes ; English and 
Foreigtf. Cheptnuts, medlcrs, uuts, 
f ranges, Volnuts. 

• 49. ^p^BRUAUT. 

Fish.— * Barbel, ,briJl, carp, cockles, 
cf crabs, cray-fish, dabbs, rlatje, eels, 
floiifiders, haddocks, licrriugs, lampreps, 
ling, %!)8tera, mussels, ^^ystej;^ percht 
plW.,* plaice, fiQpLwn% salmon. Ririrnps, 
skate^ smelts, soles, sturgeMU, tenolv. 
thorn lj»ack, turbot, whitinif. • 
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Meat. —Beef, houaolamA}, muttop, 
pork, veal. * 

FOxjltbt and Game. — Capons^ cbfck-i 
eoa, ducklings, f(^wl (wil/i), green ( 
geese,* hares, parti-idges, «*pheAsunbs; 
pigeons, (tame end wild), pullets with 
egg,< rabbits (tame), snip^^' turkeys, 
turkey poults, woodcocks. ‘ r 

Vegetables. — Beet, ^ broooli ^hite 
and purple), burnetf’cabbago, cardoens, 
carrots, celery/ chervil, colewort,* 
cresses, endim gffirlio- dry her{)S, leeks, 
lettuces, mit!^ Uiustard, mushrooms, 
onions, parsnips,'’ parsley, potatoes, 
radish, rape, rosemary, sage, salsify, 
savory, scorzonerji, shalots, skirr^*t» 
sorrel, spinach, si>rovts, tarx*agon, t^^yme, 
turnips, winter savoury. ^ ^ ' 

Forced Vegetables^ — Asparagus, 
cucumbers, and Jeru^iWi artichokes. . 

— Apples: French pip]iin,* 
golden pi}>piQ, golden russet, Holland 
pippin, Kentiah •« pippin, nonpareil, 
w^eelerV russet, winter lioarmain. 
Chestnuts, omnges. Pears : Bergamot, 
d’Paique, wintof Bon Cjjr4tien, winter 
Russejet, ‘ 

50. MARch. 

Fish. — carp, cockles, cod, ^-ongpr 
eels, crabs, tHabbs, d^-^, eels, flounders, 
ling, lulistors, mackerel, mullets, mussel?, 
oysters, perch, pile?, plaice, prawns, 
B^mon, salmon^trout, shr’mps, skate, 
Bmelta, soles, sturgeon, turbow, tencli, 
and whiting. < 

Meat. — Beef, house-lamb, mutton,* 
pork, v/»al, ^ 

Poultry and Qame. — Capons, chick- 
ens, ducklings, rowls, green ^se, 
grouse, 'leverek.i, moor-gam^~ pii^ons, 
rabbits, snipes, turkeys, woodcocksS; 

Vegetables. — Artichokes (Jemsa- 
lem), beet, brocoli (wliite and jrarple), 
brussels sprouts, cabbie, cardoons., 
carretts, celery, chervCl, oolewort^ 
cresses, endive, garlicy herbs (dry), kale 
(sea and Scotch),* lettuces, mint, 
inuthrooms, mustard, onions, parslby, 
ptonips, potatoes, cape, rosema’-yf rige, 
savoy, shalots, sorrel, spipach, tarragon, 
(byme, hiruips. tui nip-tvaps. *' 

Forced VKOKTABLEa. — Aspanagus, 
beans, cu*mmbeiia, and rhubarb, o 


Fruit. — Apples French pippins, 
golden Yusset, Holland pippin, Jthn 
apple. Kentish pi{#l)in, nonpareil, 
Norfolk bedufin, “VVltpoler's russet. 
57hestnuts, oranges. Peans : Bergamot, 
Bugi, Oiiarmontelle, St. Martial, «w’m ter 
Bon Qhretieu. Strjiwbonies (forced). 

' ® 6B April. 

a 

Fibh. — B rill, carp, ohub, cockles, cod, 
cpnger-eels, dabbs, ,d/ory, eels, 

floundem,halil|^uf,horrings, fing, 
mackerel, mullets, mussels, oystera, 
jJorch,'^ Bike, ' plaice, mlmc'tiy ' 

shfimps, skate, smelts, ^polcs, st^urgeoii, 
tench, trout, Vnrbot whitings. 

Hea^. — ^B eef, gniS3-|anib, house-lamb, 
mutton, pe^k, veal“ 
pQjjL'r,.r^,,^AND Gamb- — Cliickcu , 
ducklings, fowls, g^eeu -geese, leverets, 
pigeons, pullets, rabbits, tur^'ey-poults, 
wtjod-pigeons. * 

V^getable^ — ^\ s]VAragu3, brocoli, 
cheriil, colew'ort;^, cucumbers, endive, 
fennel, hubs of all soi'ts, lettuce, 
onions, parsley, parsnips, peas, purslane, 
radishTcs, sc..-kivle, anTel/spiriach, small 
salad, tarragpn, turnip radishes, turnip- 
tops, and rhubarb. 

Frtjit. — Apples ; Golden russet, John 
apple, nonpai’iel, WlieeleFt’ russet*. 
Nuts, opinges. Pears ;T3ergamot, Bon 
Chr<5tien, Bug;i, .Carmelite, fi’ancreal, 
St. Martial. A few strawberries, walnuts. 
Forced : Apricots, cherries, strawbeiries. 

52: May. 

Fish. — ^Bigill^ carp, chub, cod/-conger- 
eels, crabs, cray-nsb, dabbs, duce, dorj% 
eels,*' Uouiidorsf gurnets, haddock, 
halibut, beriming, ling, lobsters, mackerel, 
mullet, perch, pike, .plaice, prerams, 
Salmon, ^ shrimps, tlcate,^ smelts, soles, 
sturgeon, tench, irout,*^ turbots, whi- 
tings. * 

MsAT.-^Beef, grass-lamb, house-lamb, 
mutton, pork, veal. 

l^oukYRT and Game. — XJhlckens, 
Sucklings, fowls, green gqese, leverets, 
pigeons^, pullets, rabhitfi, wood-pigeons. 

Veoetabli^. — .^gelica, artichokes, 
asparagus, balm, kidney-beans, cabbage, 
caivots?* cauliflowers, chervil, cucuin- 
' bers, fennel, herbs of all soi’ts, lettuott. 
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mint, onions, parsley, peas, new |i[^6 tiLTRif and Game. — Ofnchem, 
poljvtooR, purslane, radir-hes, t-hubgbrb, ducks, * fowls, leverets, 

Babul of all sortf, sea-kale, son'el, spine »}>ii^ons, plovers, rabWts, turkey -potflta, 
acli, thyme, tginips. * • *wheat“car^ wvW wal cl rabbits. 

• J^RUIT. — ^Apples : John apple, goldeiA * VECfETA EB.ES.-^Artic;h ok es, asparagus, 
rus&et^ winter russet ; May-dule chcr- » ifaliiu beaus (French, Jcidney, scarJet, 
riea ; currants; gocjHebcTrioH^; mg] OD« ;J and Windsor', carrots, cauliflowjrs, 
*I^ars ;^r/Amozotti©j,i wiutSK gre#n- 4 celesry, * chervil, cucumbers, eudi^, 
scarlet Strawberries. PoAed : Apri- finochfa, berbs^<»f all Morta, lettucos^ 
•ots, nuti^og peaches, and strawberries. I min**, mushrooms, 'pea.s, potatoes, pur* 


• ** 53 . June. ^ • 

Ftsit. — Carp, cod,’ conger-eels, 
t CiKihs, craj-fish, dahbs,« daq^i,® dory, 
eels, i^)un(k;rs, gurnets, haddocVs, 
Jici-ring* ling, muckerel, mul- 

let, pcu’ch, ]uke, plaice, praw7t^^ SaXnwn, 
solmm-Ueoufy .sfru-fc, •smelt 3 #%o 1 g’^, sture 
peon, timoit, trout, turboj/^ i%bit^>ait, 
whiiings, * 

«R'l JCAT.— J^»ec;f, grms’lSuhs house-lamljj 

luuiton, pprk, veaJf bii ^c-venison. ^ 
FouLTRr A^D ^ — Ciiickens, 

duckliiigs, fowls, frrc^'t -geese, levR’ets, 
pk;^ons, pi i>vc vs, pullets* r<»bbits, •tur- 
koy-p'uilts, wheat-ears, wo^-pidgeous. 

Vroktadlejii — Ajigelicii,# Rr*tidhok% 
as])Hragus, bc'agyg (French, jtidney, and 
Windsor), Vhito beet, cabbage^ catrots, 
cauliflowers, '’chervil, cucumbers, e^idive, 
herbs of ^11 sorts, leeks, Ictitice, ’onions, 
p;n-sloy, peas, •potatoes, piirsl^iio, ni- 
disbes, ad of all K^rts* si»iuach. tiir- 
mj)s, vegetable marrow% 

For DhtAno. — I hirnot* mint, tarra- 
g(>n, oratige-tbyine. « • 

Koit Jhriui.rKG^—Clarlic? 

• FiuriT.— Apjles : J^jbft J^^plc, Bt#uo 
pip] jiu, gold ou russet. ^Ajulcot^ 5^ber 
ries : T)uke, blgaroon,^ bluijk-beiot, 
Cuv't-auLs, berries,* melons, 

pears: (Wintof ^reen), sti-aw'berflios. 
Forced: gi’apesB, nectarines, ^)each<fs, 
• pines. • • 

64.*JuLy. 

Fisn. — ^Barbel, brilb caip,’ cod, cofl- 
gcr-eola, c»*ay-fi5h, dabl^, daccy 

dory, eels, flounders, gumets, haddock^ 
herrings, ling, M^erSj meudetmd^ mullet, 
perch, pike, •pro^pTW, salmon, 

skate, soles, tench; thorn*bac!t tijput. 

Meat. — ^I 5eef, graiislambf caution, 
y&al. buck -venison, , 


fibuig, radisliea, rocoujtudo, salads of aJ. 
sorts, Jjfii^ify, BC^*zonera^ sorrel, spi- 
nach, turnips. * • 

For JliiviNO. — Knottewl marjoif'ta, 
mushrooms, wdn^jtsr-savoury. 

PicKUNo.— French beans, red- 
cabbjme, cauliflowers, garlic, gherkins, 
^onions. 

FjtuiT. — A^pjjJes: C?»dlin, jennetting, 
Margaret, stmiifte^y peanna’iD, summer 
pijrpin. Aj>rioots, chernes, cuA'ants, 
darnaonSy gooseberries, melons, necta- 
riDea,*j>eaclies. Pears fc* Qatberine, green- 
chisej, j^rgonellei musque. •OriingeS', 
pin^jtuples, plums, j'ajjjpberries, straw- 
b#riys. f , * 

. ' 05. IftHIOUST. * 

Fish. — brill, carp, coa, con- 
g^-ee]^, crabs, cray-fish, dabbs, a^e, 
eels, flounders,., ^Tirnets, 1 haddocks, 
herrings, lobsters,’ mmlcti'^y mullet, 
oy, ‘fleers, pcrvhy pi^y ]>biice, 
salmon, skate, soles, tench, thomback, 
tv/rhof, ^fhitings. 

MKAT.--<jpeor, grass-lamb, mutton, 
vea^J:)Uck-voniR(;n. • 

P<>#LTuy i^ND QAftffe. — Chickons, 
ducks, fowls, grecvi-gficsc, gvousc (from 
12tli), leverets, n^or-gaiue, pigeons, 
plovflili, Abbits, tuitoy-if turke^poults, 
wherfl-ears, wild ducks, wild pigeons, 
wifd mbbits.* 

V EGiBTABLBB. — Ai'tkhokes, beans, 
^Freaclv kidney, scarlet, and Windsor), 
white-beet, errrots, cauliflowers, celery, 
ciicunlbey), endi^, flnochia, pot-herba 

all so^ts, leeks, lettuces, mushrooms, 
dfl^ns, peas, potatoes, purslane, *rar 
dislpSK, «alad of all Sorts, salsify, so<fr* 
zone.rd( shalo^, spinach, tum^. 

For Dutincn — P^ il, sage, ^ymo. 
lh;cKr.iN0. — ^Ited-cgbbage, cap.?2 
4 oumsjtchiliep. tomatoes, w^»lfiutf • 

B S ^ 



10 WILPTTL WASTEpIAKM WOEFUL WANT. 


Fkuit, ■— Apples : Codlin, csumifer 
pearmain, BuiniEcr pippin, ehcrries,, 
currants, damsons, figs, filberts, goose-, 
b^arics, grapes, ihelons, .^ftiiilbenCes^ 
nectarines, peaches. P&ars : J argonell j, 
siunmer Bon * Chretien, • Windsor. 
Pj^ums : Green-gages, Orleans ; «:;a8pber- 
ries, Alpine strawberries. ^ 

^ 66. SepjjbmI^eii. 

Pish. — Barbel,' briU, carp, cockleiS, 
cod, congi*r-<jel8, ferab, dace^ cels, floun- 
ders, gumet. 1 ^’ paddocks*,’ hake, herrings, 
lobsters, mullet, mussels, oyster&y pcrch^ 
pike^ plaice, prawns, shrimps, soles, 
tench, thomback, turbot, whitings, tf 
Meat. — Beef, mutton, pork,,, veal, 
buck-v(!nison. ^ ^ ‘ 

Poultry anA Ga^u- — CliickcTis, 
ducks, fowls, green-geABc5'^ro?^5^, karei^v 
leverets, moorgame^ partritlge^ 
pigeons, plovers, rabbits, ical^ tuikey, 
turkey-poults, *w]'eat-ears, \cil4 ^ducks^ 
wild pigevma, wild rabbits. 

Vegetables. — A rtichokes, Jr|Tisn3cm 
artiduokes, beans (Frcn^ and scarlfcA), 
cabba^g(‘8, carrots, ^‘rlfalmowcrs, cel(‘!y, 
cucuinbors, endive, finb(5hla, herbs of 
all sorts, leeks, lettuces, rnus^irooiivs, 
onions, jiArsnips, potiiloes, ra- 

dishes, , salad of all*^)Tls, shalols, tur- 
nips. t *• 

Fruit. — Apples : WhilecCaville, p'^ar- 
main, golden rennet. Clierrics (Mo- 
rella), «damsons, fi<’;s, filberts. Grapes: 
Mttsnadine, Frontignae, red and ,black 
Hambuvg, Maimscy, Hazel nut?., med- 
lars, peach<38. Peai-s : Bergamot, browm 
bfuri^. Pincapphes, plums, quinces, 
stmwbPirif'ft, \Ts;dmit8. ' v. 

67 . October. 

Fish. — Barbel, brill, turbot, carp, 
cockles, cod, congcr-coi;;, crab^, dace, 
dory, eels, giidgc'on, haddoo^s, 
halibut, herrings, lobsters, mussels, 
oyst(TS, perch, j»«/Y,'’praw'n?;, salmoii- 
troyt, shrimps, smells, soles, tone? , 
thornback, turbot, whitings. 

* M EAT. — Beef, mutton, porS;;^ * *^oal 
doe-venf'‘,t,n. 

Poultry and "" GaAe. — Chickems, 
dotterel, du'iks, fowls, green-gc^sc, 
grflifse, hares, larks, mooY-game. paiT 


tridges, ^.pheamnis, pigeor.o, rablgts, 
gni^'s, teal, turkey, cvneat-cars, wid- 
geon, v wild ducks, ’B’ilcl pigeons, wild 
rabbits, woodcocks. ^ , 

Veofstables. — ^A rtichokls, Jeiysalem 
artichokes,* brocoli, cabbages, cauli- 
fln^wer.i, c<djry, cole './oris, endive, herbs, 
of' all sorts, leeks, onions, '"^ju^nips, 
peas, potatoes, radishes, rocombole, 
salad, savoys, scorzonera,^ skirrets, 
sh slots, spinach’ (winter), tomy,{;^^s, 
tnilfles, turnips. 

'^FrU/t^— A bnonds. Apples : Peaimaia, ^ 
goSden pippin, golden rennet, royal 
russet. Blat& and. while buUace, dam- 
sous, late figs, filberts, hazd nuts, 
^.apes, m^^dlars. !L*('uche8: OM New- 
ingtoji, ^^Idtober. Pears:' Bergamot, 
bcurrc, Charmontelio, Bon-Chrdtien, 
aresau, swan’s-' gg. Quince®,, services, 
walnuts. > 

5^ B oyE^i,BER- 

FA:ii.— Barbel, brill, turbot, carp, 
coeMes, ood, crabs, dtm, dory, pels, 
gudgeons, giimets, haddocks, hake, ha- 
Ubut, lits-rwgs, ling, lobsters, mussels, 
oysters, ]3evcb, pike, .^daicc, prawns, 
8.almon, shrimps, skate, smelts, soles, 
sprats,, tench, tliomback, 'lurbot, win- 
tings. 

Meat. — Beef, kousodanib, mutton, 
pork, veal, do5-VQjiison. 

Poultry and Game. — Chickens, 
dotterel, duc;ks, finvls, ycese, grouse, 
hares, larks, mwr-game, partridges, 
l)heasants, pigeons, rabbits, snipes, teal, 
turlicy, >v!ieal-<cars, wudg^nj’ wfd 
ducks, yyood*cocks. 

Y EG E l ABLER. enisalem artichokr.s, 
charc\ bc(‘U^ ” borecole, brocoli, cab- 
bag.',s, cardoons, carnAs, celery, cher- 
\t 2, cole worts, endive, hc-'bs of all sorts, 
leeks, lettuces, onions, , parsnips, pota-. 
to6.s, salad, savoys, sto’-zonera, sldrrcts, 
shalots, Bp'nach, tomatas, turnips. 

Fruit. — Almcnds. Apple^*, Golden 
pippin, Holland *pippin, Kentish pippin, 
nonpareil, winter pearrnaia, Wheeleris 
russets. ^ B'ullace, cheltitTints, hazel-nuts, 
grapes, ^ medSbrs. . ?*ea3's : Bergamot, 
Bezy dp Charmontclle, Colmar, cresau, 
,Sp.misK bon Chr4tien. 'Services, wal- 
nufb. 
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'HS. December. • . 

Ash. — Barbelf brill, turbot, carp, J 
cockles, cody o^bs, dab,* c?or^, ^eels, 

Didgeon, gurgfts, haddocks, bake, ha> 
libut, l^erruigs, Img^ lobsters, piatskerel, 
mussels, oysters, perch, pike,, plaice, 
luffe, salmon, shriihp^ ahattf siSel^, Uand jpithmt a novcr to the preservings 


, spifats, sturgeon, fenc/t, •wllitings. 
Meat. — Beef, If ouse-lamb, mutton, 
pork, veal,V^e-venison. 

ULTRV AND Gamb.— C apon% diick* 
cns, dotterel, ducks, fowls, geese, 
^ftuae, guinea-fowl, haresf larks, mioo^t- 
game, p^ridger^ pea-fowl, pheasanfe^ 
pigeons, rabbits, Bni()CR, tfcal, turkey, 
wheat-ears, widgeon, wlld-ducks, wood- 
cocks. • * • 

VeoetabAs. — J crusalen^ chc^es, 

beets, borecole, wlvite suid purple brg- 
cabhaces, cardoons^Mrrots, celciy,* 
endive, hegbs of ajl leeks, lot- 

iuccB, onions, pagsnips, i^tatocs, sdad, 
savoys, scyzonera* ^rreis, slnSots, 
spinach, truffles, tumiprij fofeed a$pa- 
ragiis. ^ 

Fruit, — Alffonda# Applts^ Q?)lcleni 
pippin, nonpareil* winter pegrmain, gol- 
den russet. Chestnuts, hazel-nuts, a few 
grapes, medTara, oranges. Ivaj’s^ Ber 
gamot, Bauird d’lfiver/Coltnar, Hol- 
land, St. Germaki'a Walunts. * 


60. TO SOFTEN THE SKIN, AND 
IMPROVE The coMPin^xioN.— If 
flowers ^f sulphur •bo ^mixed in a«( 
little milk, and after standing an 
h«ur or l^o, the milk* (MHthoixt dis- 
turbing the sulphur) ^ rubbtid gnto 
the skin, it will keep it soft, anfl make 
the complexion clear. It if to be gised 
before wasliing. • ^ lady of our 
qnaintance, being exceedingly AnxiotA 
#bout her con: 9 >lexibn, ■ adopted the 
above suggestiqnBfn about a fortniglft 
she trrote to us to say that thf mixturei 
became disagreeabl# after it had 
been made a few days, fliat she* could* 
not use it. V!Se should have jurondered 
if she could — tlw liiillp became putrid ! 
A little of the mfktvre •Should, have 
fa^n prepared gver night with q^n^g 
tnilk, and used the next morning, but 
not affcenmrds, • About <gwiin=‘ gla?s- 
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fiii* made for each occasion would 
tpufflee. * • • 

• 61. HINTS ABOUT MAKING 
PRJSSKRVlfS.— It* 14 not generally 
khown, tb^t boiling ff^it a long tune, 
and Bhimmimy it welly without the tntfjsftry 


pan, •ieya very economical and excellent 
wayv-economicil, because ^the bulk of* 
the. scum rises from tM fmit, and not 
from*thG Bugoflr, if thA latter is good ; 
and boiliflg it vHtlioiy^ allows 

the evaporation of aH tbI9 vrateiy par- 
ticles therefrom; the preseiwcs keep 
^n-^and well flavoured. The propor- 
tions are, tbrec-quE^ers of a pound of 
sugiHfHo ^ pound of fruit. Jam made 
in this Vay, flf ^urraifts, strawberries, 
raspV>orries, or^^^seberries, l-s excellent, 
• 62. LEMON RICE.— Boil sufflei^t 
rice in milk, with white sugar to tasTc, 
till it is soft ; ‘put it inj^o a pint basin 
or an earthen war.e blancmagfe mould* 
and ^leavo it till cold. Feel a lemon 
veiy'tRict, citfc the peel into elf-edfl 
about haW* or ftir ’^iii<|pai*ters of an inch 
in length, put tlsem into a little ^ater, 
bo^l tliem up, and throw the water 
away, Ihst it should biiteifthen pfltir 
about a tea-cuj), foil of fresh wnter 
npoji them; squeeze and strain the 
juice of the add it with white 

sugar to ^he water and shreds, and lot 
it stew gently at the ^re for two boura. 
(When coid^it ivill be a syrup). Havii^ 
tuni^out the jellied riofc iuto«a cut- 
gl^ss dish, or ^ne of common* delf, 
pour tlif syrup gradually over the rice, 
taking ears the little%bry ^ft efrfe e peel 
are eqinillv distributed over the \v1iolo. 

MOUTH GLUE.— A very useful 
preparajion is sold by many of the law 
stationers in I^ondon under this title ; 
ft is merely a (bin cake of soluble glue 
(four inches by and a half), which, 
when moifftened wi^h the ton^e, fur- 
nlkbes ar^ady means of fastening papers, 
Ac , f<jpether. It is Qiade by dissolving 
one foiird of fine glue or gelatine in 
wat^if, and addlt^half a pound (#brown 
sugar, boiling the whole until it is suf* 
thick to become eAlid on co#l* 
ing : it is then poured into moulds or or 
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a slab slightly greased, and'out J 
re<^uired shape when cool. Cost: gela- 
tine Is, Sd. per pound ; sugar, 4d.^i>e/ 
pounji. (.<?r«G6.) - \ u ' 

64. SODA WATER PoVdERI^.-I 
A pleasant, cooling, suns^ier drink. 
IJJi® blue paper couiains carbonate of 
t}i>da, thu*ty grains. The whit^ paper 
•tortanc acid, twentjjjfi ^jd grains. 

/hVcc< ions.— Dissolve the contents of 
the blue paper in Jialf a tumbler of 
^^ater, 8tir«Ai tihe other powder, and 
d rink duringefiol vescence. 

Soda powdprs fumi.sb a palinc bevo- 
tage, which is very 'slightly laat^M*^* 
and well calculate^ to all^j? the thir.< 5 t 
in hot weather. ^ < 

Ono pound of ‘carbohatb of aoha, 4d. ; 
and thirteen ounces %,nC a half of 
tipMO'acid, at 2s. peif pounrl, supply thVi 
materials for 2r)(i powders (d each i4»>rt. 
lT*?ual nituil pi^c^, Id. for ilio, t\w povv- 
•dara reqvtired for a draught. 

METHOD OF pilEf'^EHVTN'G 
MACKEREL,. SO 'riAT IT Wfi.]. 

AND njrjrXCEliLENT FOR 
MONTHS. — Mackorclj' bding at ceidain 
thfos ex{yedmgl:^plontiful (e.iireiii!f?ly 
to those who live jiear the coa'd.), so 
much 60 indeed as to boc<unc almpst 
a drug at such s^>^ksonh, may he 'pre- 
served to make an excelh'ut and vrcil- 
fiavojirod dish, wi,eks or mobt-bs afi(U’ 
the pftjifton is part, by tk>> following 
thcanSj^ Havipg choaon fiuo fish, (-i^'aned 
tlienv perfect ty, and eiflier boiU'l ilum 
:ir lb’ll tly fried them in oil, ,lne fish 
^boul^^_,be diyi,l^l, and the bones, 
'.uid*§Vtins being remf>vM, they 
shouM then bts well rubbed ovei’ with 
the following soasoTiing : for cVeirj 
<b> 2 cn gc»od-sizod fish will > e recpii- 
sit© to ns« thi'ce table-spoonj'^ls of salt 
(heaped), one ounce and a half of com- 
mon hlack pt?pper, tix or evjht' cloves, 
and a little mace, fihely powdered, ajid 
^ much nutmeg, grated, as the .t.»per- 
ator chooses to 'afford, not, ^hc^^iver, 
one nutmeg. , Ijet tfie ,wlu>le 
auifaee be well c'overed with the aea- 
Boakig ; th^ lay the fish in *hiyers 
into a .stone jar (not iglfwjed 


one) ; cover the whtJfe with^nretty good 
vinegar,*^ Jind, if it be intended t« be 
Hong ^ kept, pour salfid oil or melted 
suet over trie top. Nf?, The gla/.ing 
*on earjihen jars is made from lead cA 
arsenic,' from which vinegar draws forth 
poisevp. * 2.) ^ 

‘■ 66 . LfquiB rtatUE— DK oIto <«tf 
ounce of borax in a pint of boiling wat or ; 
add two ounces of sliollac, ard boil iu a 
doyerod vessel until the dissolvyd. 
This fof ms a very useful and cheap so' 
i/ient ;,it ansj/ers well for i«cstiug labc^ 

tin, rfhd withstniids damp much bet.- 
fer than the pommon glue. Cotit ; borix, 
Is^ 2d!t per pound shellac, 6d. to fed, 
per pound.-— iVbrr. *rb *. bquid glue made 
by dis^^ol^ng shellac in iiKptha w 
deafer, soofi dries np, and ha^^ an un* 
^i^lensant smelL,. (Sec 63.) 

67. KOSlf\r,I!> RAJA’LL'.— >'■<1.“]. 
<5fl of iiliaoml'i (.liroo ounci'.i : o’kiioi't, 

an ^Thcm ht.md togo- 

thej* iu : 4 wa, 7 in ]dace mitK the oil 
coloured, then sir:! in, lilelt one 
^aud ri-hv-lj^of whip^ and half jui 

ounce <»f spernnevti witli the oil, -lir 
till itb^girls to thick e!fi7^uids'dd hvclvr 
drops of otto of roses. «No, 2. White 
wax/ « me m-nce; almeuid oil, t»\o 
ounces; alkanct, pne ^jraolnri. Dirosl 
inawaiin ])hi.ro fill sufficieuMyc.doured, 
straii), and stir** in six drtspS of otfo 
of ro.-ics. vAViiitc wax, <. 2s. 2d. f’.' v 
pound ; almond oil, Is. 6d. pqr pound; 
alkanet root; 8d. ; otto of lo es, 

Cd. [MU'v/lipchnj. **Iiip p!dA^'' ie n.-u 
ally put up in*'pii.‘rdl covi ’ i> >U, !iV; 1 
soli? ahdld. ^ 

68. WATjKTNO.^^To walk grac-. 
fu»Mi, the body mtist,be cj-ect, but not 

ami the heaii hohl up in .such a po > 
ture that the eye^ arc directed forward. 
The tendency' of uuhij^dit walker.*j is tA 
Jook towards the ground near the feet ; 
and some pcri|pna appear always as if 
atlmircng theit shoe-ties. ^The eyo.s 
should not thus be ca||j|h downxvard, 
neither should the dmt bend forward 
to throw tlfp Ijjacfe, making what 
are Vjrmed round shoulders; on the 
contiA^-y, the whole pefson must hold 
ikielf up,, as if not ^fraid to look tb'^ 
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A’orld in fiice^ and the by all 
111 Jtud be allowed to expsmd. At the ^ 
Bame time, everything like fitrvttin^L 
DT pompoeity Aust be carefully avoided. ' ' 
An ea^^ fircfll, and erect po3t||re, ar# 
alone desirable. In walking, it ia 


,i^cessai*v to bear* in uiind.thfA the J and soiy of al<j I'ABTiEe, which is more 

1 Jr I - j. . T i i.1 i J3i. i:a* ii... 


locoDiodbD ia to be ptrforizBed.eutii‘lly 
by the legs. Awkwai'd }ierBOUS rock 
from sideV^ side, helping forward each 
alternately by* advancing Uie 
^ haunches. Tins is not only ungraceful 
s^.jt fiitigufhg. Let ih® legs# aloyc 
advance Viearing up the body. \ 
Cy. EKMON*^ A^D •KALI, OR 
iSIlKKRKT. — Largo quantities fchis 
wholesctfiie and feAeshiug* preparatio ;4 
are mimufaTitured and cou^im^ed every 
summer ; it ia solfl in hoftles, an3 also 
itn a bevtrage., made dissolving* rfv 
largo tea- 4 pu<»nful fin ^xumbler t^o- 
i 'jirdfl filled wiUi waAr.^ Ground white 
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Bug.ir, 7d^ to 8ffi pound, KUf a 
}a'und ; tartaiic acid, at»2s. per ^iceind ; 
oaniouato of soda, at 4d. jjer pound ; of 
each a quarte* of % pouno^ •essence gf 
lemon, at ounce, foity drops. 

All the powders should be w|?ll dried ; 
add the to the sugar, then the 

other p<gvdci'8 ; stir a?l together, and 
mix by passing twee through a hair- 
sieve. JMust be ke}4 in*fcightl^-c(vrkcd 
bottles, into which a damp spoon must 
noi be inserted. All tlK^naterials may 
ho obtSined at a wholesulo druggist^, 
tht igarmust be grounft, as, if merely 
^niwdere^, the coartg^^ parts remain 
undifisolved. 

70. WATKRJniOOFING * FOR 
ROOTS AND ailOFST-^-Linseed oil, 
one junt, oil ofturjientine or camphine,. 
a quarter of»a pint; yellow wax,* a 
quarter of a ^pouud ; Jiurgundy pitcli, 
ft qmirtor of a*]^und. To be mellted* 
fct»}^eth(ir with a gentle heatji and wh^n 
require*?^for use, to beewarmed and well 
rubbed mto the leaflier befdi'e a 
or in the hiit sun. Cost : linseed oil, 
fid. i»er pint;soiPof turpenfiiw, 8d per 
pint ; wax, la. fOi pound ; Bur- 
gundy pitchy 8d. per pound, ’•Should 
^ poured, when melted, irfeo Anay 
gallipots or tin koxes, foible. • 


Iri VY^IFE’S 


la 


'8 LITI’LE TBIA 
3>ARTIES. 

Ay wife is celebrated for her little 
]>e{^pa|^eft: not tqg parties aIone-:-but 
difiner parties, ^lic-nic parties, music pan 
ties,suppe^pai'ties, in fifet, she is the life 


thad any leading politician of Ihe dSy 
can bbtist. Bujb her great forte is he^ 
littfe tea parti^S^piaVietkand enjoyed 
by everybody. A constant visitoi . 
these liitle pjqiJiies is JJrs, Hitching 
(spoken of elsewhere *1 cj^ and she 
niiuks that she never know any one 
who understood ^ho /uirt of bringing so 
^aAy /^elegancies ^^igether” as my wifa 
Nob^ly niiikes tea like her, and how 
Sie^mafeljs itjiUe willimiiart at a future 
time. But fo^mr little * ‘nick-nacks,” as 
|5she calls thorn* s^'hich give a variety 
and a charm to the tea table, witlvut 
trencjiing to^ deeply upon our own 
pocket, she ha^i beeA irind enough to 
give a few receipts upon tfie presefit 
occasion: « ^ 

72. Nj«jb Slum Cake. — One pound 
of fiotir, quartgr pound of gutter, 
quarter of a ]>onnd of sugar, quarter of a 
|f>und of currants, ^tbree jgga, hnlf a 
pint of milk, and small tc^spooniu] of 
oai’bonate of soda. The above is excel- 
lent. The cakes &re always baked in 
a common •earthen fiower^^ot euacer, 
which is a very good plan. 

78. OT«roEiiBBE.#D Snai*#?, One 
pow^ of flour, half a pqpicl of tres^o, 
half a pound •of sugar, quarter of a 
poumLof butter, half an ounce of best 
preiiajei^ giuger» T^sixtee^ 
essej^ce of lemon, potasff tuesi 4 B of a 
uyt dissolved in a table-spoonfjl of hot 
water. This has been used in ihj 
wife'sYamily lor tldrty years. 

74. Cakes. — One pint of 

flour^h^f a*pound of butter, quArter 
of a poiwd of founded lump sugar, 
d^^lf a autmeg grated, a handful of cur- 
rants, two eggs, and a large pinAi of 
caJlibjRvte of soda? or volatile salbs, 
l]p*be baked m a slack for ten 
minutes or a (luarror of an hotir. The 
a9c^e quantity will mak^ about thirty 
cakiR. The cakes are excellent. • 
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75. A VERY EXCELLENlViNlJ CH^*? 
Cake. — T wo pounds and a-hairpf flf>ur, 
thrvitJ-quarters ol' a pound A su^r/ 
throe quartera of pound pf butter, * 
half a pound of cun an^^^s, q mil tor- oj 
a pound of raisvis, quarter of a pound 
of orange pe<d, two ounces i?Jf ciu’raway 
t»e'?ds, half an ounce of p^^qVSnd ciaua* 
luon, or ginger, foiu" t^a-spoonfala of 
haibouate o( soda ; ^;jced well, vritli 
rather hetttjr thiia a pint of new milk* 
The butter uiusf Lq w^ell mqHud pre- 
vious to ber^ inixedVith the ingre- 
dients. 

7G. “Jersey VVoNniiiiis.” — The oddity 
of these “ w’onders" consirits solely' V;^ 
the uianuer of coul^mg, and the shape 
consequent. Take two ^)oundii of noiii', 
six ounces ofbutfer,r>ix ounces or white 
sugar, a little nutmeg, *‘gfouud ginger,- 
an^ lemon peel ; beat eight eggs, and 
knead them all well together; a taste 
of braTidy wili< Ij<i an imj)rovefticnt. 
lioll thouv alxnit the thickness of your 
wrist ; cut off a small slice, and |:olJ. it 
into Sin oval, sibout fuuj, inches loiJg 
and tl^ree inches hot too thin ; 

cut two slits in it, bilt not through 
cither end ; there will then be ^ihrep 
banfis. the l>ft one tlirougti the 

aperture, to the right, and throw it into 
a bra^s or hell mtUib, skillet of iioii.h^a 
lard, or beef or mutton drij»piug. You 
may cook three or four at a tikie. In 
about t*vo miuuteg turn tl^fern wdth a 
font, and you ■will find them browj|;ied, 
and swollen oi risen in two or •three 
■ninutOft more. Uemove them fr- m the 
pan to a dish, when titluy -will diy and 

77. SIlJ VEINS.— Add a pint and a‘half 
of good ale yeast (from pale malt, if jjOs-* 
eime) to a bushel of the very bestt-white 
flour ; let the yeast lie ' tdi night in 
water, then pour off the .-watfer quite 
clear ; make two gall«itna of ’water just 
milk-warm, and mix your watei;, yeast,^ 
and' two ounces of stilt well togetl^er 
fov about a qu.arteriof an hour. jSU>!'m 
the wdiol^and mix up your dough as 
light as *iwSv?ibJe, kttmg it lie in the 
trougli au houi', to rise ; next roU *it 
vitl/ your baud, pulling it into Vittle 


pieces about the size of a l^ge walnut. 
These ii/ust he rolled out thin wdtL a 
ffollin^-pin, in a good tieal of flour, and 
if covered immediately'V'ith a piece of 
^aunel, they will rise to a*projier thick* 
ness; Uut* if too large or small, *dough 
must-be added accordingly, or taken 
^away; me^ while; the dough '^ust 
also covore’d with flannel. Next begin 
baking; and when 'jaid ou/'tlie iron 
watchl carefully,, and whc?n' one sijle 
changes *col our, turn the other, ta^USg 
care t^^at they do not buru«or beconj'''* 
diH'^oloui^cjd. Be c;ireful also that the iron 
does not get foo hot. In order* bake 
muffins projierly, ybu ought to have a 
place built as if a c<#Li>fWft was to be set ; 
out inst^itl'bf copper, a piece 'of iruu 
must?' be pui.*over the top, fixed iu fonu 
like the bottom* of an iron pot, under- 
neath which d xpal f;re is kindled W'hen 
rei^uired. Toast ilhe muffiulj crisp on 
both/'ides, witlL f^pull them open 

with ‘your hanv^. and they wilC be like a 
honeycomb ; lay in us much butter as 
you in,tond;^^a,hon clap tl^em together, 
aud set by the fire ; turn them once, 
that both sides may be'^uutl.iif'ed alike. 
When quite done, cut lhcn\ across with 
a kniftf ;> but ifevou use a knife either 
to siiread or divide theiji, they wdll be 
as hBav3> as l^iad. Some kind of flour 
will soak up more water than ihiother ; 
when tills occ;urB, add wate" ; or if too 
moist, add flour ; for the dough must 
bo us light us '^osslulc. 

V8. DIAMOInD CEMENT.—So^ 
isitiglusS in water till it is soft, then dia- 
Bolve it in the smallest possible quantity 
of p^)t f sj>irit,by the ald^f a gentle heat; 
in two oi^ces of thk mixture dissolve 
ten grains of ammuniacum, imd whilst 
stilj liquid, add half a ^f mastic dis- 
solved in tljjree di-ams of rectified spirit ; 
Btir Tvell together, and put into small bot^ 
ties for C«> st : isinglassf Is. per 

ounce ; rectified spirit, 52s.^d. per pint 
ommouia^uiAi, 8d. per ounce ; mastic, Is. 
per ounce. T(}is ccmqut is usually add 
at la. jjc*’ tw'o-di*am' bottle. (-Sec 139.) 
lUrcciiijns for ttse . — ^Liquify the oe- 
by standing the bottle in hot 



ClU'IECr OF HJS OWN FoUTUNE. ia 

water, aiic^ueo iAlirectly ; the cement ^r. INKiS.— 'fhere arc many recipcB 
iir^)roves tfto often er the bottlw is Urns published for makijig ink; the following 
warmed, and rcslfets the action of watof ' * is as tiaeful and economical a mode of 
and moisturi^^ierfcctly. • • 'producing good ink as any of them. 

• 71). GlNGlJlMiKJilK. — The following • For twelve gidlona 

rcciperf'or making a very superiofgiugui^ Sf ink take twelve pi^unds of bruised 
beer is taken from the celebrt«ted treiv galls, five ids of gran, five popndp 

• Use of Peroh’a, %u^liet. •Tholiogeye of grctAi sulidiato of iron, Jind twelve 

gives it a ])eculiar softness* iiSud from galfoiBS of rain water. Boil the gulls 
not beiuj^ iermcifted with yeast, it is witli nine gall the water for threse 

les’i violofliJi in its action when o^^ened, diours, adding frcsIjuVater to supply 
ImH rctiuires to be Is e))t a longer time that lost in vjm^ur^let the decoction 

^liau usual before use. "Wliito sugar, settle, fuid driRv oft tb<%il(3ar liquor, 
Ti VO pounds ; leinon-juicfs, uiei ^uur|Bbr Add to it the gum pftividtisly dissolved 
of a pint; ht^cy, ouo quarter or a in one jmd a-half gallons of water ; dis- 
j'lumd; ginger, bmkod,*live ^uncos; ^)lvo the green -^itnoHciiaratLdy in one 
water, four gij^ll^n^ and a-ludf. Boil and a half gallous*^fwater, and luisL the 
the ginger ju three quarts? (if the ivatef whtlb. ^ Cost of preparation: gall, 
for lialf .mi hour, .then add vhe augur. Is. 4d*per j^fhiild ; gidn, 8d. per pound ; 
lemon juiv'o, and lu>n(^, with the 4*6- .gr-otui siilph;i*i'3*#f iron, Id. per pound, 
fi'auivlorf.f tlui water, an;* 'Strain tlirou^i * S3. Ink PownliK. — Is formed* of^tho 

a cloth ;'e*\ hen ccSd^ail a quaiici^^of di*y iiigredientH for ink, powdered and 
thiMvhito of af. a wnuy tea* mixei'l PowMered gaJJs, two pounds; 

s]»o<mful #f oaaence oT lemon; lot the powdered gtveii. vitriol, one pound ; 

stsind four days, jTiid bottle* this jan^deruji gum, eight ounces. This 
will keep many months.# Tins quan- p^ouh*! be pufup in two ounce jutikets, 
tity will lulffc ll>0 bottles J tfie coftt (‘acU.of'W’hiclfwillt^i^^ike one pint of ink. 
hi'iog, su‘4i,4iV Ivo pounds,# 2s. ; lemon- Cost : galls, ]§;. 4(1. per poundt green 
juice, 2d. honey, 3d.; bdst white ^tiiol, Id. ijor pouml ; i)ow^dered gum, 
ginger, 2d. ; ogg .and e^stmeo i^fslemon, Is. fill, per pound. * 1 • 

2d. ; told, 2:». lid. Oinger-bocir biittles 81. ItED Wiirrwa Ink.— Jicst ground 
itiM V be obtainTal uf the potterys at 10». 55#azil wood, four rwnces ; diluted acotic 
to 1 2s. ^>cr gross, anij coi\s at Sd. to Is. acid, one pjiit ; alum, half an ounce, 
per gro.'ii. ^ Boil tkuui slowly in an wianrelled 

80. rirOSPriORUS ‘PASTK 1-0U vo.^sp 1 f(.f ouf hour, str-dn, anii add au 
UESTUOYING ll.HTS ND SUCK. ~ ounce of\'iiiu. Brazil wood, la.^jer 
Melt <-uo jiouiid^f lard willi a very gea- po'SVl ; diluted ace ti9 acid. Sd. per 
•tie Leat Ml a bottle or glaea flask plifijged piut ; aliuii, ‘id. per pouud ; grouud 
into warm water ; Uicn add«Ii«.lf an gum, ^s. fid. per p^imd. 
ounce of pho.sporus, and ojio pint of %.*hi!\UKiNQ 1 n^ W3';yt 
p» oof spirit; cork the hfittle Kniiirely, noif.-'-Thero arc several recipes for this 
and a.s it cools* shake it fj e(^uontfy, sd disk, but the following of Mr. lledwoodia 
as to mix thi? phosphorus uniformly ; rapidly supcrsodirig all the others : — 
wdica cold p#ur off the sj>irit (whioli^ Dissolve, sepirutoly, one ounce of nitrate 
lujiy bo prcK'rv'^r (or the .same purpo*se), of silve^(4B./»d. per ounce), and one uud 
ami thicken the mixture ^with flotir. a half ounces of ijub-carboiiate soda (beat 
Small portions of thij mixtui;^ may be wjishin^soda) iu^listilled or rain water, 
placed near the rat holes, and being 'Mix the solutions, and collect and *vaah 
luminous ii^tlie^ dark it atimeta them, tho^pjecifutate in 41 filter; whilst 
is eaten gieeffily^ax*d is^jertiSuly fatal, moisfcrub it up in a.mavbl^r wedge* 
N.B. There is no'*d:u?ger of fire from wood mortiu^jvith^liree draemns of tar 
its u.se. Cast : phosphorus,, ,6J, per acid ; add txvo ounces of distilled 

ounce; laid, Is. per pound, ^ • j luijt six diachms 0f white s^gari 
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md tea drachma of powdered i^um ars 
half an ounce tif <\rchU sukI valer to 
male up six ounces in mefisure. Cffat : 1 
one ounce of nitrate of ailves 4s. 6id- ; 
•oda. tartaric acid, sugar, and guiA, 3d.^* 
archU^ lOd. jujr iwnt. ItiBurviially put up 
in one or two-dr.ichm boltlea, lalnjllod, 


aied sold at 8d, The ahuve cpmp:,ity in a- jji.r till jVn- usK* 


89. !«!:: 


would make Hi iwo-dri^thin b<»trtofi. 

Bottles from#8d. to dozen.* 

86. Ink for zinc Garden Labex-s.'— ' 

Verdigris, owe ounce >sal aniruvniai*, one 
ounce; laTiii)f^afl?,halfan ounce; water, 
half a pint. Mix in an earth eu vv'are mor- 
ti»r, without using n„ metal spatula. 

Should be put up ir^ small (one oiu^ofr-)* 
bottles for Rale. r 
JJircvJhms. — To be shaken b(»if(‘;'5^hse* , 
and used with a cUtau jusn, on bi-lght | 
freshly cleaned zinc. C<5^.^iVve*'d*ign^ :>d.*! 

} »e)|pOiitice ; sal aTJiinoiUiu\ 8d. jHa'ptaiud; ‘ 
amp bliKik 4d. ]M5r poun^d 
AWc . — AiiolltiiGund of ink f»)r is 
also usc'd/Oiade (‘f <‘blw*videorp*l.i,tliiiim, 
five grains, disRuUaMl in one <nnw;(\of^h’s- 
tilk‘tr(»r riiiri water ; but tj }0 first, vvbidh 
is mu^di loss cKp^^erfF^'c^ an,swers per- 
focily, if used as directed; ou clean 
bright zinc. p 

m. hiy^rxswT^nc jiLACK^m 

VARx>GSinNG GllATKS. - .Molt four 
}>ournl8 of common MS pled turn :ui<l a*^d 
two pints of linseed oil, n.r»l oue gallon 
of oil of turpentine. This is •^usually 
put ujv, in stout? \vi} re bottU^a for sale, 
au^ is used with a ]»aiiit bru^li. If^too 
thick, piore tbrjieidinc may bt rduod. 

Cost ; asphalte, Is per p«Vnnd; hupcod, 
fid. per pint ; tMi'peui/nn*, Hd. pi r* pint. 

88. OAin^S.~*.bAl'out 

the pjKsT.c about f an indi thick, *U!ni 
out it. into pieces, then roll ugstiii thk 
each piece becorn^'f* twice the ]iut 

floim* Ikiabury meat in niijldlo of 
one side, fold the other ,.ovcv it, and 
pinch it up into a sonijcvdih* oval siiapc, I considered 


4- 


jamnd of butter until it )»^conie« in 
tho* Riatc of cream, then mix with* it 
half p pouiiij of csindiod orange and 
lemon-peel, cut fine, oiuF^iOund of cur- 
fauts, (Quarter of an ounffe of m’ouna 
cinnamon, ‘and a qiLirter of an <'»rnco of 
allspi#'i;‘,i,uix all n*ell together, and ^ 


CUllIlANT JKLLV.— 
With three parts of tine rip^ red c*wr- 
rslnts mix one of* white ciirrants ; 
tlicm iiiliti a cleaii preson-mg pan, SiM 
st^r thfui gonfly over a clciA' fire uuty* i 
th^ juice ^ows fnmi them freely ; then 
turn them into a fine hi6i’'8ieTO,*aiid let 
them ilcaiTi well, Inh vrithout nressnre. 



for e.mli j>onnd,c-ught ounces i»f sugr?’; 
coarsely pow'<Tb>Cf'd sfir thi.s io**it ofl’tlio 
firi'uiilil it is di.>’>»jlVed, giviHhe jelly 
cight<^>nnnute8 *ll,'a^“^K>^ 4 uick boiling, 
and p<mr it oi/t. It will bt^ffrin, am^l 
of <?xeeriont e<»lour sxnd fUvour. I*c sAre 
to clcjw* off J^ie seum as i lscs, both 
bhfore and after the/ sugar is jut in, or 
the pro.serve*\vill not b5 »hiu'<! 

of re<l curronTiS, throe pounV.'-s ; juieo ('f 
of wdiifcv ciiiTfiijIs, one ])ounfi : filteen 
minutes, Sugar, txvo pound’s: cigJit 
mimiteM.* An ^ excellent jelly in:jy bo 
nuule with etpial of the J’liico of 

red and of white currams, ;*ud ofrasp- 
berricB, witfi tlie f-amo pniportion of 
pftga?’ and d?3^reo ''of boiling as men- 
tioned in the, fofegoiug receipt. 

90’ INPICATTONS OF WHOLE-’ 
kSOM]& l^USHllODMS. — Whenever a 
fungus is ploa^saait in flavour and odour, 
it urmj’ he cdnsMcioti v.'hoh\semo ; if, 
ou the contrary, it <iave an ofleusvve 
smell, a bitter, ast;*ingont, or styptic 
taste, or even if it le.i^eWi unploJisfiut 
flavour iu tlio mouth, it' should not be 
, 1 colour, 



louf^^ui "if'^ovrr fc!ii»]u. F>g')it*iij a rnodri- | gold cvdour, bliii&n Jjafe, dark or lustre 
r.ite ovt.ij. Thf' j.-eat for this cakp ^ I l>rtn\;ii, V ine red, or the liolet, belong 
op a quarter a | t!> i\iany that are esculent; whilst tho 
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pale or eulTihur yellow, briglih or ]»b»od- 
r«*, and t'fie grcenidi, Iw'loiig: to few 
but the pfUBonl'Ius. The safe kirirlf* 
have most fr«^iently a co’mpacL, fcriiile 
•texture; the^Aesh is while ; they gi'oiji 
more •readily in open places, %uch as 
dry pastures and Wfwte land,% ihsm in 
* places ,Wmid or slia^Jed hyt^ood. ^lu* 
goiieral, those should bt^ j#QB])Ccted 
which gr</\v in ca^^nis aud subierraneaii 
animal matter uiid<4p"<#iiig 
f^Toiaotion, as well as thuea whose 
fc.jcHli is BO& or vratei’v. 

^ 91. GUM AlUllIC* 

Get tto oun»3s of fine white fdim 
ar<ibi(‘, and pound ft to jiowder^ Next 
put it into a pi^lipr, aud pour on*it a 
pint »)r^ruj|yj o 1 boiliTig wafferjaccordini; 
to the degree of f4trengtU*y7>u d**sire), 
and then, having nov^'ud it, let it ^et 
all niglitf. In tljp nn. fiing, pour <1 
eart‘fiilly'**from the |Jr<’gs into a eli^in 
bottle, cork itf il A 

tahle-;f)oti»ful of gunf ^/ater stirred into 
A (•inboF siareh that hius Aeen*mado fn the 
u.sual manner, will give tc»»lawns (either 
white or i^rPhttjd)* a lookf <^f ne\vnti»a 
to which ,pv-’jjjg else can*restore them 
after washijig. It is also gr«^<l (much 
diluted) ft>r thin wl^ite mq^l^u and 
bobbiuoi. 

92. SElDLlTZ • rO\VDEJlil.--Seid- 
litz poa/ders aj-e usuully'j)!!! up in two 
papers. Tjic huger bl ue paper coiitjuns 
tiirtar^ed soda (alst> cTilh^d llochelle 
salt) two drachms^ aii|i| carbonate 
soda two scruples ; in practice it will be 
^ found more conveuiesif td mix the^two 
matorials in larger q^fciantity by j^iissiug 
them twice through a j^ieve,^tuid then 
divide the mixture eithef by w't4o^‘t or 
meaBure, than tft miike each p(fwde» 
separately. *0110 pound of •tai'bu’iSed 
soda, at Is. €d, |lbr pound, and fi^/e 
()uuc(S3 aud a h:ftf of carbonate of shda,' 
at 4d. per pound, will makt sixty pow- 
ders. The Eiiialler pjwdcr, usually put 
up in white paper, consists ol: budijijiic 
acid, at 2s.^er j>ound, hal^a dmchm. 

DLrection^for wifi';.— llfl^solte the con- 
tents of blue iu*half a tumbler 

of cold ^vat«Jf, Htii' in the other*powder, 
and drink during ct^ervcsceuct. * ^ 
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■^Y WIFE’S LITTLE RUPrEKS. 

93. ]j|[EAT Cakes. — Take any cold 
me«it, game, or poultry (if under done, 
‘all the betto), mince it fine, with a 
•litlle lat Bacon or an jinciio\y , 

fiennou it 'with a little* pepper and salt; 
mix well, kftd make it mto situdi citkes 
thr#e inches Jong, half ns ivide, aiidlijjlf 
an fu<ih thick : hy these a light brown, 
and sei-vo thci|f.v"ithgood gravy, or pot 
4nto a mould, and boil.\>T‘ Bake it. N.B 
Bread crumbs, hard* yolks of eggs* 
onions, Weet lleTbs^ suijpury Bpicji;a,» 
zest, or cmTy-iiowdw, dT any ^ the 
forcemeats. 

^^94. UyRTKR IVmES. — Koll out puff 
p:ist.c a qnaitcr o^an inch iliick, cut it 
int#^.quares with if knife, si eight or 
ten pStfy pJfttrf*, put »]M)u each a bit of 
, bread the &iiv V half a walnut , roll out 
^ant)!]!^* litj^er o* paste of tin; same 
thickness, cut it as above, wot tLe t^lge 
of tIsB bottom psisto, and j>ut on the top, 
pare thorn round toTtlfb pan,^md nt)tch 
them about a dozen limes with the back 
<d' flid knife, tub them lightly with yolk 
of ogg. b;ike%lie)^ij^ a'hot »>v('n about 
a quarter of hour : when (lo#e, take 
a thin slice f>Jf ilie top, then v'ith 
a siifftill knife, or '^> 0011 , tpke ouVifio 
bread and tlic^ inside J end ing 

ilyi uutside q\iite ^utin^ ; tlieu p.'uboil 
two dozen (jjf large oysters, strain tli cm 
from i.^cu’ liquor, wash, lavird, .md 
cut them into huir, )Mit them into 
a stew-paft with Ail (uince of bolter 
in flour, halfa gilkofgoiKl cieBni, 
a little gratal lemou-peel, thtf oyster- 
Hquui^ free from sediment, i-educed hy 
boil^iigl^) onehalf, i^^>ine c't'vc’^np **» 
salt^ and a tea-spnoufur'of IcmoTijiiice , 
^ir it over a fire five minutes, aud fill 
the patties. (iSlec 11.) 

I'fi L0BRTt.11 Patties.— -Pre pare tlie 
jiattir^ 'ri^in the Inst receipt. Take r hen 
' lobster alrejfdy boiled — j)ick the meat 
from th«» tail auff claws, anrl chop it fine; 
put it* into a stew-pan with a little of 
tlfb inside spnwui j^ouuded in a mortar 
tift^^iite smooth* an ounce of frBsh 
Ij utter, Indf a gill of cream, %rnd lialf a 
gill of veal colisttmmt^, cayenne p©pj»er, 
tffifl^salt, a tea-spoonfuj of sseuce 
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audio vy, the Baine of leia^T i-juico; a’^d 
a table-spoonful of flour and'-W'ater: 
«teiy it five minuses. {Su 8.) " 

96 . Egg and Ham Tatties. — Cut a 

slice 'of bread two inches thick^ frbin^ 
the most solid part of a stale* quarteru 
loaf; have reaojr a tin rc/ond cutter, 
two* inches diameter, cut out four or 
five pieces, then take a outtc/' 'two 
ftizts smaller, prtiss j^/aearly through 
the larger p^iiC€sf^, then' remove with & 
email knife the bread from the ihner 
cutIc ; have r'‘ady^ a tafge stev^-pau full 
of bf'Tmg laid; -try them of a light 
brown colour, drain them dj-y with a 
clean cloth, and set tlu‘ui by till w-aiited;^ 
then take half a ]ii/’jnd of Jean fiaifi, 
mince it small, add' to it a gill 
brown sauce ; stir it ovci* the flrd a lew 
minutes, and put a quantity of, 

cayeni^e jiepjicr and lemon -j nice : fill* 
thd’ shapes with the mixture, and lay 

poached egg upon each. * 

97 . Ve4D anA Ham Tatties. — Chop 
ftfeout six ounces of ready-drerfsed lean 
veal, .and three ounces r of han* '9c{*y 
small, pul it into a^stoW' pan with an 
ounce <‘jf butter rUEIe'd Jn flour, iialf a 
gill of cream, half a giU of veal stock, 
a little grated nut;iiog and lemoA podi, 
some eaycirne pij[»]>ev; and salt, a Si/oou- 
ful of essence of ham, and lcmon-j\iy:e, 
and stir it over tlio fire some time, 
takluj^ I it does not biu^n. 

98. Tube Paste. — To a pound and 

a quai-tbr of sifted* fiour rut gently in 
witn the hand half a pound of J3r'3sh 
butter mix uj) with half a iiint of 
spring water ; knead it well, and .set it 
by for a o iv^rler of hour ; ^.hyi^roll 
it outi thin, lajjr' on it in small pieces 
tbree-quariors of a pound more of bv.t- 
ter, throw on it a little flour, double iJ 
up in folds, and roll it c it thid* tliiHHs 
thues, au<l set it by for aboqj:. an hour 
m a cold place. Or, if a iliore suhstiiU'. 
tial and savoury pas^ is derked, use 
the following ; — *' ' , « 

9S. Taste fob Meat ob Savoi?ky 
Pilfcs. — Sift two poiihds of fine fipfi# to 
one aud«>i.-half of good salt buHqr, 
break it into smalT pieces, and wash it 
well in (SKdAj Water; rub gcutl;j^‘ to- 


gether the butter and flour, mix it 
up with the yolks of thre^‘eggs, byal 
together with a spoJn, and nearly a 
pint of spring water ; t:u 11 it out, uu<l 
Rouble it in folds three tipies, and it i.® 
ready. * . 

100. Chicken and Ham Tatties. — ■ 
,U8ft tfie %v<i4t6 meg-t^Trom the 1 u'cast eft' • 
the' chickefis or fowls, and proceed .i-T 
for veal bsid ham ^lat^lei 
.101.^ Prime Beef SACSAOjis. — TuLi 
a {)ouud /)f lean l^cef, nud half a poa«i,l 
of Buek clean from tlie skip, — chop 
fiiij as“fvr mkice colloi), then beat it ' 
weA with a roller, or ii^a nuu-UhJ mor- 
tar, till it is'ali wtdl niixt d and will 
stick together — season highly with zcat, 
sf you havcd iL, ana saft,* or^ any mixed 
Bpiccit yofi ^jea-.e,— make it into fiat 
ropnd cakes, about au incL thick, atid 
shaped with ^^ciip or sauwir, and fry 
thfni a light li*ro\vnf They iliould ho 
serve^ up on "^oifod rio , a.s for curry : 
if for coiui)iiny, '^Sh. may do ^hem uith 
eggs uiid bread crumbs ; but they 
quite as goqd w'itbout. Ur tbey may 
be rolled juilT '>r liho pabto, and 
baked, (5)te^98 and 99.) 

102. l‘oTATO To I PS. — Take cold 
roast ipeat, either beef or 'mul ton, or 
vo:il anilJiaui, cfi*ar it from th>* gvifttle, 
cut it spsill, and suisdu eillicr with 
zest, or pojtpci* and salt, and cut^pickloa 
'—boil and ma;>h snuio potatnea, and 
make them iijfio a paote \v’ith one or 
tv,o rgg.s, roll out, with adu-st of flour, 
cut it r*)uiKl Vv’ith a rauccr, put some 
of your scasobefi fueat on one ,half^ and' 
fold i\ c^ver like jj. puli'; pinck or nick 
it neatly' rouijd, and fry it a light 
browi\ This is the 'most elegant me* 
^hedT'of pro 2 >ariug mpaV that has bceu 
dressed fefore. * 

]03. — Fried Fogs an ix Minced Ham 
'ob ^Bacon. — Choose * aome very fine 
boiCou stre£.ked with a good deal cf 
lean ; cut this into very thin sUces, and 
afterwards into “small squar^ pieces; 
throw them into a stew'-pv'., and set It 
over a geTntle* fire,,tbiPb they may lose 
some of theif «fat,. *When as much 
as will* freely come is ^thua melted 
f^om* them, lay thorn on a warm dian 
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Put into arf?tew-pan aladlefux of melted 
baoan or lard ; Bet it on a stov^; put in 
about a dozou of the smjill pieces oft 
bacon, then the s^ew-pan* and 

Hreak in an e;^. Manage tiiia carefully,* 
and thfc egg will presently -bo* done : 
in will be very roimd, and the little 
dfbe of Ixiicoii will Slnji: to il* all ov^*, 
ao that it w ill make a very ^ititty ap- 
pearance. . cXie the yelks do not 
harden : -vfifen the egg is thus ^ont^ 
hij^t carefully in a warm* dish^ and do 
others. • 

4. Fish Cake.— T ake tAio m<^t 
fi-oin lift bones ef any kind of cold hlu, 
which latter }>iit witfc the head a»d fins 
I. stcw-paii^vJjL.lj^a pmt of watei^ a 
little salt, pajmer, an onioif, Vid a fag-* 
}'nt of sweet nerba to ate».^ior g*avy. 
lijinoe the meat, and it well wihb 
mimb-^ df bread ^and , Jold potatoes 
;<pial pai’tS, a little pj^r’sley and scas^Jli- 
Make intif a 'tilli the T^hite 
of an rgg, •r a little Bi^/ter or milk ; 

0 *g« it over, and cover wfth broad 
crumbs, theu/ry a lii;ht b»jwn. l*our 
the gravy ovA’, atftl stew^gontly fof 
fifteen stirring ii caT'cfuliy 

twice or thri^. Servo hot, iind gamioh 
With BJices of lemon, orparslcj\, « 

105. Goose. — The follow- 

ing, though scarcely pertaining iLo “My 
Wife’s Mule Supperaf’ is\ou delicious 
a relish to jjc overlooki^. Jt is suit- 
able foi^ larger supper parties, or as a 
stock dish for fainiWes ^here visitort, 
ficquejit. It* Ls alsy <j;sicelleijt for 
ftreakf.ihlff, or for pic-uk's: — Take a fine 
mellow ox-tongue out •d’ pickle, •c«t oil 
ihe rovjl and horny part »t the tip, vvipe 
iby, and boil tiJrit is qfdte teSiJpr; 
thou j>cei it, cut a deep slit in i^s who^e 
length, and lay* a fair } proportion of the 
• following mixfu^ VilSiiu it : — Mi^ce 
liaif an ounce, ifutineg half^an ounce, 
cloves half an ounce, ^alt tAvo tablb- 
spoonfulia and twelve* Sjianislit olives. 
The oUtw should be stoned, and ufl 
the ingi*edi9fits well and 

mixed togetlftr.,^ N<3xt Jbakc a barn- 
door fowl and a godd lArge goose, and 
bone them, i^ay the tongue iiMiide^the 
fowl, rub the latter Outside with llie^ 


sej^oning, and having ready some 
slices o^am divested of the rind, wrap 
•them tightly round * the fowl ; put 
\hege inside tlie jjoose, wdth the re- 
ihaindfir oi* the *fie,'isonmg, sew if up, 
and make al] secure au^i natural shape 
with a fiicSe of new linen and tt^pe. 
*Putct ill an cai-thcn pan or jar juat 
large •uough to hold it, with plenty of 
clariHed buttei>-:*d bake it two hours* 
iCnd % half in a slow ow^n ; then take it 
out, and yhen col<^ hiVe out the gi-ose 
and set it in ^ siewe; tJko off tii«B 
butter and hard fat, Miicli pufiEJ^ih 
fire to melt, adding, if reqiih’ed, more 
butter, ^^ash and wii>c out 
the pan, }uit Ihebir^l again into it, and 
t*kif/i^*%that it is well covered with 
the warm baftur; tiieif tio the jar down 
with bladder §ii% leather. It will keep 
thus for a long time. When wan^d 
for the tabic, the jar should be ])laced 
in a tfib of hoi water^c^ as to melt the 
butter, the goose then can be tiiken out) 
the ftloth.tukcn oif it, and sent to table 

* . • 

1 UG. . OysTEU ^The fol^)wing 

directions ma;,^bo safely relied upon* 
Tithe a large dish, butto it, and spread 
a ricli'fvasto over the '‘sides rofChd 

the edge, t>ut not at the bottom The 
ojsiers should bo fi^sh, and as lai’ge 
and fine as •possible. Dniin off jiart 
of the l%uor from the oysters. Put 
them into pan, au<] soiisou them wdth 
pepnqr, suit, and spice. Stir tliem Will 
whir t.ho Buasouiug. Htfve re»^y the 
yolks of eggs, Chopped fine, and the 
grated bread. Pour the oysten (with 
as m%(fa ftf their litfhor -li y-ou plou^c), 
iut<» the dish that has the paste Si it. 
S^tfew over them the chopped egg and 
grated J>read. ^Koll out the lid of the 
q)ie, au(\put it on, criinj>ing the edges 
haudsi)m^\ • Take a small sheet of 
paste, *cut it into # square, and roll it 
up. Cnfc*it with apshai-p knife into the 
of a double tulip. Make a slit in 
the^q^n|re of the upper crust, and stick 
the tii£i]A in h. Cut out eu^t large 
leaves of jiastef amk lay them on the 
licU • Bake the pie in a quick oven. 

10^1 Salad.— This is a* point of pro- 




ftciency which it iB easy to attaiu \fttli 
eave. The main point is, to inwrijorat^ 
thb BOyeral »'&cLeB re(][Uired for th<j 
sauce, aud to serve ^iX) at talkie as f^renh 
as possible. '!('he hirbs^sjiodld • ^ 
'‘morning gutVered,” anc^ they will be 
much refreshed by laying an liour or 
Ikvo in Bjiring water. Careful *picjiiiig/ 
and washing, and dryi^jg in a doth, in 
' the kitchen^ are sile^ "ery imi>oi*fciut, 
and the due proportion of eacli*lierb 
requires attention, san^je may be 

iu‘V5 jjrepa'*^^ * Boil two eggs for ten 
or twifive minutes, aud then put them 
in cold water for a few minutes, so tliat 
the yolks may beetle quite cold. e»id 
hard. Rub thtiuj, tliiv.tugh a coaise 
sieve with a woculon spoon,.^q,u^''i[rdx 
them with a tabiespoo^fiil of water or 
cream and then add t\. o ' ,«'ib3oBpounfuJ^ 
o£|fiile flask oil, or melted butter ; mix, 
and add by degrees, u te;i«[>o<>nfiil of 
salt, and the sapi^quaiitily of milhtard ; 
«nix till Smooth, when incor{H>r,ite with 
the other ingredients about three ^able- 
spoonfuls of yinegar ; ^en ^lour to is 
sauciidown the tsf^n of tlie salad-bowl, 
but do not stii* uj) the ^alad till wanted 
to be eaten. fS^^ish the top ^pf ■'he 
salad witbithe white ol'tho oggaj cut in 
slices ; or these may bo ananged in 
such manner as Lj be ornamentaV bn 
the table. Some persoi: i may fancy 
they are able to iirejiare a pulafl without 
previa*.ifl instructv*>n, but, ^ .like every- 
CMng else, a little knowledge iyi^ ibis 
Ciise p,iay not be thrown away, 

lOS tfSK OF ERUIT.—Tnatead of 
standitfffflPh. y fcd,r of a gc.iicr<tii.* con- 
sumption of I ipc fruits, m'C regard them 
as positively conducive to ht^alth. I'j4e 
very malaxes commonly iissiimed to 
have their origin in tuc free use of 
ax>pleB, peaches, cherries,, nicious, and 
wild berries, have biym quite jiis preva- 
lent, if not equally destructive, i^ 
oeasons of scarcity. There are so iqjlhy 
erroneous notions entertained^ the 
bad effeofs of fruit, tliat it is qiik^^time 
a counteracting impre*'Bian should* be 
promulgated, having its foundatipx^ in 
Qcmmon sense, and baaed on tb j com- 


mon observation of th^^iutolli^^'at. 
We ha^e no patience in reading 'the 
^endl/^ss rul^s to be observed in thii 
particular dex)artment tf physical (^oTa* 
fort. ^No one, we imagine, eviT livo'd 
longer or* freer from the ]>arox5?^sTj',o of < 
disei»?«e,* by discanUng tlie d^'liciopa 
friits of ;.the la.fd in which he finds a 
lioine. * On the cpnl.niry, they 
necessary to the i>reBerv}ityn of heul'^/i, 
Sind oro tbereforf^ caused to make 
appcarifiice at the very ti.ne when fjie 
condition of^the body, operated upisT* 
b” the detenorntiug causes not always 
understood, , requires '' their gralel iil, 
renov.'.ting intiueiic-es. 

"lOO. l)AUOliTJ:Ha -^Motl^crs, wlm 
wish not/ only to diachy,! well tlu'ir 
ow'rr duties fn the domestic circle, but 
to train uji tli. ir daughters ^it a lat'^r 
clay to make ha]»»y aud comfortable 
fil’esidos for then -laruilies, r%lh>uld watch 
well, Sind the notions which 

they imbi|)e smdwith whiefithey g)ow 
up. QMierc wil 1 be so many persons rMa<ly 
to fill thpir young htiads ivith faNe and 
vain fancies, and there is so much always 
afloat in society opposetT^io duty aud 
common senst^ that if m? thers do not 
watciv .'.vedl, tl ey may contract idejis 
very fatal to tlu^r future ‘liappitn^ha 
and usi fuluesB, and hold tlioin till they 
gi’ow into habits*bf thought or feeling. 
A wise mothiU’ will have li*ir eyes open, 
imd be ready for every c,tHe - A IV w 
vvords of coiianofi, downright, reo])ect- 
abie, practiyal^seiiso, timely uttere<l bv 
her, may be enough to count?i*ac.t some 
foolish" ^idea of belief put into her 
daughteris ly^d by otliers, wldLst, if i£ 
be^jloft unchecked, “its may take such 
j^>88e.ti,sipn of the mind that it eaniud 
later be coiTeote^^l. One main falsity 
a^iroad in this “'age is^, tno ntktiou, that 
women, i^less compefted to it by abso- 
lute poverty, ar;" out f*f place ivhen en- 
gaged 'u domestic affairs, ^ow, mo- 
thers should have a cuj^e liest their 
daughte|^*B^ 3 pt hold of fnis conviction 
as regards tbpraselviip-^here is danger 
of it the f««fiiuu of the day endangers 
it, the core that uu affectiunat i 
ftqoily take to k^p a girl, during th# 
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time of bof education, free from other 
occupations than, those of her tasks 
or her recreations, also €|pdange^ it/ 
It is possible tMt affection may eiT in 
j^ishing th»» <Are too far; for aa^duca'* 
th.n Tneans a fitting for life,* and as a 
p’^^'inau’a life is imic& connect^ with do- 
iTicatic aiiH family afikks, or« ought #o 
be so, if the iudylgent consideration 
of parents^ abstains from all demands 
♦he young piqjiil of the sehool 
not connected with her bookef or her 
will she not natiirajly inf^ that 
th'' jnHtcrR with which she is ne\i^r 
ash'od In concert herself Are, in fact, 
no conoera to her, «5id that any^tt^n- 
tion she, ever ifi?y H^estowjan them is J 
not a mattdt*,of simple duiV, but of^ 
grJivio, or conccssiftn, or fttoopin^, on 
r part I Let niotlifrs* avoid sne^ 
diu’,L\er. Tf tJ\oy %oul(l do so, they 
must bring uj-^ thoii^ daughters from 
thej/Vw^ wilh the i^c.'«rtijStm tlds T^rld 
’Ui. reguii^ul to give ai»wclj[ fia t^ re- 
Cfu^v, to niini-^ter as n^oll as to enjoy; 
thnt cveiy pc-ir-j^ui isjjouiid^ l»o 
}>r:'C‘tic'iny, literally* useful, in his own 
F]i'i*'re, and that a wotuati’ff fir%t sphere 
is Mic liouso* and its coicorua and de- 
juandfl. Once really imliued ^ifii tliis 
beh« f, and*tau<|iit tt 4 see how much the 
• c->ttifon^and happiness oj wonf.m her- 
Bilf, iis wvll a*«.of her family, dcjionds 
<tn Itiis part^'jf her discharge of duty, 
ami a y<*ung girl will usually be anxioua 
to hviru ail tliaj her itiothcr is dis- 


a>os«-(l to ^teach, and wjlA b« proud ^ud 
Tir 


pcAtune. 


geiJferalljr are bad. It may be so. But 
jf it is so, what is th^ inference ? Ip 
Jhe Vorking of the machine of society, 
claa* igov%8 prett 35 |miich with class ; 
tljat, is, OE|.o*clas» moyf.B pretty much 
with its e^ala in the community 
(equals s^o far ^s social station is con* 
feern5d),*and apart from other classes^ 
as nmfth those ^below as those above 
iteelf; but there- is one exception* 
to tiiia general rule, aijf that is, in the 
case of d<nne3tic^s#rvants.^ The same 
holds, though in Ies9*deg2g e. witli ^B? 
prentices and assistant hanJs; and in 
less degi'ee only,.because, in this last 
iSwio.^he differenco^if grade is slighter. 
Domfjtic servants «nd assistants in 
bhpiiftf^ •nd irj^de, co:y^te most closely 
and coTitinuallv jnto contact with their 
Vuployers ; th^^ are about them 
fr«mi moruing in night, see thdbi«n 
every jjihase of character, in every style 
ofhuiiiour, in every ich of life. How 
mfivftjtcc v)iU (Je^ctnd / Cona'hientioudS 
ne^s^s spread, ^Tn>t only by prccep^but 
by cxaiqjde, #nd, so to*Bpeak, by con- 
taghm, 3 1, U spread^ 7ftlh*o widely. #Oud-' 
ness is comioumcated in the same way. 

of every kiy*a<»act 0 like jan 
electric sliock. Those in cAntact with 
itf i>ractiscrs reeen e the comnmnica- 
tiod <if it. The saraeVitli qualities and 
tempers tluitflo no honour to our nature. 
If Keiwarfls come to you bad, you may 
at least ini^rovc them ; possibJy^tilmost 
cluuj|j*3 their nature. Hei’e folloifs, 
then, •a rccij'e,to that elfect :-*«jR«c(p6 
/or obt(^ininf/ good servants . — Let them 
obsei*vg ijj^ your col^iict to pt®rs just 


fiaj'py to aid in any domestic oecupa- 
iioitrf p-i-Rigued to her, 'fvhicU luvalfu'ver 

bo ip'ulc BO hcavx to 'interfere with __ 

3 >e«uiiar duties of her age, dwiisLw^ulTL desire they should posseas^and 
peculiar dcligl^ta. ^If a mother wishes j^jh-actise as respects you. 15© uniformly 
j to LOO her clai^ightv become a good, 
bapi^y, and ratjenal wonum, never iet 
her iulniit of contempt foi» domestic 
occupations, or even suffer them to fee 
deemed ^coudaiy. TlAjy may Ife vari*^ 
in chfiraUteii^y station, but they Cfui 
never be secondary to a voMifiaii. 

110. hervIncs? — ^Uiere ar© fj*©- 
queut complaints that, in theg^ days, 

servante ai*e T^ad, and apprenUfce^ are , 

bfcid, and depen^eiyla aiu^jjiiding haodd ^you. 


the Tua/itie>> and ^vii-tuoa ’ that ^y on 
ebire they should possess and 
jfractise as leapects you. 15© uniformly 
kind atid genie. If you reprove, do 
[►BO with^ reason and with temper. Be 
respectable, ifad you will be I'espected 
by him. ^B© kiiiA, and you will meet 
|cindues 0 from them. Consider their 
interests, and they will consider ydhrs. 
A %'kinrl in a servazA is no contemptiBla 
tuing.^ Be t(v ev©^ servant^ friend ; 
and heartless? Indeed, will be the 
sevwmt who ‘does laot wfu’m in loye t'j 

tTmi- • • 
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111. SCANDAL-LIVE IT DOwk 

Sw^uLD envious ton^^ues some malico framo, ^ 
To soil and tarnish your good name, ^ 

. Lipritdowi^l r 

Grow not dishearten'd ; *tis the lo{ 

Of all men, whether good or nol^ f 
^ * Live Itrdovjnl i 

Rail not in answer, hut ho calm ; <» ^ 

7or silence ytel^ a rnpid b^n t 

Live it downrt 

Go not among your friei^ds and say,. 

Rw'^ath fall 9 ^ on my way : 

^ " Live it down! 

Far better thus yourself alone 

To Buffer, than with frirnilH bemoan ^ • 

The trouble that 1 h all your own ; 

Live ^ deff n 1 » 

<. A ^ 

What though men evff call your flood / 

So Chhut lilmself, iniaiindOrsMftufl, 

nail'd unto a cn>ss Of wood i i 

And now shall you, for lessor pain, j 

Your inmost soul for ever stain, « 

rcnderii}g evil l§ec( agpin ? % I 

Live U dowjn* 

Oh J IT you look to bo forgi s ' • 

Love your own foes, |jb^-bittercRi ev^iri, 

And Ion? to you shall glide fujin lioavon , 

And when shall come the polstln'd lie 
Saif* from calumny. • ‘ 

If you w'ould’iurn it haioTiloss by, 

And moke the venom’d lalsehond lie, 

Iiivc it dowri''! 

. 112. BLACK CTIRKANT XELLY. 
—To eSch ponntl 6f i>icko(lTruit, allow 
011*0 gill of waV'r ; set them on tlfir fire 
in the * preserving-pan tr scald, but do 
not let^hem boil ; bruise the n well 
with a fork. n®r wooden J)eit,^r. — 

takej-jiem off and squeeze them thrj 9 Ugli 
a hair-sieve; and to every pint of juinf • 
allow a pound of loaf or law sugar : 
boil it ten minutes. ^ 

113. BREAD (CHEAP EX-’ 

CELLENT KIND). — Simmer slowly, 
over a gentle fire, ajiound of rice in 
three quaits of water, till tlie I’ce h^fi 
become perfectly soft, and tlie water is 
eiftier evaporated or imbibed .he 
rice : lotv i. become cool, *but not col,d, 
and mix it completely wil£h four pounds 
af flour ; add it some salt, and 
Ceuf table-spoonffils of yeast. &.nBad 


it very thoroughly, for on itfiis depfjpda 
^whether or not you'r good matorials 
prodTfce a sfjperior arj;icle. Next let 
^it rise well before the make it 
into 1 (Saves with a little of the^our — 
which, for that purpose, you must 
reserve yoiir'^four poupda— aisd 
b&e if^‘ rhther long. This is an ex- 
ceedingly good and dieap bread. 

, 114. EcoNOMICAT. AKD t^ToURISHINO 
BreaI).— S uffer ihe miller to reaiVe 
from the flour only the coarse flak^ 
b^an. Of this bran, boil Tfive or sisf 
peunds in four and s^half gaVons of 
water • wheff the goodness is extracted 
frocn the bran, during ^which time the 
^liquor wiU VJ-aste half or tljrce quarters 
of a^alJo'i^iStrain it and let it co«j 1. 
When it has cooled down to the tem- 
feraturo of milk, mix it .nth fift^- 
sig; pounds of flopr, and as much srdt 
and yeast as I’voiild^bc used for other 
bread ; knead io *exceedingly well ; let 
it ribo before 'the fire, and bake P m 
small loaves*;, : small loaves are prefer- 
rjble to lal'g'o ones bocain.e'ihey take tlie 
heat more ^pqually. Thare are two 
advantages in making bread with bran 
water ^ip^stead of plain waler; the one 
being that tUer<3 is considerable* nourish- 
ment in bran which is 'thus extracted 
and added to the bread; th3 other, 
that flour imbibes much yiore of bran 
water than if does of plain water ; so 
i37uch more, e** to give in the bread pro- 
duced almost a fifth* in weight more 
than the qhahfity of flour jnade up 
with,j)^ajn wate'* would have done. 
These aie important considerations to 
the poor, rifty-six -pounds of flour, 
t ,ma(Ae with plain w^atpr,* would produce 
sLity-nine and a-half pounds of bread ; 
made, w ith bran water, it will produce 
* eighty-three and a-hali' pounds. 

11 fi. RCOURIiiTG DROPS FOR RE- 
STOVJN'a GKEA^E.— There ^-b sereml 
preparatioijp^ of this narv:.^ ; one of the 
best is made:^ follc^s :_Ca:u];>hine, or spi- 
rits of t}irpeihine,thi*ee ounces; essence 
of lemcn, one ounce ; mix. Cost : cam- 
nhine, per pi^;^ ; essence of lemon, 
ed.^per oua e. Sco.iSing drops are 



THETUS ARE NONE POOR BUT SUCH AS GCjl) DISOWNS. 


usually put up in small half-ounce phials 
for«al6 ; the'fee mjy bo obtained at from T eaters ^or c 
9d. to 1 b. per dozen. . ^ •rtoeS beyond any other vegetable), Vet 

Tk/^vr A nru-T-Hra xn" |■i• * • • • - 


116. POMAdWMS. — For makii^ po- 
tiatums, the lard, fht, suet, or jparrow* 

^ used, Inust be carefully prepared by 
* being melted witl^ as gentlp^A heat as 
)%ssible, skimmed, struned, ^d cleaipd ' 
from the dregs w^^ioh are deposited on 
standing. ^ 

117. COMMON PcVMATUM. — ^Muttofl 
sdft, prepared as above, one •pound; 

^ard, thre« pounds; carefully ^lelted 
together, and stirred constaiftly as^t 
cools, ^^?i’o ouD^g of bergamot being 
added, • • 

113. Hard .JJoiiATnM. — Lard and 


one pound ; whiter wax, ftSir ouficea ; 
qprfonce bergamot, our oyiice. Cost : 
lard, Is. per pound; snot, Cd. per 
pound ; uuiito wax, 2i. 2d. per poun^ ; 
essence of berg^of, i^l>er ouncei 

1-ia PICKLING EGGS?--If the 
following picljlo wore geucS^y 
it would bo nfore generally used. IVo 
constantly keep it in ®UJ* family, 
and find it «n excellent picKlc to be 
eaten with cold meat, •^rc. eggs 

should l>s byilod, bard (bay ton 
minutes) and then divested tludr 
shells; ^^heu quite (^Vi put them in 
jars, and powr over them vinegar (suffi- 
cient to^uite cover them), in which has 
been previously boilffd th^ usual spic^ 
for pickling ; tie* the jjiFS^own tight, 
^th blaiifler, and keofl them till they 
begin to change coloun • • 

120. WHITE CUKKANT JELLY. 

TTTV'i- i Al__ 
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liiTpOTATOES.— We are ell potato 
^or ourselves we esteem pota* 


fe^ persons know Jiow to cook them, 
j^hall 'l^^bold enough to commeuce 
our hints Iry* presuming^ to inform our 
"gi'andmowiera” how • 

1153. 1*0 Boil Potatoes. — P ut them 
into a%aucepan«with scarcely sufficient 
water to cover them- iflDirectly the 
skioB begin to break J lift them from 
th4 fire, as rapidly as gpssible P<^^ 
off every drop of the iJiterJjThcn 
a coarso (we need no“f say cISutftowol 
over them, nnd rgturn them to the fire 
ftgair^ until they fxf^d thoroughly done, 
aud^q^nito dry. i little salt, to taste, 


inui ton lucl^carefully prepaid, of each*| shou/l^ have been added to the water 

— .... — -1 . A*.- — m. I boiling. ^ * 

\ 124. I'OTATOTiSt ERirD WITH FlSH. — 
Take cold fish and* cold potatoes. • r#‘k 
all the bones from tlie former, aiul 
mash* tile fisii and .tlie potatoes to- 
gether. ’’Form into rolls, and fry with 
lard^siTjtil tbOjputsides «re brown and 
crTsn, For tlij§ purpose, ^he drier Uinds 
offi.'slr, fiueb as cou;'imke, &c., ary) pre- 
ferable. Turb'^, solos, eels, &c., arc 
Utot Kg good. This ’ economb'Jil 
and excellent rclisli, (Sec ilf4.) 

125 . Potatoes ^fArnuD with Onions. 
— l*rei)are some boilfid onions, by pat- 
tmg them trough a sieve, and mix 
them wiffli potatof's. Tlogulate the por- 
tions accowkiig to twte. • 

12fi. Potato Cquese Cakes. — Geo 
po\in(f of mashed potaloe.?, quart^ir of a 
pound ^of currants, quarter of a pound 
of sugar and butttE\ and four#gg8, to 
be Aixed togemer ; bake tliein in 
— ^White currani: Jelly is made itf J.ho Dattj*y)ans, Laving first lined them with 
same way as rqd Clirrant jelly* only it flhfif paste. 

’ ' " 127. PoTATOy COLOANON. — ^Boil potap 


should have dquble-/efined sugar, and 
• not bo boiled aooge ton^inutes. White 
cucrant jelly should be putetbrough a 
lawn sieve. ^ * 

121 . Aeotheu Recjhcpt FOBt W hite 
CuRBAKl^JqLLT. — After the fruit ife 
stripped frozif the stalksgs^^ it into 
the pan, and -s^endt l^ils gun it quickly 
through a sieve : take a pound sugar 
to each pint %f juice, and latm boil 
twenty minutes.^ ^ * 


l«toes airl greens, and spinach^ sepa- 
nxtely j mlUSh *be potatoes ; squeeze the 
greeua dry ; chopibbem quite fine, and 
^ix thegi with the^otatoes with a little 
biftlier, pepper, and salt. Put inW) a 
mo|jkl,* buttering it well first; let h 
stanj fti a hoty)vcn for ten m^g^utcs. 

12 S. Potatoes Roh.8 TED under Meat. 
— ^Half boil large -potatoes ; drain the 
water*; put them into an Earthen dlM*, 
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or Bmall tin pan^ under c&eat ro^ltng 
before the fire; baato them Vfith the 
dri{)ping. TurnHhem to brown on all* 
Hides ; send ui> in a separate dish. • 
129. Potato BAiiLsl^Aoor®. — sVddto 
a pound of potatoes a quarter 6f a pound 
of gi'ated bam, or some swcbt herbs, or 
clvopped parsley, an onion or eschalot, < 
B^t, pepper, and a little grated nutmeg, 
tod other e^^ice, -witlf.the yolk of a 
coux>le of eggs ; "^hen dress as jpo^oee 
ucollopcd. ^ 

PoTfro S^)row>— Picl^ out the 
put them on in cold 
water ; when they begin to crack, 
strain, and put theni in a clean stew 
pan before the fir 9 ^ till they are ‘quite 
dry, and fall to pieces; rub 
through a wire e^ieve or tue dish they 
are to be sent up in, ardido not disturl* 
t lyc‘Ui «af terw.ards. 

lai. PoTATOEa FRIED WHOLE. — When 
netu'ly boiled enough, put them 'into a 
atew-pan f?rith a l‘it of butter, or some 
clean beef drippings ; slndte tl^ema,bont 
often, ti> prevent bumiil^, till they ure 
brown and crisp them from the 

fat. It wdll be an impr^Tcment if they 
are floured an^^pped into the yolk <of 
auVgg, au^ then rolled iu finely-sifted 
bw ad cnnnba. 

132. I’OTATOES r.IlED IN SLICES. — ^PCol 
large potatoes, slice them at out a quarter 
of an inch thick, or cut tlr^jin into 
sliavings, ns you yrouM pea] a lemon ; 
dicy them well in a clean cloth, and fry 
th«in in laz’d' or dripping. Tak^ ‘bare 
that the fat and frying-pan ar^ quite 
clean; pit it on a^ quick fire/ and as 
soon a.s the lard boils, and in still:; put 
in tiie slioes of potato, and keep emov- 
ing them until they are crisp; tdlso*' 
them up, and lay thejp to drain on a 
sieve. Send to table with a little salt , 
sprinkled over them. ' 

333. Potatoes Esciolloped.— M ash 
potatoes in the usual way ; thep butter 
Bou.e nice clean soollop-shells, paf.ty- 
ptos, or tea-eui>s, i.or 0 aucera,\pi^ in 
your potatoes ; make them sma^tn at 
the top; cross a kni% over Jbhefii ; 
strew ft few flue bread crumbs on tl^^ ; 
g.^y Inkle them '•dth a pasto-brusl with 


a few drops of melted butter, and set 
them m*a Dutch oven, ^^on im»ely 
rbrowned on the to|f) take them care- 
fully** out of* the Bhell%^ and brown on 
»,the other side. Gold potatoes may b. 
wanneS up this way. ♦ 

134. Potato Scones. — Mash boiled 
potatoes/till thgy Vre quite, smoot?!; 
adding fit little si^t ; then knead out the 
fiouT, or barley-mefl to the thlcknesa 
requb'ed; toast ^n the griAft, i>rickmg 
them with Sr fork to prevent tifim 
blistering. When eaten w^th fresh on* 
B&it buttjr tlfey are equal to crumpet^ 
—Seven superior, and v^ry nutri^loi a, 

135 Potatoe Pie. — Peel end slice 
yofir potatoes veryj^thin into a pie-diah ; 
•■between ratfii layer of p^tatdles put a 
little? chopped onion; between each 
layer sprinkle ;v little i>epper tmd salt : 
Ifut in a littft water, and cut?d)outtwo 
OLiHces of fresi: butter <nto bits, 
and /ay thenf on*t'ho*top; cover it 
close with pasted The yo'^ks of four 
egg4‘ may be aSded ; and when bak^, 
a taide-spomful of good mushroom 
kctch'iTp p 1 >ured hr ihrbugh a funnel. 
Another method is to put between the 
layers shiaU bits of mutton, beef, or 
povk. <1 In Cornwall, tumijjs are added. 
This constitutes (on the Cfi’nish me- 
thod) a chtxip and satistactoiy dish for 
families. (Scl 31.} ' 

386. GINd^R-BEER POWDERS. 
---Blue pap^r : • Carbonate of soda, 
thirty graiqs;^ powdfered gingoi’, five 
gra'ins ; gi’oimd white sugar, one 
draolriir to ono^ drachm and a-half ; 
easenco 'of lemon, one drop. Add 
the^ .'.-^sence ^to the 'sjigar, then the 
".ojher ingredients. A (Quantity should 
be mixed and divided, as recommended 
f»r seidJitz po’ftrdcrs. -i- AVliite paper : 
Tc^aric arid, thirty ^llins. 

JHrectiom^ — I^issoJve the contents of 
the bin 3 paper.. in water; e*ir in the 
cfontents of the white paper, i^d drink 
during eilg^eacence. ' Uinger ^ beer 
powders'" do not mee^ wVfch such gene- 
ral approbation as* lemon and kali, the 
powd^’^'id ginger rendering the liquid 
'Slightly turbid. ^ 
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137. APBLE BREAD.— A very light 
plealftut brcaB is ^ade in Fradoe by a 
mixture of apxdes and flour^ in the^ro- ' 
portion of one the former to two of 
tills latter. The usual quanty^y of 

^ yeast if employed as in maJting com- 
mon bread, and is beaten with^Cur and 
w£*m pulp of the apples after th^ 
have boiled, and jhe dough iS then 
considered ^ set ; it is then put in a ! 
primer vessel, and alloived to rise for* 
eigfR or twelve hours, and theif bahed i 
*J|^ long loaves. Very little wa^r is ' 
requisite : none, generally ,*if th^ appl^ 
are vei*y fresh. • • 

138. TO MAKE •ANCHOVIES.— 


_ I venefable, grand. 

Procure a quantity «)f sprats, as fresh ^ 

asposribfe; #o not wash or'wlpe them, ' ‘ r I'V 

but juat take thennia caughf, and* for >‘«'l 


ewJTy pecji of the fish, ttikejiwo pounds 
of common salt, quarter of a pound oT 
bay-salt, fot^r pounds •f saltpetre, 
ounces of sal-prlinallaf two peany- 
wi^'tli of cdbhmeal. Poland, all tl^ese 
ingrfldients in a. mortar, mixing them 
well together.# ^heu take Agqe jiys or 
small kegs, acco*"*diii3 to your quantitjf 
of sprats, and lay a layer ftf Jhe fish, 
and a layer of the mixed iugredicuts 
alternately, until the po* is fiirl ,*• then 
press han> do^, tifid cover close for 
. six months, they will |hen befit^br use. 
I can v^uch for the excellence and 
cheapness ofitho ancAov? cs«made in this 
mtmuer.v In fact, most of the^ 7 (c (?or- 
gona, anchovies |old* in* the oil anS 

t rickle shops are made in J^his or a simil- 
ar manner, from Brifish sprats. — ^An 
excellent and useful rcAseipt. ** • 

139. CEMENT^ FOR. BROKEN 


140? SIQNIFIGATIONS OF NAMBS. 

^aron, Helrew, a mountain. 

^Abelf vanity. • 

Abro^iam, Hiebrw, the father of many. 
t Asdain, cgirtfi. 

Adolphus, iSfAron, happine88*and help. 

Albert, Seuxm^A. bright. * 

^exapdcDi Ortek^ a helper of men. ' 

Alfrec^ Noxon, all |>cace. 

Ambrose! Greeks Immondl. 

Ajno?, Hebrew, a bifkNlen. • 

Antow, G^reeit, courageous^* 

Antfony, flou^Uing^ ^ 

Archibald, Qennan, a hold Vbseriier. ^ 
Arnold, German, a malntaifter ofUfon^iJr" 
Arthur, Bri^h, a strong man. 


rir/i RT 1 « w 7«r, • • - Vri . DavicL z/co#w, weu-neioveo. , 

CHINA, GLASS, &c. — The foUoVting T)onls, Oreeir, thonging to the god of wine, 
recipe, from exyerifince, we knw to "lihnstan, Saxon, most high. 


^agood one, ani^beingjmarly colourless, 
it possesses ad vaqtpges ^ich liquid glno 
an(t other cements do not ’.-a-i-IliBsolve 
half an ounce of gum %(sacia in a wine 
gloss of toiling water;* add plfteter of 
Paris Bumcient to form a tmek paste, 
and apply it \Ath a bruBhtf«19 the parts 
required %e* ce{beqtfd together. 
Several articles upon our toiletly table 
have been re]Jfaired most effecttfUly by 
this recipe. " 


famouf helper. 
Bamaby. Hebrew^ ^ophet's son. 
Bartholomew, ijS/»r%,^^the son of hiiH 
made the waters to nse. * 

Beaumont. a pretty mount 

Bede, l^axon, prayer. « • 

Hereto, the son of a right-hand 
Bemiet, LatiiHt blessed. 
Bclliard,*<7ermajAear'B heai^ 

Bertram; {^amanf fair ^i^y^tnouB. 
Boniface, Latin, a Ycll>door. 

Brian, lYcnch, having a thundering voice 
Ca&walhuler, Britwh, valla .. til war. 
Ceeaar, Latin, adorned with hair * 

Cajeb, Hebrew, a dog. 

Cecit, iMtin, dim-sighted.* 

Charles, GermalS, noble-spirited. 
Christopher, Greek, bearing Christ 
Clement, Laiiif^ miid-teixyiered. 

Coura^ German, able counsel 
Constflatlne, Latin, resolute. « , 

Crispin, Latin, having curled locka^ 
Cuthbertt Saxon, known famously. 

Danieh Mehfew, God is Jy,dge. 
David^/Zeftfvw, well -beloved. 


who 


Edgar, Saxon, hafQiy honour. 
|•Edmund,eSaxoa, happy peace. 

Edward, SMn, ^appy keeiHsr. 

Edwin, happy^nqueror. 

Egbert, SaJhm, ever blight 
£]ijali, //^brew, God, the Lord. ^ 

Elislia, n^nrew, the salvation of God. 
EpMmgf^ Hebrew, fruiti^ 

Ei|i8mus, Qr^k, la vely, worthy to bieloveA 
Ernest, Greek, eaihest, forioua 
Evtif or Ivon, British, the same as John. 
Everofd, German, weU reporuA. ^ 
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Ettgen*. GmeeJt, nobly desoonded. * 

Boitace, Oreelt, standing firm. % 
E^kiel, ffeibretc, tlii strength of God. 

Felix, Latu^ heppy. 

Ferdinand, fferman, pure peace,. ^ t, 
Francis, Gennaa, fn‘o. ' 

<?rederio, Oermam rich peace. ^ , 

Gabriel, Hbbrew^ the strength of Go^ 
F'eotf'ery, Of/mian^ joyfuL ® 

George, Greeks a huabandmoa ^ 
'Gerard, iSozoiif all towardliVess. 

Gideon, Jlebrea^ a breaker. ^ 

Gilbert, Saxm, brigiit aa gold. 

Grc^, ^ttle^oalil 

a godly ^poBl&ioik 
Godrey, German, God's peace. 

Godarin, German, victoiicns in God. 

Griffith, Briiiuh, havlngtgreat faith. 

Guy, French, the misth toe slirub. ^ 

Hannibal, /^iw, a aracious^lord. «, % 
Harold, Saxon, a cniunpton. 

Hcictor, Greek, a stout <lrfe*'i'dfo. 
llenrji, German, a rich I'^rd. 

H^liert, German, a bright lord. 

Hercules, Greek, the glory of Hera or Jiaua 
Hezekiah, ^efrrere.'bJ^aving to the Iwpi*d. 
I^oratio, iialuin, worthy to be belield. 

How-^l, British, souinl or adiol \ ' * * ^ 

Huliort, Getman, \ bright coltf. 

Ilugl),(^^M^, higlv, ICtyf 
Humphrey, German, domestic peace, 

Jacob, IJebrew, a SK^nlantcr. 

Jaillcs or Jn^’ques, beguiling. 

Ingram, Oennan, of iing,.Iic pmdty, 

Joab, Hebrew, fatherhood. ** 

Job, Hebrew, sorrowing. „ 

Joel, Hebrew, acquiescing. u 

John, Hebrew, tlte grace of the Lord. 

JonalL &'ebrew, a doveJ* 

Jo.iathRn, the gift of the Lord 

Joscelii? German, just ^ 

Joseph, Hebrew, addition. 

JoBlas, Hebrew, the fire «f the Lord. 

Joshua, Hebrew, u Savibur. ’ 

Istia^ Hebrew, laughter. « 

Lambert, Saxon, a fair lamb. ' 

l^ncelot Sjfantsh, a linlc lary^c. 

Laurence, Lattn, crown led a Ltti Lauroia. 
Lay.arus, Hebr'Ctc, destitute of hely 
J.»eonard, German, like a lion. ^ t 

Leopold, German, defcndiiTg the pct^le. 
Lcwellin, BrWah, like a iihn. 

Lf w'.a French, the defender of the peopla • 
Ltoiicl, jMtin, a little lion. ^ 

Lucius, hatta, shmiiig W '* 

Luke. Gi a wood or grove< 

Mark. a hammer. ^ , 

Ma|jj|in. /Aftni, iiivirtiaL ^ 


Mathew, SOrew, a gift or preseifiL 
Mputied; Latin, sprung of a kfoar, ^ 

^ i Meredith, British, the roaring cf the sea* 

* Mirilul, HebAw, who is Uk^ God f 
^ Morgan, Brihsh, a mariner. ^ 

Moses, 'iZie&fstp, drawn out « 

Nathaniel, Hebrew, the gift of God. 

^ Neal, Freeeh, somewhat black. ^ 

Nicolas, .Gmslr, Ticfbfioua over the peopla 
Noel, F^'enth, belengiiigdto one’s nativity. 
Norman, French, one born in l^pnnndy. 
'Obadiah, Hdbrew, the servant of the Lord 
Oliver, Jtxftfi, an olive* ^ 

Orlando, Itahan, counsel for the tad. ^ 
Osmund, qSorod; house peace. 

Otwald, Saxon, ruler of a Jiouse. ^ 

^ Owen, Bniuh, weU dcocended. 

Patricli^ Latin, a nobleman. 

^ Paul, iafr^sirall, littie. 

Percival, I^ich, a place in Fraiice. 

Perc^ine, laSti, outlanhlsh. 

J Peter, Greek, a rocS or stone. ^ 

Philip, Greek, a lover oP horses, 
l^inena, Hebreic, of • 'jold countcnStncct. 

Halidi, contracui fvoilliJiatlolph, or 
Kandal, or Ranulpli, Saxon, purcaJielp, 
Kaytnuiid. (rerman, quiet peace. » 

Heuben, HebrtQp, the son of vision. 

Reynold, 0ei*twm, a loner of»<purity. 

Richard, Saxon, pow'erfuL 
Robert, Orrman, famous in counseL 
Roger, Oennan, strong counsel." 

Rowlaffti," Lferrnan} counsel for the laiid. 

Rufus, Latm, reildish. •* 

SolouioufMebrew, peaceable. 

Samson, Hebreto, a liiGe son. 

Samuel, heard by God. 

SauL, Hebrew, desired. 

(Sebastian, Greek, to lyj reverenced. 

Simeon, H^ew, heurirtg. » 

Simm, Hebretib', ol^^ient „ 

Stephen.^ Greet, a ci^wn or garlutid. 

S within, Sewron, very high. 

Xhcolsild, Sax^ bold ov^or the people. 
Th<>odbi*c, Greek, the gift of^God. 
^kl^codosips, Greek, given of God. 

Theophiius, Greek, a loirer ol 'God. 
j Thomas, Hebrew, ad win. 

Itfiaothy, Or^k, a fearer b>God. 

Tnby or Tobias, Udbrew, the goodness of tJie 
Lord. ‘ 

1 Valentine, Latin, powerful. ^ 

Vincent iMtm, conquering. 

Vivian, lak^.'^'ring. ^ 

'Walter, a wd^-ifiaster. 

Walwin. Vemum, a conqueror, 
Wimaii».kGm/tan. defending iflsoy 
dSacclieus, Syrtac, iK « ./mi. 
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7,aclia,ry, rora«‘niberl»g^ tho X<ord. 

ZebctAe, Sfnat, navine an Irihcritancel 
Zedekiah« the Justice oi'ljia Lord.^ 


A.dcline, German^ a piincesta. 

Greek, good. * . ^ •• 

Agues, German, chaste. • ; 

AU'ihca, Greek, the tratb. 

Althoo, (?ree^,3'iutii)g. 

Alit^AIicia, Gennan, nobic? * 

Aiuy, Amelia, Ff'ench^ a behuvA * 

Anna, Anno, (ft Hannah, Hebrev^ gradoin* 
Aralwlla, Lahn, a fair altar. 

Aureulo, like gold. , 

Barbara, LcUm, foreign o^striuiga • 
Hoatrice, Itntni, ^ 

lieiiedicta, * |, 

lioniice, Greek, bringing victory.^f • ^ 

Itertiia, Greek, bright or famous. 
l’3ti-*'‘he, Flinch, fair. * • 

Itiuiu, Lniiu^ 

Hridgot, A-ftA, shiiii rig brif^it 
Cajssandrii, Greek, a relVfraibii m men. « 
C'a^tarme. G?^ek, pure or cleaij. ^ ^ 

Cti.ii'fty, Greek, lo\e, buuiHy. 

Charlotte, khTrtrJy all noble. • , 

i'iarolliie, yerrunuie CWflliM, Hit Latuo/ df^arkeF] 
x^oble-spirited. « 

C-Idoo, Greek, a ^n'oen herb. • 

Christuina, Gt'^\ belonging to Olsvi^. ^ 


laabeUa, fair Eliaa. 

.Judith, Hebreto, praising. 

uJ iana, f€mtmf*e of Jvlata 
Lctltlg, ZoAn Joy or gladnesa 
•Lote. £fredk, hSfmff. ^ • 

Lu^rotia, Loittn, a chaste Boflian lady. 
Lucy, Latin, femUtr^ , ofLueiusf 
^yAia^^eek, descended flrom Lud. 

IH abel, aZAAin, lovely. 

Magdalbife, Maudlin^ mag^iiiflceiA 

Margaret, German, lEi pearL • 

Marcia IJebme, bittomei 


Cecilia, from Cecil, 

Cicely, a corruption ol (Cecilia 
• Cirti a. clear or bright.' ^ *” 

Coiifitanee, Ijfftui, c^mBlant. 

1 'c!«»rab, Hebrefa, a bee, c 

Diana, th'Ork, Jupiter’s daugbl.'r. 

Dovfas, Greek, a wild roe. • •” 

Dororhy, Greek, the gfft of Go^ , 

Sad HU, Hojc^n, happiness. • 

Klcanur, <iSfaron, all fruitfuX eg 

l’b/.a, Ehzabetii, Hebrew, the ot^klh oiA’icd 
Kirdly, corrupted fromnAnteka. • ^ 

Kiinna, German, a ifiiiAe. 

EsUier, Hesther, Mebrew, soci*et. r 

^Kiie, Hebrew, causiAS bfw.- ^ ^ 
tiunlce, Greek, fail* ^tory. 

Kudoia, Greek, prospering in tlie ^y. 
Eiauces, German, free. ^ 

Gertrude, C^twen, ail tixUie • 

ijiace, LaiJi, levour. 
llagar, Hefyrew, a«trangcr. ^ 
Heiono, G^'eek, albirlug. ^ ^ * 

Jane, softnied/rom JvQnfCf\*s •■ 

Jamie, th^ fetmniii^ of John, * 

Jani't, Jeannette, little J|!^ * 

^^ojee, J-VenrJi, plcaJiyjl^^*^ ^ 


Maijf //s6rAii hitter. ^ 

Maud, Matilda, tTreesi:; a lady of hSiour. 
Mercy, Engkeh, compassion.* - ■ 

Mildred, JSaoeoth, speaking mild. 

AnAuft, the same ft« Agf^ 
Hico]ti,*Greek,fetninine Sf'Hicolas 
^Ol^uiyi;^, Gr^ heavenly? 

OrahilA, Jdftn, t(S bft entrea(pd 
rarnell, or retronilj^ little Peter. 
:^iic>rice, L(Stm, b^arfhg patiently. 

Pauli na, Latin, fetnintne of Favlmui 
Peneloiie, Greek, ti turkey, 

Persis, destroying. ^ ^ 

Phi lade] phiji, Greek, brotherly lo\c * 
PhiliiJ^a, Gf^eek, fenUmne of PhtHp. 

Pti#:be, (jJrcrJt, thc^light of llfe^ 

Phyllis, JOreek, affe on l«igh, 

Ihiseilla, LaUn, BoiycwhatohL ♦ 

Prudence, Latin. distcrcUon. 
Psyrlie.i^iwit, the soul, 

Hachel, Hebrtw, a lamb. • 

Rebecca, Hebrew, fat or** plomp. 

Khodo, Greek, a robC, * 

Jt4)sanmnA 8 ax 9 n, rose of peace. 

Kosa, AoAA ^ ^ose. 

JlusccU’tcr, a fair^se. ^ 

HobubcllA JtaSan, a fail' rose. 
'Rxiihp^ebrew, treuibliiig. •> ^ 

hablna, Latin, sprang from the Sabtoes* 
Salome, perfect. 

Sapphj^ ({jpeek, like a ft^phhre stone 
Sarah. l/eAretr, a princess, 
j^ljylla, Greek, the counsel of God. 

Sophia, Greek, wisdom. 

\ Sophronia, Greek^f a sound mind 
Smsanna, HOirew, a lily. 

' Tabitho, Syrtbe,^ roe. 

• j Teinpof-ancc, lAxttn, ^oderaGon 
* Theodosia, givep by God 

fS^vynliosal* GrtA, dolioiouA 
Tryphena, Greek, delicate. 

Ur^iik^^l^n, a f«Hxial« bear ^ 
V/alburg, Saxon, ^actofU 
W^iftlfred, Aftron^ winning peaoe. 
Zeuobfc. Greek, the life of Jupnu 




141. BLACKING {PaBt 6 ).; 7 -Half a minutes) ; tie it up^ quisle hot, witL 
pound of ivory blaok, half a pound of bladder, and set by IIU wonted, laste 
tmcle, half an ounce of powdare^ the cvater the lemons are lying in at the 
alum, one draohtx^ of tui^nt^e, one end of the third day ; * 1 C not bitter, l^t 
ounce of sulphuric •• acic^ , and 'two the lemoi^ out into a Chinarlined paSi, 
ounces of raw 5 > linseed oi?. The ivoiy pour the water through a strainer upon t 
block and treacle must first be mixed them, bpil gently ^ne or two houfs ; 
together until thoroughly incofpoi^tcd p set by in 4^he pam*. Boil again next day 
then add the rest of th^ ingredients. It until sb tender that/the head of a large 

''keeps best ki a bladcnKL*. This receipt needle will easily pierce tb^, rind. Put 
has been used hr a friend's family, for In oite pound of <1 oaf-sugar, make it Just 

^he lost se^tee'n j^eflra, and is niich boil, leave to cool. Next day boil 
TS[ia)roved.>; the s;?r^, an,d pour it to the lemouij ' 

142. 'V 3 uuCEliANEUM. Take an a^d one pound of sugar, and hpt water 
old silver thimble, ^ old silver coin, to supply what wm bailed away. Lift 
or other silver ai*t^.le, and with a v'^ry oi^ the lemons, and boil tbe syrup and 

\fine file, convert H into filings. Sift pour on them agair '?very day for a 
\jirougb gauze, to separate f he ^ oarse *fortnightftheneverythreb or four days, 
\)m tbe fine p^rticlesj 'Take tbe finer addlhg gradually thfee poanda of sugar, 
portion, and mix wit^i isfttfficient quieV- When the lemons look clear and bright, 
■^,vex‘ to form a stiff amalgam, and Soil tbe syrup prbtty har^ aild the 
while in this state, fill {he cavities of iSmon juice whicSi had been set by, just 
decayed teeth.«, is precisely the boil, skim ; pV> wlie lemons into jars, 

same as ihe metallic* amalgatn used by poi?p the ^yr:tp upon them* and tie up 
all dentists. The filings of a sizpcuoo the jars imtcmlly with bladder. 
woiAd produvV' as muchff^s is contained 144. TJIliI TEETH,— jPissolve two oz. 
in t^ro 2 s. 6 d. ^packets sold by the bf borax in three pmts of water ; before 
adveriising makers of ^ Succedanoums. quite cold, 'add thereto one tea-spoon- 
Quicksilver in?y be bought at ^ trifle ful of tincture of my*rh and one 
pe¥haIf-or.nce or ounce, at the chemist’s, table-iipfionfal ♦of spirits of camphor; 
We have not the slightest hesitation in bottle tbe mixture , for nso. One wine- 
pronouncing this Tio be the best thing of glass of tbe soluf ioD, added to half a 
the kind. Caution . as i.. turns black pint of tepid water, is sufficient for 
under the action of the acias of the each apjfficaUon. This solution, ap- 
moutlw it should be used sparingly plied daily, ^preserves and teautifies 
for front teeth. A toulh should «never tue teeth, extirpa&s tartarous adhesion, 
be filled while it is aching. (^Vc<!‘i44.) produces a pe^-l-like whiteness, arrests 

143. LEMONS, VVHOLE, FOR decay, and induces a healthy action in 
DESSERT. — Take mix fine, fresi, well- the gufiw. {See 142.) 

shaped lemons, ci$t a hole just Aound 145. CAMPdonATEp Dentifriob. — 
the stalk, and with a narrow £pop^, l^cpared chalk, one p^tmd ; camphor, 
scoop out the pippins, and press oift Xne or two drams. Thci camphor must 
the juice, but leave the pulp in the be finely pow(]^«^d by. moistening it 
lemons. Put them into a bowl with 4 with a little spuits of «wine, and then 
two or three quarts of spimg water, to ii|timately^ mixed with the chalk. Pre- 
steep out the bitterness. L^ve them f£red chalk wlU cost about dd., the 
three days, chaugiiig the water each camphor less tnau Id. Tbe present 
day; or only two days if you viikh price of camphor is under 8 s. ifer pound, 
them to be very ” bitter. Strain the 146. MTfiS.«iDENTiFRibi:. — Powdered 
juioe as ^oon as squeezf^d out, ^-i.>oil it cuttle fish, p<!i^cl; powdered 

with one pound of looT-sugar (setting myrrhs * two ounces. Cuttle fish is 
the jar into which it was strained^ in la. ^ 8 d.'''per popn^ powtiered myrrhi 
spun of boiling water fifteen or twenty ^s. 3 d. per / 
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147. COaiPOUKDS TO PROMOTE 
THE GROVSfTH.OF HAIRAWhen 
the hair falls off &oin dimii)^hed ao^ion 
of the scalp, flfeparations of cantha- 
rmes often prcf^e useful ; th^ art sold 

^ under *the names of Du^uytren'a 
P^iade, Oazeuaze’s J’omade, The 
following ‘directions ttr^ as gc«)d,as 
of the more complicated recipes? — 

148. PojAdB against BALDNi;g8. — .| 
lloift marrow, soaked in several, waters, 
molted and strained, half a pound; 
ffilotiy*c of cantharides (made kyl^oab- 
ing fom week o|je dram of powder^ 
eantharidea in one oimce of froof spirit), 
one ounce; oil of bergamot, twe>ve 
drops. Vowrirf^^(yc5nthai»ie|, 8d. per 
ounce ; bergamot, Ja. per o^uicc. , 

,149. l^iASMQs WiT4ioNji Lotion 
AGAiNhT IiALDNESS.^-Eau do Cologne^ 
two ounce.?; tincturce of cautharidelj 
two drachms; oil Q4^J#\^(9idor or nose- 
mary, of ea^h ten drops. ^ These appli- 
c«afi<>hs must be used once or twice a 
day for a consplorable time? Jbut ^f the I 
scalp become sbre, they must be dis-*| 
continued for a time* or us«l longer 
intervals. • * 

150. Bandoline ou •FixatuiS:. — 
Several preparations# are used, the fol- 
lowing the best * 

No. 1, — ]^^jLicilage of ^lean picked 
Irish mogs, made by boiling a quai’ter 
of an ounce of the uboss xu one quavi 
of water until siflfficiently ^hick, recti- 
ftsd spirit ain the propoAion of a tfta- 
Bpoonful to each bottl9», to preveni its 
being mildew'od. The quantity 8f spiiit 
varie.q according teP the tim8 it roquiros 


No. 2. Gam f ragacanth, one drachm 
%nd a half ; waty, fftdf a pint; propf 
spirit (made by rflixing equals parts of 
rectified spirit and water^ three ounces? 
otto of roses, ten dnops ; soak for 
twenty-four hours and strain. Cost 
Tragacanth, 8s.«6d. per Rectified 
spirit, 2s. fid. Jter ^ini^j oSo of roses, 
8s. fid. per drachm. Befgamo^*at Is. 
per oz.. maj||ibe^substitiited for tfaj otto 
rosea. 

• • 


151. MEDICINES (APERIENT).— 

I ^ the springtime of tl^ year the judi^ 

^ qjLous use of aperient medicines is mufih 
to be^ comn\pnded. ^ 

» U52. SpbiAo APBEUStfiTS. — For chil- 
dren nothing is better than : — 1. 
Brimstone and treacle; to each tea- 
^iipfi^ of this, when mixed, add a tea* 
spoonfifl of creapi of tarbir. As this 
sometimes prod'aoes sickness, the fob * 
l#wmg may be used :--j2. Take of tar- 
trail of spda on^ drachm and a-half, ^ 
powdered jalap and poWderMft rhnb8;(A> 
each fifteen graiiuL ginger two-j^ains ; 
mix. Dose for a cpld above five years, 
Gii'^ srnal^ tea-spoqpful ; above ten 
I ycai'g, a lart/e tca^poonful ; above 
^fifteegi yhgLlf the whole, or two tea- 
spoonfuls ; and* for a'* person above 
fb'ooty, three* iSii-Bpoonfuls, or the 
whole, as may be* required by • th^ 
habit of the j^erson. This medicine 
may dissolved in ^agm water, com- 
mon or mint tea. • This powder can b# 
kept for, uao in^a wide-mouthed bottle^ 
ana be in reatJi^ess for any emergofic^. 
The druggist may be directed to turebie 
or quadruple th^ quantities as conve- 
nient. 

153.* Aperient Pills. — T o soifie 
adults all 'liquid lhs:dicineB produce 
Bufilf nausea that pi:fls' are the only 
form in whick laxative medicines con 
be exhibited ; the following is a useful 
fonnula : — ^ Take *f compound rhu- 
barb pill a drachm and one scruple, «f 
powdwed ipecacuanha sil graing, and 
of extract of h/oscyamus one scrujjle. 
Mix and^beat into am mass, and divide 
into tWenty-four pillb. Take one,j^ 
tw'o, dl- if of a ve^ costive habit, 


to be kept. Irish mass, 3d. to 4d. per Ib.^ jiaH)ed time.— 4. For persons requiring 


a more powerf#! purge the same for- 
cnula, with ten grains of compound 
extract of lihlacynth, will form^ a good 
pur^tiVe pill. Tb^ mass receiving this 
sedition ^ust be divided into thirty, 
instead of twenty-four pills. * 

1^ Qlack Draught. — 5. The com« 
mon%|ferient n^dicine known^ black 
dralij^t is made in liie following man- 
ner w-Take of senna leaves six dmclmia, 
^bruised ginger half a drichm, sliced 
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Uqaorice-root four drachma, boiUng 
water half ap imj^rial piit. Kej>p 
^bis Btanding on the bob, or near th^ 
fire for three hours, thep e^ala, and 
after allowing jt to grow <#noi, Sdd*of sal 
volatile one 4 r 0 -chm and a half, of tinc- 
ture of senna, and of tincVire of carda- 
o moms, each half an oun(*8. ^Tfajs miic- 
ture will keep a lojqg tune iiQ a cool 
^ place.) Dese, a wine-gissafal for an 
adult; two Wole-spoonfuls for*^odag' 
^ persons ^bove ’fifteen years of a^, It 
'i| not ^sui^ble medidine for chil- 
dren; 

166. Tonto Aperient. — 6. Take of Ep- 
som salts one ounce, diluted suljdiu. ic 
acid one drachti^ infusion of r^iassia 
chips half an imperial ^infc,<L<v?^^po^ncf 
tincture of rhiTharb two drachms. Half 
a wine-glassful for a’^do^e twice a day* 

Q J56. Infants’ Apbhi ENT.— 7* Take of 
rhuoarb five grains, jiagnesia three 
grains, white« sugar a scruple* manna 
c five grains ; mix. 'Dose, v&ying from 
a piece ?ialf the mzq sweeti-jiea to a 
pidce the of an (^linaiy pea: — 8. 
A Ireful laxatiL.3 for children is com- 
post of ctdomel two ^aiiis, aud sugar 
a scruple, made into five powders ; half 
& one oi these for a child from birth 
to one year aud s-Iialf, and k whole one 
from that age to five yeare. ' ^ 

167. Flour of BidMSTONB is a 
mild aperient in doses of abode a quarter 
of am ounce ; it Is best t*>ken in milk. 
Clour of brimstone, which is rdso called 
subljmed shlphur, is ^neruU/|^ut up 
hi ounce packets at Ih. ; its wholesale 

price is 4d. per poond. 

r 0 ^ ^ 

^ *"^168. MEDICINE -WEIGHTS 
MEASURES. — All medicines are m]ix< 
by apothecaries' weiglil : this must be 
carefully borne in mind, q^^tlie ajKith^ 
caries* drachm is moretrian''donVile that 
of avoirdupois or the comnjpn weights. 
A set of the propeil weights irAy be ^b- 
Uaued at any scale-makers; and^they 
‘will be found to be marked 

*0 I • • I ^ .1 

6 01111x18 . • , ] Scruples thnii^ 9 

( DmehtziB thus^ 3 Oxanoes ihhSi 3 ' 


APOTlTECAUrES' WMOHT. 

. 2f\) gi*ains uiakp 1 scruple 

3 flcijuples „ 1 dram 3 l 
8 dnichms „ If ounce 5^, 
el2 ounces „ 1 f-ound ft, ^ 
Medicmea arc always purchased wliola 
sale by avoirdupois weight. For cpni- 
gwundit^ liquhls ati apothelcary’s glTr^s 
measure will be found indispensable. A 
two or three ounce size^will be large 
encfugh for most purposes^ ^ 

«- — — — 

1^2 METHOD OF CURING 
‘'STINGS OT BEES AND 
The sting -of a boe^ds generally more 
vindent than thlt of a wasyi, and widi 
some people ntte>>clf(\ with very violout 
effects, fi Tlie sting of a titee is barbed at 
th€f end, a&d, consfequeutly, always left 
in the wtiuncl^ iliat of a wasp is f)om*ed 
^'only so that they^an sting more than 
*6nce, which a ^bee cannot do. When 
any person oitiaig by a bee, let the 
st^ng, in thp first place, 'be instajitly 
pulled out; for the longer it rdhiaiiia 
in the wofoid the deepw it wull pieveo, 
owing to" its pec’liliar form, and emit 
more of the ]>oison. The sting is h(d' 
low, and the poison flows through it 
whioli’^s the role cause of the fMiin and 
inflammation. T,he iJ^ulling out of tlie 
sting "should ♦be done carefully, and 
xvith a steady hand, for if any part of it 
breaks in, nil remedies tken, in a great 
measure, will be iaeffectuju\ When 
fhe sting is S6xtracted, suck the wounded 
part, if possible, ancL veiy little inflam- 
mation, if any, ‘mil ensue. If hartshorn 
are ifemediately afterwards 
rubbed onjtlle part, the cure will be more 
o^i&plete. 'All notioiMJ of the eflBlcacy of 
sweet oil, bniised ]i<kr8^ey» bumet, tobac- 
co, Ac., appear, on various trials, to be 
totally groundless, fin some people, iho 
stingof bees and wasps have no effect, 
"it is therefore of little consoquenoe what 
remec^ they apply to the woun<L How- 
r ever, tlie effect of stings greatly depends 
on the bi bit of body*' a person is of; 
at one time/a sting sbali lake little or no 
effect; thongfi no remedy is used, which 
at OfeAther time will be*»^ery virulent on 
the same jy»rj^ Wehavebad asoadon 
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to test thinreinedy several times, and 
can safely avouch its efficacy? The 
exposure to which l[>er8ons sire Bubj(;^ted 
during the hot •eiimmer months, will 
HE doubt reudv* tlds advice v^ry i^seful, 
^its very simplicity making' it more 
* acceptable. 

*^ 60 . iniRSERV^lt). J’LUJiJpi, — C^t 
your plums in half (tliey niust mot 
quite ripe),^aiid take out the stones. 
We^h the pTaius, and a pound uf^ 
loaAugar to a pound of fniit. • Crack 
thestoneB, J;ake out the kernels and 
^RShithem in piecea. Bdll thB juunf^ 
and k^fnels veay slowly^ fur aboift 
fifteen minutes, in As little wat^jr as 
possible. 7'hen them on a la^e 

diah to Cool,^^cf strain ILh* liquor. 
Next day make yow syrup.* * Melt •the 
B^gar in as little water ag wijl suffice to 
dissolve ft (about a gill of water tu 
pound of ^ugar), and boil it a fe# 
miimfea, skimming •it^tl 4 quite c^Hir. 
Then put m your plums with the 
*iq1i(fr, and boil them filteen miimtea. 
Put them in ifira, pour thft iuice^over 
them warn, anfrtie them up, vAien cold* 
with brandy paj>er. Plums for common 
use are very done in tieacle. Put 
vour plums iutoau earttteu vdl^seiihat 
nolds a gaJ Ion, having first slit each plum 
with a knife, three jnuai-ts o^jdums 

*put a phft of treacle. *Covet them, and 
set them on h'‘t coals in ^le chimney 
comer. ^Let them stew for twelve 
hom'S or more, ocrtieioilally stiiTillg: 
them, and renewiiTg the (y^aki. The next 
flay put thBm up in jaw. Done in tliis 
manner, they will k^p till tltft%icxt 
Spring. Syrups may be* improved in 
clearness by adplSig to tfte diaBdi-^ed 


161. H OR wo H ? That is the QUES- 
TION. — Jl^*’ew things point ao directly 
^ the want of cultiveUmi as the mk*' 
use of the letter H by persons in com 
>v^^tio\i. *We hesitate to assert that 
tms commbn^^efect in ^peaking indi- 
cates the abkcDce of education — for, ^to 
^ur Bhrpfise, we have hoard even edu ^ 
cated' persons frequently commit this 
common and \nitgar error* Now, for ' 
tjiiehyrpOBe assisting those who de- 
Birelbo improve thei^ rilode of speaking, 
we intend to tel? a little iSory 
our next door uoighbdur, Mrs. Alex- 
ander Hitcbhig,— or, aa she frequently 
skylpd herself, wit^ ^an air of cunsciouB 
dignity, Mrs. Hai%a]^deb ’Ituhino. 
t>Hsr'hnsljpnd was a post captain of 
soine'^listmctibnj seldoih at home, and 
iJljjorefore Mrs^i&H. (or, as she ren- 
dered it, Mrs. if. i.^ felt it incumbenj: 
u}>ou herself to represent her own dig- 
nity, £tod the dignity^ ^ her husband 
also. Well, this Mrs, HitchiLig was sr* 
next .door, neif^bour of ours — a most 
agf^oal'Ie ladj^in many ^^jespccts, fiiid- 
dle aged, gfKul looking, uucomnyonly 
fond of talking? of active, almost of 
fussy liabits, very good tempered and 
good Tffitured, but with a most unpldk- 
sant habit of misusfi.g the letter 11 to 
suck a degi-eo that our sensitive nerves 
have often bt^n shocked when in her 
society. •But we must beg the reader, 
if Mrs. H. ^l^ould by an acqiiahitaiico 
of his,^ not to breariie a word of oiar 
haviiifip written this account of — or 

there would be* no limit to her “ /tin- 
dignatidh.” And, her family is veiy 
nume^ftei it will be«>necessary to keep 
the matter as quiet as can be, fox^t 


jugar and water some white of ece vermJ^^Il scarcely be possible to mention the 
1 I v: i. l_i : i.c<’ »» 


well beaten, allowing the white of one 
•egg to two potuK^ Sf^ugar. Boil, it 
veiy hard (addidg the egg shell), and 
skim it welt that it mag be quite cJesCr 
before you put in you* fruit, eln the 
season for “ preserves,” our readers maj 
be glad of the above instrucisoys which 
have been ad#l)t^l wf*:h ^at success. 
Hints about making TrfiSrves, "61, are 
well worthy %f attention. {Sef eUeo. 
W. ei, 89, 112, 


subject anywh<^, without “’orrifying” 
Itsome ofeher relations, and instigating 
them to mhke Mrs. H. become our 
** kenetay/' insteajJ of remaining, as we 
wish her €b do, ou» intimate friend. 

•r • ' 

.» 

Ony ipomiDgMrB.iH. called upon me^ 
and%^ed me to take a walk saying 
that It was hei%Aobfect to looE out for 
an JCtuse, as her lease had nearly termi- 
natedq and as she bad oft^n heard ber 



8^ IfflAT THOtr OANST DO TBYSELF, COMMIT ^OT ANOTHER. 

dear Itdimg say that he would like to was suggested to her, no doubt, by the 
settle in the- neighbourhood^ of 'Amp- j>zeseiice in the omnibus of a fin%look 
Sj^ad ’Eath, she should like me to w ihe young fellow/ with a moustache 
sist her by my judgment in the ^oi(e She said l&iat at pre|pnt her nephew 
of a residence. • ^ • • • , • ^ was statij^ed in ZTirel^pd but he C-x- 

** 1 shall bd most hi^ppy to acoom- pected doon to be /tordered to the 

pany you/ Ikaid. • Crimea. 

^ knew you would/ saidl shet: The.^ntlenvpn^with the 'moustiftjhe 

and 1 am sure a Aoiir or twQ ift your leomed much amused, and smilingly 
• society will give me^pjeasure. It’s so asked her whether* her nephew was at 
long since weVo had a gossip. Besi^^a all (ambitious ? I saw that he (the gen- 
which, I want a change of ijaar/' f 1 tl'emaa with the moustache) wafjest- 
^ V 1 glon^d a1^ her*’* peruke, and%ra ing, and I would havegiyen anything 
moment ^boured under the idea that to Imv# beeh released from the yJfpISi- 
she intended to call at her hairdresser’s; lant predicament I vas in. But what 
but I soon reoollecfl^d. » was^my annoya&ce when Mrs. H. pro- 

I suppose we *iiad better tdke^ the c(eded to say to yiis ;muth, whose face 

(omnibus/’ she remarked, " anddiepatt was radj-iiA with liuiOTur, that it was 
get out at the ^oot of'tbft 'ill.** ^ the 'ight t>fi her nephew’s (ambition to 

I assented, and in*a<few minuler we serve his country in the 7i our of ne^; 
W6];p in the street «, in the line of ^ne •and then she prooeoded to &k her fel> 
tmnibus, and one of those vehicles #oW‘traveller bif opinion of^the (upshot 
soon appearings * • of ^tho war-arcypftjking that she 'oped 

* “Will you toiti” inquired she. it would soon*bo feover ! • 

So 1 hailed it at once, anej wejgot in, *At thiS moment I felt so neryousfhat 
Now Mrs. p. was so ^bnd oV talking I pulled osit my handkerchief, and en- 
thak the presejpice of Strangers never < deavouriJh to ertsato^a diversion by 
restrained her-^ faoft which I have making a loud nasal noise, and remark-% 
often had occasion to regret. She was ing thA I thought the ^ind very cold, 
ma sooner within the omnibus than she whe# nb accident happened which took 
begun remarkingt upon the (inconve" us all by surprise ; one of the large 
nience of such nphicles, because o^their wheeV of the pmhibul dropped off, and 
smallneBB, and the (in^lence of many all the pa/isen^ra were josiled down 
of the conductors. She thtmght that into a con^r; but, fortunately, with- 
the proprietors ought onl^ to ’ire men out serious injury. Mrs. H.^, however, 
upon whose civility they could depend. «liappening ‘to be under three or four 
Then, she launched out into 'i4jE5®r to- persons, i;iiisrd a Idud cry for “ *elp ! 
pice—said she thoughiS; that tlie JT&m- 'dip t” She was speedily got out, whi/U 
peror of iraustna;^(here I endeavoured sh»aiaBured m^that she was not'urt; 
to interrupt her by asking w hb^her she but shb was* in such a state of (agita- 
!sad any idea of the part of Hampstead tmn that line wish&d,to be taken to a 
she would like ; but she would ^ chemist's shop, to ^et some iTaromatio 

plete her remarks by ^ying)— must be -vinegar, or same ffoe He Oologue I The 
as 'appy as the days are long,^naw thai- chemist was ejtt^edm|;]y polite to hei, 
the ^empress had prei^iitod him with for whiculi she savf ' she could pever 
a hare to the thr(me 1 (Some of the •Express her /Obligations — sn assertion 
passengers Bmi]ed,«&d, tuixing round, wMcleseemedV^ me to be literally true. 
l<^ked out of the windows.) * ^ * » She was some time before she re- 

^ I much wished for our arrival at the sumod hsr accustoioed freedom of 
spot where we snould alighl^i^ii^.' she conversatidh ; ibut^ asb wo ascended 
isommedced a stpry ^bout a 'ahdsome the hill she explained to me that 
^oung nephew of hers, who was^ij dis- slje Vthould like to teko the house 
||iiguished (ojQBcor of the (arm^i, This«i a^ tenant fttbiK/car to *ear/ — but 




tflxe tboaghtJandlordfl would //object to who were in the room drew their heads 
BV.eh#ii agreement, as when the^ got a together, /and api)eared consult about 
good tenant they fiked tojold'inyas •fc^eiraieedlework; but I saw,by dimpleti 
-long as they coi^d. She expressed an uponirheir cheeks, wl^ch they could not 
oj^ion that 'A^ppstead must^ be *very «o4c6al, that they were sniiliug] — “ ’e ’a 
'oalthy, Iwscauae it was bo ’igh Aup. 'itherto been /w.t *ome sc^ seldom, that 

• We soon reached the summit of the I Ve 'ardly A^ver known what 'appincas 
hiil^ and turned throhgl^ a la^e .whiclL /4s/' * * • 

led towards the Heath, and m which* I somewhat ah^ptly broke in upon ^ 
viiJas and cottages* were amiling on the conversation, by suggftsting that 
either side, Now, there's a Aelegant ‘shf better look thrcjigh the house, 
little place !*’ she exmaimed^ s^^just and mquir% the conditions o^tcnancy. 
suited to nyr ^ideas — about height We consequently went^thr^gh the' 
rdOlli^a^<i ^ /toriol kov^ th8 ^n> various rooms, and in eveiy one oi 
trance/^ But it wgs not to Jet — so we* them she had “ an ^objection to this,” 
pasaod on. • • or*“^ 'atrod for thq^/’ or would give 

PrcHcntly, she giw something likel^ a 'inj ^rhich might he UBeful” to the 
to suit her, ais^i Si there Va# a bill lady \^ep^he removed^ The young 
in the window, “ Ta be Lot ^Inquwe ladies were hedli-d* tittering very much 
Within,” she gave a louij n^i-a-tat-tat as^ijfo walked aift’ofe the staircases, for 
at file door.* • *’it generally happened ui)f»n these oCba-» 

The servaift opened ► sions that Mrs. H. broke out, in a loud 

I see that this *ojwj^is4o let?” 0 voice, wAh her imperfect ^^locuti on. I 
*‘Yep, ma'am it is; Tt^l you wid)c felt so much annoj'ed, tliat I •deter- * 
in f • mined to pure Mj^b. H, of her defective 

'Ow many rooms are thei% ?” ^ speaWng, accorui^shed tllxa 

“ ICloven, ma*a» ; but if y^ou will apparently hopeless task I will s*tte 
ptep in, mistress will speak to«you/' hereafter. (See 2(^.) 

A very graceful lady made lihr ap- ^ 

I'caKinco at the parlour clpor, dmlidn- * • 

vited us to step in. I felt exceedingly 162. TO MAKE GINGERBREAD 
nervous, Rjr I at* ondb pprceivecUthat — Take one pounfl and a-half of 

the lady ofethe house ri][)okevith that treacle, one and* half ounces of gi’ound 
accuracy and t^te which ia^one of the feii'gor, halftau ounce of cari’away seeds, 
best indications of I'efitiomen^. ^ two ounces of^allsi'ice^ four ounc#! of 

The house is to lef; — and a vei^ orange p.eel, sbred fine ; half a pound • 
pleasant residence wt) have fbqud it.” sweet liJstter, six ounces * blauSbed 
'Ave you /^occupied itlong?” * almonds, one podnd honey, and one 
''Our family has rei^ded hore*3br ftiid ft half ounces cashonate of soda, 
more than nine years.” . * with a3«milbh fine fldur as makes 

“ Then, I suppose, "your lea&e 'as nfUp dough sof moderate consistence. — 
//out !" « J^^tionsfor baking it. — Make a pit in 

" No ! W 0 hav% it for five years five pounds flou’^ then pour in the 
iqpgGr ; but my hfothef, ^'ho is a cler- treacle, an^ all the other ingredients, 

. ^’man, has been appointed to a living creaming the ijutter ; tiien mix them 
in Yorkshire, and for his sake, and for ♦altogethef into a doj^gh, work it well, 
the pleasure of his societyjwo desife to then put in fhree quarters of an ounce 
remove.” <ar&r 4 ; acici, and put the dough uito ^ 

“ Well — ^there'a^nothing like Jceeping butter^ p^n, and bake^for two hours 
families together fo| thcbsakf of ^appi- in a com^^ven. know wheqii^it is 
ness. Now, there's my* paot dear 'It- readyr tfip a fork into and if it comen 
ching” — piere sl^ paused, as if sctfiei out sty^y put it in the oven agdn ; if 
what afferted, and Boi^i;e«}H)ungtadieB not, it is ready, • • 

• 


0 
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163 *HONEY WATEtt.-;-.Keetified 
jsp'irits eight o\*nce«s ; oU of eloves, c^l 
in btrgaiuot, oil of kvender, of*'ea<^h? 
huU a drachm; m^iak tUree^grii^iui!i? yel- 
low eaiidera fi^Uavin'ga, Jfhur di'aehpiB** 
DigcBt for eight (hty» ; fcdd two ounces 
each of orange Howet water and rose 
t water. *' ' • 

164. A CURE Fqil liUUKS' AND 
8CALl)S.-J-Four. ounces of powdered 
alum put into ft pint of 0 (>ld ^A* 

f»ieoe of ^ rag to dipju'^i intci tliis 
liquid, t<J’ be hppUed to the bum or 
scald — frequently chtmged> during the ' 
dav. Tliia is a rupitl cure. 

166. A CaRE,l>Uli WEAK .fVD 
SOKE EYES. — l!?ii]phate of three 
gnduH, tinoturo of opium ct^n,di*to]>i^, 
w’ater two ounces. Tfo fee aj»pli(?d three 
or four times a-dayy** * 

* >66. PILES 1»0H GOUT AND ' 
liHELJMATISM. — Acetic extract of * 
culcliicum t'vwJ ^‘ijralus, powdered ipeca- 

* cuauiiif four graiurf, compemfid extract 
of colocyiith half a ^racJim^ Wue pill 
foTir graiuWc Divide ijy^to twelve fiiiis ; 
oiuAto be take* night and nu>rumg. * 

167. A MIXTUKE FOK A BAD 
JIOLD AND CoUGfL-^Soliition of 
aceUte of aiumouid ts\o ouncis, ipeca- 
cuanha wine two drachms, antimony 
whie two di’ftiftms, solution of laiiSriHie 
of morphine half a clraoijm, treacle four 
drachme ; water add eight oHneos. Two 
tabla'spooufuls to bo talr^n throe times 

*a-diiy. 

VJ3. TOUE INDIAN ^ffUKUY 
POWDER. — Turmdtio four ounces, 
coriander seeds ;>loven ounc^, cayenne 
an ounce, lAaok x^eppef {Tv# ounces, 
pimento two ounces, cloves «half an 
ounce, cinnamon throe ounces, gh!Ig«4 
two ounces, cumin alKeds three ounces, 
shallots one ounce. All these ingso- 

^ M 

4 The receiptfl fruai No. ICS to Na IsO* 
hiiv« l)ceu I'orwariled to us by S cheniist, with 
/.he tollowiit{$ remark: — *‘A» yftu (le8is#foib 
^ your oxcellent publication receipts ihatcau 
be guaranteed, I have tho honoilQ/ of for* 
wardiH! you souio that Hire daily ftkaisg { nor 
hste 1 found any tff th&o to fkU. I can abu 
SMitf« you that they have aU badi St good 
•trial. «• • 


dieuts should be of a fine^uality, and 
recently ground or powdered. 

169. LIQUID FOR THE CUKE 
AND PREVENT . OP BALD- 
NESS. — jSau de Cologpne two ountSJs, 
tincture of eantharides two drachms, 
oil of voBcmary, oil of nutmeg, and oil 

layeivier, each* ten drops. To*'* bo 
rubbed on the bald part of the head 
evei-;fni^t. (*Sec 1*474) « 

170. CURE, FOK TOOTHACHE.— 
Two tr titree drops of essential of 
CiOvee, put upon a smay piece of lint 
'orcotttm wbol, and placed in th^-:?o11!>w 
of the toojth, whieik will be ^ound to 
Law the activtf power of curing the 
toothache without d^troying the tooth 
or injinciifj the guuis.*^ • 

<71. VENDER WATER.— Es- 
sence of^mi^ik four drachms, essepce 
‘'of ambergris fous* drachma, oil of cin- 
^niuiiou ten drM(>s, English*' laveuder six 
d^nchms, oD o^(Lg^tf’auium two drachms, 
snirita of wine twenty ounces. To bo 
all mixed together. * • • 

\72.^L«TI0 N for. freckles.— 

Muriate*' of amitioniifj Iialf a drachm; 
lavender water, two drasclinis ; distilled 
water,' half a i>int. i^pplied with a 
apcaigd two ur tliree times a duy. 

3 73. i\JM7i;KlCAN 'TuOTH PO WDER. 
Coral^ cuttle 4 .fisfi-bone, di’agon’s blood, 
of eiudi ei^ht dfachms ; bui'dt alum aifd 
red sandcfs, of each /our drachms ; 
orris root, eight draebu is;, cloves and 
'cinnamon, of •each half a drachm; 
vanilla, eleven graihs ; rosewot)d, half j 
S nichm ; rose* pink, eight (irachms. ll.ll 
t<ybb finely powdered and mixed. 

17^. QUININE TOOTH POWDER. 
ir^Rose pink, two (Ti*qphms ; precipitated 
chall^ twelve diitchnis ; carbonate of 
magnesia, one dracltm ; quinine (sul- 
phate), six ^ All to be well 

mixed 4ogether. * 

175. HOW TO TAKE MARKING 
INS OUT Of linen.— a saturated 
solution of cyauuret of potassium, ap- 
plied^vvikh a camers-kair brush. After 
the niiirktbg kzk disaf^pears, the linen 
should bd^WelPwashed in cold water. 

. V6. HOW TO TAKE INK OUT 
fir muxiatio acid, 
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OT spiritB oFsaits, apj^liud with a piece | 
of olfth ; aftorwar<^ well washed with i 
ftatcr.' • • 

177. HOW TJD TAKE WTUTINQ 
THK OUT OF. PAPER.— SolutiDB of 
jrriuriate* i»f tin, two drachms; water, 
four drachms. To ^e appllec^.Vrith a 
otlmeVs-hair brush. After tb|ft writing 
hixs disappeared, tl^ paper shoiilld be 
passed through water, and dried. 

178. A •positive. CUKE FOR 
c'Oiv^S. — The strongest acetid acid, 
applied night and morning wi^i a 
CMDcTeA .>hair bru.sb. In one weekttie corf 
will dis^^pear. S*ft or hiusfl corns. 

179. PASTILS ¥(.ni IJURNINO.-j- 

Caaoarilla bark, drachms; gum 

benzoin, fdhr dracJims ; yellbw^auders, 
two drachms; styfsxx, twc^ TlracliAs; 
oliibanum, lirachins ;t ch j.rcoal, six 
ounces; nitre, one A'licbra and a half;* 
mucilage of tragAcanth,iiiufIicient quan^ 
tity. ilediico the #®i»b^ilin<"es tc« a 
p(jwder, and form into a p^stu with tjie 
mu?iJflgo, and divide into small cones; 
tlien x>ut them into a oven ?mtil (jpite 
dry. * • 

ISO. PILLS FOR A BAr> 090011. 
L^om pound ipecacuanha) powder, half a 
drachm ; frcsJi dried squirts, tcn^'Ans ; 
fljujuonucum, toi^ grmns ; sulphate of 
quinine, six grains; tro^de, sufficient 
quantity t^ make a mivss. nivide into 
twelve pills; one to betaken xil^ht and 
morning. « , . • 

' • 

18L BLACKINCt — ^Blafkkig is now 
aSVayB madb with ivor]|*black, treacle, 
linseed or sweet oil, and oil of vititol. 
The proportions vary in tli^ diJterent 
directions, and a •variable quantity •cf 
water is arldod, aspeftte or liquid flack- 
ing is reqULi*ed ; ^he mode of making 
bbing otherwise precisely the same. (141.) 

182, Liquid BtAOKiNO. — 3. Ivoiy 
bkok and treacle of eaef^v one pound, ^ 
sweet oil and oil of viticol of e^oh a 
quarter of a x>ouud. Put the first thi'ee 
together untiL th« oil is perfectly juixed 
or **kiLkdr .thmi ddd tiie oft of vitriol 
dilated with thi‘ee timbs It# Weight of 
water, and afteW standing three 
add oTM quart of fatp^oi%o|ir beer. « 


2. In ^rger " quantity it may be 
made as follows : ivory Vack three cwt., 

olaeses or treacle two ewL, linseeVl 
oil tltref gqllouB, oil^ of vitriol twenty 
^dfiDida, watyr eighty gallons. Mix as 
above directed? , 

183. Pasts Blaokikg. — 1. Ivory 
Alack ,twd {iounds, treacle one pound,* 
olive oi^ and oil ,of vitriol of each a , 
quarter of a pound. Mix* as before 

i only sufficient f vater to form 

I inio [x paste. ^ . ji 

2 . In larger quantitj^: I\%ry black 
I three cwt., common treacle two cwt., 
linseed oil and vinqgar bottoms of each 
tlA ’00 gallons, oil of -^triol twenty-eight 
pounds* water a sufficient quantity, 
CJoSt : IvQifr black la. pei^ pound, treacle 
3d. per pound, *lii^eed ofl 6d. per pint, 
B^^etoil Is. pei^pilit. — Note, The ivory 
black must be very' finely groiind*for« 
liquid blacking^ otherwise it settles ra- 
pidly. *rhe ou of vitrjo^is powerfully 
corrosive when undiluted, but hmiting* 
with tiie,lime the ivory black, it is 
partly neutral) 'ifil, and dojs'not injure 
Hlie leather, wliilst it ^uch impt lives 
the quality of th^ blacking. 

184. Best Blacking for Boots and 
jSiiOES.— IvohJ^ black one and* a half 
ounce, treacle one and a half ounce, 
spcAit oil three drachmli, strong oil of 
vitiioi three diRchms, common vinegar 
half a pint.* Mix the ivory black, treacle, 
and vinegar* together^ then mif the 
sperm oil and oQ of vitriol separately,* 

and ad anthem to the other fiiixtuitv 
» 

185. nVOT-TOP LIQUID.— Oxalic 

acid at.^ vitriA ot CMsh on. . 

ounce, Water one and a half pint. To 
.be Applied with a sponge to the leather, 
previously washei, and then washed off 
again. This preparation is poisonous. 
Cost; Oxalic keid Is. 6d. per pound, 
white vitriol fid. perj{)ound. 

186. BfiACK REVIVER FOR 
‘BLACK CLOTH.-.Bruifled galb 6nB 
pound, j lc]gwood two* poun^ green * 
vitriol bAf a poupd, water five ||narta. 
Boil *for two hoiSrs, and strain. Used 
to re^re the colour of blaok cloth. 
Cost : Galle Is. 4d. per ptninfi, kg vpood 
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2(1. per po’^nl, {j;recii vitnt^l Id. per covenant, promise’, mid aij’ce to, and 

pound. ^ f ( vjitli tRe sfiid G— — B— , his c'^itecu- 

% * • torg, admipistratora, and apaigns, in 

\87. LIQUID FOB PRESFBTTNG manner following, that ia to say,, that 
FUIlS PBOM, MulH.— Svarm vtaijjr,* he, tke said Cljarles B-t, shall ancl whl, 
« one pint; cop*o»ive Bul.limate, twelve from time to time, and at eAI times 
gipains. If washed with tfiis, and after- hereafter, permit^ and suffer the said 
twards dried, furs nro safS frf>m*niotlft Anna .11^ B-» -to live separate add 
Care should be takeu^o label the lii|uid apart from him, tl^o said Charles B — , 
— poison, Cost : corrosive sublimate, as if she was sole and unjnarried, and 
3d. per oxinco. ' , ' in wich place ard places as* to her from 

, 188. IfRENfia ^POLISHES. 1. time «o time shall seom moot and 

Naptha (Polish. ~ Shellac, three thalj^h^ the^said Charles shall not, 
pounds; wooa naptha, three quarts, iior will molest or disturb t-*9'’"s!U(l 
Dissolve. Cost : shellac, 6d. to 8d. Anna R — B — in herperaon manner 
per pound ; naptl^a^ Is. 2d. per piipti of li-riiig, norahaK, at any time or limes 
189. 2. Spirit Polish. — Sl^elhic, hereafter require, by any means 
two pounds; powdered i^sstig i!cn<> whatever, (Sither by ecclosiflstical cen- 
saudanic, of iach oRe ‘ounce copal sui'js or^ky hiking out citation, or 
varnish, half a pinh; ’.^pii’its of wi^ft, other ])roi‘ess;:or by commencing or in- 
^ne»gallon. Digest in tlie cold till di.s* *ljtituting any suit ^diatsoevcr, seek or 
solved. Cost : shellac,^ 6d. to 8d. per *fendeavour to ctrmpcl any i*estitution of 
pound; maslic,, la. per oimc8; s;m- corjugal rigl?t.|i/*ff<?!r shall nob ntu* will 
•darac, Id. per ounbe ; cojial varaisli, oqmmcnce or prosecute proccediuga of 
2s. 6d. i)er pint; rectii^d Bpirit,»2s. 6d, any description against the said ’Anna 
pef pint. I R— % B— Hi any ecclesiastical court or 

• • ' Y elsewhere ; nor ^iall*nor will u'^e any 

] 90. DEED OF SEPARATION BE- force;, violence, or restraint to the per- 
TWEEN A MAN AND HIS. WIFE.- son oi^the said Anna It— B— ; nor 

This inclouture, made the ^ thiy of shale o*r will at any time during the 

in thfc year of our Lord, stvid separation, sue, or cause to be sued, 

1853, between Charles 13 — ^,of any person or^ persons' whomsoever for 

of the first part, AnnaJt— Q — (the inceiving, /Varbouring, lodgiife, protect- 
wife of the said Charles B-£-), of the hig, or (/ntertainiug her, +.hc said Anna 
feconi pai't, and , Rr- B-— of the U— I»— , but that she, the ^aid Anna 
tlhird part. Whereas the said^Chaides T3 — , may Hn all tbiugs live as if 

B — 4 &ad Ahna R — , hi.s wife, I'-^e, for she were ,a feme sole and unmax-ried, 
good reasons, determfned to live sepa- 'vnthout the restraint and bocrcioji 
rate and apart from each oth<^, and on thePfiSid Charles B — , or any i^erson or 
consideration the sa'lu rCharlca j^ersorik by lus means, consent, or 
u — hath consented to tillow uSito the irdourement ; and* also that all the 
said Anna K — B— a clear weekly pay- . clothes, fumitu-^e, ®and other the per- 
meut or sum of 8,^for her main to- sonal estate and effee^, of what naturo 
nonce and support during h-^r life ba or kind soever, now belonging, or a- 
'manner hereinafter oanlained. And any tim^ hereafter tb belong to, pr be 
whereas the said ^ — R — It— hath Rn the actual possession of her, the said 
agreed to become u paiiry to ^ese pre- AnnaeR — B— and all such sums of 
stdnts, and to enter into the covenant ’money and personal estate as she, the 
thereinafter contained on lus part* Now said Apn’?, B — ^ o» the said Charles 

this indenture witv^esgeth, that m pur- B — in her^ght, sh^ll 9r niay at any 
suanceof the said agreement, He,' the time or thn&^diflring the said separation 
said Charles B— , for himself, hia<^^eir8, acq^’re or be entitled "to at law or in 
taecutors, and administratois, doth equity, by nx^h^'^e, will, intertacyj 
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or otherwife^ shall bo the sole aiid sepa- 
rate f>ropei'ty of tli^said Anna R*— 
to manage, order, sell, dispose of, ^and 
nse the same ii^auch manner, to all in- 
tfat-s and purposes, as if she v:?re a 
feme sole and unmarried. And 
^further, that ho, the said Charles B — > 
LiS executors or Jdminiialr^fors, or 
some or one of them, ehal] anVl wid 
well and tridy pay,*or cause to be paid, 
unto the saTd (i — ii — Jl, hi* oxecu^rs, 
atliL'inistrators, or assigns, clear 
weekly paj^nent or sum of s.. on 
in each and every Veek* during 
i ho life of the saick Anna B — , but 

in trust for her, the sfAd Anna llr^ *15 — , 
fur licr Bcpaivato maintenance and 
poit And the 6;u(1 G — iB — for 
bis heirs, « 0 xecutor<?, andtad- 
uyn.-tralors, doth heiyby covenant 
iiod ?''ree t*o, and with the said Charles 
F- ’ , hi.i c'K^cutors, adr-‘iiiistrators, and- 
tiiat she, the^r^yU^atiaTi— P — , 
tihidl not nor avUI not, any time or 
tinft'i:> heroaftor, in anywise iLiolcst or 
di'^turb liiuj, tl^c said CbarLs B — , or 
for an} risstitution of conjugal 
c'j> fK or for alimony, or for any fur- 
t:.. " or other allowance or ^Separate 
1 , ijit.«M»ince tnajji the s iid weekly sum 
oi rt. And that he, the «iaid 0 - -11 -- 
B his heirs, e/ecu^ors^or admhiiatra- 
tor?;, 6Jiall»and vrill, frdhi to time, 
at ail times hijreaftcr, savo^^def ;nd, a^^d 
keep harinlopss and indeinniiy fcJie 
said Charles B — , his heirs, exocutorrs) 
and administrators! and his, and their 
Uiids, and^tencmciitpS, ^^vods and chaV 
tcls, of, from, ajid against all aiXi» all 
man I 'fir of action and actions, sdit and 
suits, and all otl^pr' proceedings wl^at- 
soever which shall e^r may at any time 
hereafter be broVght, commenced, pr 
fi’osecuted again^ him, the said Charles 
B— hia heirs, exe-tfitors, or ad niniatra- 
tors, or any of them, and also of, from, 
and against all and every ^um and sums 
of money, costs, damages, and expences ; 
which he, tho ]%aid Charles his 
executors, aduttnihtvatcjirs, ihid assigns, 
shall or may be oblige<> tef jJlty, or shall 
or may suffer, siistain, or be put ■ 
for, or by reason, or ou a^ccjint of any 


debt or debts which shall, at ajiy time 
hereafter/ during such, separation ae 
' ivfor<?8aid, be contracted by tho said 
Anne Hr- B — , or by reason, or means, 
iOi*. oa accoiud: of rny ac^, matter, cause, 
or thing, whrtsocver relating thereto. 
In witness whereof, the said parties io 
dicpse ’presents have hereimto set their, 
hands and seals, day and year first 
ab^ve written. • * * 

above has bc^en written for 
£nqhire Wjthin by jk fegal gentleman, 
whose attention nas lAsen ievoted to 
tho many unhaj^py cases 6f married life, 
which, judging from the experience of 
O’- r.i>o] ice courts, appear to be on the 
incregsh. It is not generally known 
•tint such a deed may be mutually en 
tcred mto.J • JJ ' 

'l91. HUSBANT AND WIFE.—, 
Being hints to each other for the good 
of hot!)/' as actiihlly delivered at our own 
table : — • * j • 

102. Hints fob Wives. — If your 
Imsuaud* occasionally a little 

ii oublcd when lie coma's home, d( not 
say to him, with an alarmed counte- 
nance, What ails you, my dear?” 
Don*! V-otlier him ; he will toU you of 
hid own accord, it need be. Don’t 
iMtiIc\M hailstorm of fuu about his cAfs 
either; be obsjrvant and quiet. Don't 
sujijwBe whenever he is silent and 
thoughtful that you ;}ro of course the 
cause, ^ct him alone until he is in-, 
dined *;o talk; take up yooir book or 
your needlewoik (pleasantly, cheer- 
fully ; nd, pouting — Hullennesa), and 
wait urjil'lle is inclined to be sociable. . 
Don't ht him ever find a shirt-button 
midsing. A shirt-button being off a 
collar or wiist-lj» id has frequently pro- 
duced the first hurricane in married 
life. Men's ••hirt-collara never fit 
exactly-^ee tliat your husband’s are* 
made as well as poaeiide, and then, if 
he fret a littie about them, nevec 
mind i+ ; men have a prescriptive right # 
to frot '^Vout shirt-collars, 

1£*3.* Hints fo:*. Hi»3BANDS.^f your 
wife i/v-mplains that young ladies " now- 
a-day” u'e very forward^ d*u't aocufa ^ 
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her of jealousy. A little concern on her 
part only proves her love for ^ you, and 
you may enjojf^ your triumph' wi^outf 
laying a word. Don’t evince /yodr 
weakness ^ either^ cby com^la&iing .of^ 
eve^ tricing neglect. TVjhat though Her 
cl^r is not stfo so close tc yours as it 
ju^d to be, or though her knc'ttir^ an^ 
crochet seem to absorb too largg a share 
« of her attention, depOnjl upon it that, 
as her eyes watch the intertwining of 
the threads, and the monoauvresViC the 
' needles & th^y hciee in boniplCmce 
to her deficate^ lingers, she is thinking 
of courting days; love-letters, smiles, 
tears, suspicions, and reconciliatioi^s, 
by wliich your tv/h hearts becamd* en- 
twined together ih the network orio^e,^ 
whose meshesiyou cm ,neith^jr t^f you 
unravel or escape, 

ip4. Hints for ^ives. — Never coto- 
^lain that your husband pores too much 
over the newspaper, to the erclusion 
tOf that^pleasihg converse yrhich you 
formerly enjoyed with him, ^ Don’t 
hid*^ the pj^er ; don’t give it toi the 
children to tear ; don*#*le sulky when 
the Doy leaves it at door ; but take 
it in pleasantly, and lay it down before 
your spouse. Think what mar would 
bo without a newspaper ; treat it as a 
gi -'at agent in the work of civLlisatmu, 
which it assuredly is ; ^d thinlt’ how 
much good newspapers hav^ done by 
expoij^ng bad husbands and bad wives, 
by giving their errors to’che eye of the 
publi|j. But manage you in way ; 
f wheH your husband ie absenr, instead 
of gossipping with neighbours, or look- 
ing into shop winjfowB, sit dco^a auietly, 
"•tod look over that paper; rryi your 
eye over its home and foreign nevs ; 
glance rapidly at tb^ accidents and 
ousuatties; carefully scan the Iq^din^ 
articles; and at tea-tim« vflaen your 
husband again takes up' the paper, say, 
•* My dear, what ^ to awfvl state of 
things there seems to be in India Or 
“ what a terrible calamity at tlie ^as- 
^ gow theatre or " trade app'ja* to be 
flourishing in the north J ” and depend 
upon it flown will go the paper, ^If he 
^ not rc^l the information, will^ 


hear it all from your lips,^^and when 
you have done, he will ask, ** Did^you, 
my dear, read Sim^ison’s letter upon 
the ‘ disco v«Sry of chlproform ? ” And 
whether you did or nSt, you will 
dually get* into as oos^ a cha^ as you 
ever enjoyed ; and you will soon dis- 
cover thftt, rightly used, the newspaper 
if. the^wile’s rerfl mend, for it keeps the 
husband at home, und supplies capital 
topics for ^very-day table-tidk. 

166.^Hints foR Husbands. — i^on 
con liardly imagine how refreshing it is 
to oftjttciona^ly call up the^recolJ^*’.jn 
tf your courting days. ITow ti^ously 
the hours foiled* away prior to the ap- 
piJiiled time of meeting; how swift 
they seamed to fl*/,'' when how 

fon^ was the first greeting ; how tender 
tlie last embrace ; how fervent wore 
.your vow^; Hbw nrjvid you* dreams of 
future happiness, when, r •'turning to 
your home, voif ^jlt yourself secure m 
the** confessed lo?^e of the object of your 
wjCrm affeotions. Is your dreaui "ea- 
lisetl ? — are you so happy as yon ex- 
pect'd ? • ‘ Wliy n of, ? ^(Tnsider whether 
as a husband you are as fervent and 
constant as you were when a lover. 
Remcml er that the wK’e’s cltums to 
your unremifting regard — great before 
maiTiage, are now exultetl to a much 
higher deCTeot She has leftJJie world 
for you^^ Jne home of her childhood, 
the fireSde 'bf her parenffa, their watch- 
c}uro and swe^t Intercourdb have all 
been yielded up ftir you. Look then 
moat jealo^ly upon all th^t may tci^d 
to Attract yo^ from home, and to 
we;ucer that union upon which your 
temporal Lappiness mainly depends; 
aiid believe that m J;h& solemn rt^lation- 
ship of husband is to. be found one of 
the best guarantees for man’s honoo^ 
and happiness. » ^ 

, 196. Hints for Wives.'— P erchance 
you tjjink thills your husband’s dis])osi- 
tion IS much ' changed ; that he is no 
longer the sweet-t«mi>ered, ardent lover 
he used fb ^e. This,.dm bo a mistake. 
Consider hif igt niggles mth the world — 
his everlasting raco with the busy com- 
pStifton of t^de. WEat is it makes 
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him so oogvft* m the pursuit of gain — 
SO eiaorgetic by d*y, so sleepl^fes by 
night — but hifl love of home^ wife, end 
children, and a f dread that their re- 
spectability, acciprdmg to th© lig^ t in 
which htf lias conceived it, may be en- 
croached upon by the strife of -exist- 
enCe. This is the triKJ.secret of that 
silent oaro which pre^ys upon the Hearts 
of many men v and time it is, that, when 
love is least apparent, it Ah neverthe.Uss 
thejaitivfl principle which anmiai.is the 
hoa»i.^ though fears and disappoint- 
ineniih ■*ake up a cloud whi^Sh obscuren 
the wanner cleni4nt. As jabove the 
clouds tliere is gloriotifj sunshine, while 
brlow are showers, and g#oom, so vritli 
the conduct of man — behiuu th 2 gloom 
ofauxietyisa brigh*t. f(iuntt.iii ofli:,?h 
oiiiJ noble feeling. TliiHc this in 
e moineu+s whcA clouds seem to | 
lower upon your domc'-tic imace, and, 
by tempering your cojiS Nct accordinc’y, 
tie* gloom wAll soon pii.ss away, and 
wai-fiirti and ])riglitneR.s take its place. 

\ 97 , Hints foii Hu.shawjs. — Smn- 
mer is the soa.^(>h of love ! Happy 
bird.'^ mate, and sing among ^he treen ; 
fishes dari ath%irt the mnniug stiT.anis, 
and leap from their elei nsnt in re list' 
less ecstasy; cal^le fy*ciup in peaceful 
iKxjka, by cooling streams; even the 
flowers hcAh to love as1;l’.ey ^wine their 
tender anna froimd each^ot. er, and 
throw theif wild trea.ses about in beauti- 
ful profusion ; the bi^ppy swain 
with his loved and loving mistress 
kt'Doath the? sheltering cpik, whose arms 
spread out, as if t-o shield and sanctify 
tfurir pure attachment. Wluit slmll the 
husband do noy, when earth L-iid 
heaven seem to mev.t in happy union ? 
Must he still p*ore over the calcula- 
ii‘<*ns of the couniiiyi^-honRe, or ceasc- 
lessly pursue the toils of the work- 
room — sparing no moment to taste the 
joys which Heaven measures c it so 
lihei’ally ? No ! ** Come, dear wife, 

let us once moreirbreathe the .fresh air 
of heaven, andjlooh up on me beauties 
of earth. The summbrs^' are few we 
may dwell to ^eiher ; we will not giye 
fJ.em all to Mammon. Ag^in let onr 


hearts glow* with emoti^OTW of renewed 
love — our feet shall agpin tread tbo 
green sward, and the music of the 
rustllLg trees shall mingle in our 
•7h^sp?,rings oi love t ’ 

lft8. — Hints ^or Wives. — “ It was !** 
" It was not 1 ' "It iffoa / " " It wsf. 

"Ah!** "Ha!**— Now who’s 
the wiser or the better for this conten- 
tion for the labt word i Dooj obstinacy 
«esta lif^ superiority, o; elicit truth f 
Decioedly ^ot ! Woman has^ always 
been described as clanu arinj^ for the 
last, w'ord : actors, authors, preachers, 
and philosophers, have agreed in attri- 
br/ir»g this trait to her, and in censuring 
hei* for it. Yet why they should con- 
demn her» unless they vAsh the matter 
reverst-d, and thus committed them* 
Si.lves to the or n imjmted to her, it 
were difficult to d‘ '.cover. However, 
BO it is ; — and it remains for some one 
of the BiiX, by an exhibition of noble 
example, to- aid in sweejiing av'ay tho 
nnplea. ant imputidion. The wife who 
will establish tbe,rule of «l!^>wiRg her 
husband to havd the l"st word, will 
achieve for he* t 3 eh' and her sex a givat 
I moral victory ! Ia lie ric/ht f — it \Yere 
a great error to oppose him. Is h« 
wrong he will soo.* discover it, and 
appla^’d the self-commo-id which btoo 
un vexed his pertinacity. And gra<lu- 
ally there will spring up such a hay>py 
j fusion of feeling.s and idea.'^, that there 
j will be no " last word ” to contend 
about- but a steady and unruffled flow 
of generous sentiment. 

199. Hints for IfnaBANDB. — ^When 
once a r\an has establi :hed a home, his 
most 'mportiint dutie^s have fairly 
begun. The errors of youth may b* 
overlooked ; wan . of purpose, and oven 
rf ho ion**, in his earlier days may bo 
forgotten, Jbi* from the moment of 
his marriage he begins to write his in- 
delible history; not by pen and ink, 
but by actions — by which he murl 
ever afterwards be reported and judged. 
His c iduct at home; his solicitude 
for his family ; the^ training ''of his 
child, en; his devotion to his W'ife; ha 
jegard ^or the great intewsta of eter- 
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nity ; these are the tests by which his 
worth will ever afterwards b^^estimated 
by all who think or care about hi\a5 
Those will determine his posiUoU' while 
living, and in%edce his fii%mSiy.w{\eDi 
dead. Ho uses well or ill the brief 
space alJotteS to him, oht of all etar- 
, m*'y, to build up a fame foufided upda 
the most solid of all foundations — ^jDri- 
* vato wortb; and God will judge him, 
and man juilgo. of him, accordiuglur ^ ' 

200. J|iNTs ifoi\ WiVE8.-rl>«ii'k ima- 
gine whcjt youiiave^btivined a husnand, 
that your atffeution to personal neat- 
ness and deportment may be relaxed. 
Now, in reidity, js*' the time for^you 
to exhibit superior taste and esftellence 
in the cultivation of your i^l^lress, rmd* 
the becoming^leganfie hf your Appear- 
ance. If it requii'tU t.ome little c^ie 

^to rfo.der the adii ii-atitm of a lover — 
bow much iiioro is requisite to keep 
yourseir love^v hi the 'eyes of^him, to 
•-whom /yliero is now no privacy or dis- 
guise— your hourly ctYUpJuiiop?* And 
if •it was 4u^» to that' you 

shot Id alwayatprosonrto him, who pro-* 
po^ed to wed and clJ^rish you, a neat 
and lady like aspect; how much more 
IS he tt.it led to a similar hiark of 
respect, uho has icept his pronJse with 
'^kokoiinihlc jid^ity, and linked all his 
hopes of future liappiu^js with yotirs? 
If you can manage tlie,se matters with- 
out aif.peaving to « study so much 

/lie better, fciome husbands oj-e impa- 
tient « of tlfh routine of the iS'ollctte, 
and not unreasouably* 80 — they possess 
active and enorgeVc spirits, i^orely dis- 
turbed by any <;7}isto of t&ao«* Some 
wives have discovered an adftxirable 
ficility^ ill deiiliiig \\ ith this difficulty ; 
(pid it is a secret ivlfich, having Dcen 
discovered by some, may be bno<h to 
all — and is well worth th!) finding out. 

201. Hints FOR ^JusBANDS.— Custom 
entitles jmu to be tonsiderefi the 

n&d master” over your hoiiseliftid. 
iBut don’t Hssumei the master sink 
the lord, Kcmeniber JLhat noci'irt^gone- 
resity, lorbcarauct, airfiability, and** in- 
tegnty, are among the more iS^dly 
Httribii^’es man. As a hSisliand, « 


therefore, eichihit the tru^* nobility of 
man, 'and seek to^^ govern you#- own 
household Jiy the display of high moral 
excellence. A donrU’,eering spirit — a 
faultfinding peiulaace^im|)atienc6^of 
trifling delays — and the exhibition 
unworthy passions at the slightest gro- 
vocatioil can-arfei no laurel to your 
^wn ^ lordly ” brow, imi»art no sweet- 
ness to home, and call focth no respect 
from those by ^yhom you ‘may be siir- 
rouinX^d. It is one thing to be a^mew* 
fer— another thing to be a vian, ho 
"latter •khouid be the husband^jiS^pira- 
Tiion ; for hp who cannot govorri himself 
is ik -qualified to 'govern another. 

*202. Hints Wives. — It is 
astonisl^f how much thfi checrful- 
neiTs of jf^rife contributes to the haj)- 
pinoas of^hoice. She is tl^c sun— the 
'centre of a domerfoio system, and lier 
•children are IV'.e planets 'around her, 
reflecting lief How merry the* little 
o^es lo<^k ^'hen the mother is jo;^oua 
and goo*il -tempered ; and how'^eahily 
arid^ pleas&ntly her hovjsohold labours 
are overcome ! CTer'Cheerfulness is re- 
flected ew3ry where : it is seen in the 
neatness of her toiletl#, the order of 
her i^abfe, and even the Hoasoning of Iut 
< lijihe8. We remomb^^ hearing a bus- 
baud *say that he could always guai e 
the temp^ of Ins wife >>y tlu/'quulity td 
her coijifeng: good temper even influ- 
enced the seasoning of her luups, and 
ffie lightness anti delicacy of her pastiy. 
Wlien ill-<;eqj])er pervades, the pepper 
is dashed in as |a cloud ; pclrcliauoe tlVu 
toj/yi the pepi)er-bok is included, as a 
kind of diminutive thunderbolt; the 
self is all in lumps < and the spices 
seem 1^ betake th^mijelves all to one 
spot in a pudding, as^if dreading the 
frowning face abovc^them. If there bt 
a husbiinll who could abuse the aruiles 
bf a really goo<Jrtemperedwife, we should 
like t<> look at him ! No, no, such a 
‘phenomenon does not exist. Among 
elemen^^a of domestics happine-sifl, the 
amiability o*t’ tbj wife aftd mother is of 
the utinost^irAportance — it is one of the 
btt>tV securities for Till HaPPITIESS otf 
HOMlt. i * , 
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A|WORD*BBFOllJS IS WORfU TWO BILHINI/, 

203. HINTSl FOR HOME! COMFORTS, m lier evening walkS) at all eeaisona of 
A ihort needle makes the meat ez- t^e year, ^ko as a conmanion an old 
pedifcion in plain sef^ing. ^ f»^ra»ol t(» shade her craje. 

When you arn particular •in wishing A of oil-cloth ^about twenty 

ttUiave precisely whasb you ^yant from inches lohg)*ft a ufeAil appendage to a 
a butcher’s, go and purchase it your- common sittin'f^room. Kept in the 
-^df. . closet, it can •be aval lab le*at any tinua 

#116 flannel pettioott. will we^ nearly ta plade jai*s upon, &c, &e,, which ^are • 
r\3 long as two, if turned behindi pari lilely fo^oil your iahJe duiing the pro- 
before, when the frsnt begins to w ear cess of dispensing; their cfjij tents : a * 

lb hi- • ^ • -wiiA and duster are harmonious accom- 

I^>ple in general are not awaqp how pafufflents to the oil-^ofti. ^ 
very essential to the health of thoir in- in^uosit families fhany* mci^bers are 
Tua:*^ ■ [ii the tree admission ef iigiftfbtcb not fond of fat: sorvimtBsdldom likeit — 
tlwiir bodses. ^ ^ • consequently there is fj'eqiiontly much 

A leather strap, wi4h a*buckl^ to wilted; to avoid winch, take off bits 
fasten, is much more commodious thaSi of suet f,*fc froiaiceisleak.s, Ac., f>revioii« 
a coj'd for % box frr short qpoking • they can be used for pud- 

distances ; cording unc^nilmg i| .i emta geo<k man;^t^emcnt there 

nasty job. ^ n#^ui not be auy«w^te in any shiipo or 

Vlio'o is •not any *real* economy in* foim. » , ^ 

pp.rchayiugoftieapcalico jur gontlemeu’bi^ Kollilng looks worse than shabby 
LT;„dit shirts. The cf^co qi?ts in bolgs, ' gloves ; and, as they are exjwnsive arti 
fo^i soon becomes bad* coloujfed in clea in dress, they rijquire little • 
washing. • • • niauagqncut. A^girod glove will last 

Silting to sew by candle-light by a six ciieap^ones wuh care, JDa not wdhr 
table with a darfl cV>th^n it is ii^nrJbus ^our beet glo^s^o nigl^ church— 4he 
te the eye-sight. When no^other re- hjgat of tho gas, gives a moisture to 
wu' ly presents itself, put a slz^ct of the hands, that spoild the gloves; do 
\Wdr,c paper belt>A*e you, ^ ^ nut w'ea^them in very wet wectiier ; as* 

r.-oplo vtry coii\mouiy complain of CiUTyiug lunlrelhis, drops of rain, 

L'l dgestion : how*Cjm*tt bo wondered s})oikthcm. • 

at, when tkej’^ seem b^^ttieir habit of A gi\’en quantity of tea is similar to 
Kv.dluvviug their food wholfks^c, to malt — onlji giving strength to a given 
foi'get ft>r ^haf purpose lift pro- quantity of wa^or, as ^e find ihe^fore 
vhh-d wiib teeth. ^ ^ any ndditiouaTl quantity is wr-ite. Two « 

d^cver allow youff servants to t>ut small tjj,r-s}>ooiirulB of g«>od»blAck#|ieti, 
^^b»cd kniv<j^j on your tablb, tor, gene» and one three paats full of green; U 
rally «)M;aking, you may' see that 4l#)y sufficient • to make ^hreo teticupfulB 
have been wiped with a dirty cloth. If ^reeable^ fke watcjr being put in, in a ^ 
a knife is brigditljr cleaned,* they vc boiling ^ate at once : a second edition 
compelled to use a ok^an cloth. of water gives a vaj)id flavour to tea. 

There is nut •anything gaindd in It may sound Wke being over piutl- 
cgonoiny by haviri^j very young and in- cjjlar,^ut^wq^ recommend persons to 
experienced servaiillb at low f wages; miike a praciic|c of fully iiddressing 
they break, waste, and destroy more » notes, &C!, on all occasions ; when, in 
than an equiviilcnt for Ifghor W|.gcs, case of iheirtbeing dfopped by careless 
setting aside comfort and respectability. .m^%3pgerEf (which is not a rare occur* 
No article in dress taiimhes so rence), it is evident for^whom ^ey are • 
readily as bla(^ krimaain^, and intendc^Mthout^ undergoing the in- 
few things injure it move 4^p * spectioi^f any ottfer j^artiee besting a 
theiefure to pr|}ser\'e its bautyaon Bimild|mame, 

bonnete, alkdyinziiccmouiiifig8b(^d ^ Ghuar|u should not be allowed tea 

‘ . 0 ^ 
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ftjsk fo/ the same thing twice. This 
may be accomi^lished bv parents^ 
teacher, (or Whoever may happen Iq 
baye the management of them), ^ayihg 
utihntion to their ilit|l6 wairte, ^ proper^ j 
at once, when possible. The chil&en 
should be ihstructed te understand 
a 1d|!>t when they are not answered imme- 
diately, it is because it is not c'fii- 
Tenient. Let them ^l^im patience by 
waiting. „ , 

We know not of anything attended 
with mqije serious » consequences: than 
that of sleeping in damp linen. Per- 
siiua are frequently assured that they 
have been at a lire for many ho^s, 
but the question ^is as to wiia,t' s'drt of 
fire, and whether tliey have be{rn^pr^- 
perly turned, i«o that cver^^prct may 
bo exposed to thq^^fi]^. The foar«of 
^ erasing the linen, we know, prevents ^ 
many fh)m unfolding it, so as to be^ 
what wo consider sufficiemtly aired; 
but hqalth of more importance than 
appearances : with gentleness there need 
ha, no fear of want ofheatuosliB. ' < 

}f the w'ea^her ap^fi^s doubtful, al^ 
ways take the preca^ition of having an 
umbrella when you go out, pariicu- | 
larlj? in going to church ; you" thereby 
avoid incurring pne of three disagree- ] 
; in tba first place, the chapce of 
getting wet— or encroaxihiug dhtler a 
friend’s umbrella — orSeing under the 
nec^^sity of borrowing one, couse- 
j quently involvihg thd^’ trouble of re- 
turning it, and possibly (as ife the case 
niiie times out of tep) inconveniencing 
your friend by neglecting tr return it. 
Those who ‘disht^ the £se of urn- 
* brellas generally appear wif^ shabby 
hats, tumbled bonnet ribbons, Vrinkled 
.silk , dresses, &c. the consequence 
of frequent exposure to une|^pocted 
showers, to say nothing of doldS tak^h, 
no one can tell how. ^ ^ 

SxerciBe in t^ open >ur is of the 
^first importance to the human frame^ 
yet how many are in a manifkr de- 
privod of it by their own win| of ma- 
nagement 01 th^ tilhe ! FeifS^e^ with 
slender means are tor the m^it part 
^ destined in-door oocupatioftft, and 


have but little time allotted them fur 
taking the air, and that utUe time is 
j^nerally sadly encroached upoh by 
ihd ceremony of dressing to go out. 
It n^y appear a simpfb suggestion, ^ut 
expeldence only will E^how how much 
time might be redeemed by liabita <? 
regularity ; such rs putting the sha^vls, 
jsloaks, gloves, shoes, clogs, &c. Ac., 
or whatever is intended to be worn, in 
readiness, instead of having to search 
one d^wer, ton another, for poiribly 
a glove or collar — wait for shoes being 
^clei2i:]^,d, &e. — and this whvin (projjjibly) 
.the out-going persona have /rjnrrturn 
to their employmeftt at a given time. 
Wliereas, if all were in readiness, tbe 
! preparatiofv^ migl'4>be accomplished in 
a few imnutcB, the walk not being cur- 
tailed by finnccessary delays. 

Eat Bfi>wiy*aud^ou will not over-cat. 
[ Keeping the feet w'ann will prevent 
headaches. ^ * 

®Late at brew,2fa5t— hurried for dinner 
-♦'“Cro.sst at tea. 

Between husband and wife little at- 
toEitioK* beget much leve. 

Always lay your table neatly, whether 
you Have" company or not. 

Put .your balls or reds of cotton into 
litfie bags, leaving the ends out. 

Whatever yon m«'y choose to give 
awaj^,' always be sure to kee}^ ifowr temper. 

Dir^/.v’indows Bi>eak to the i>asaer-by 
of th^egJagence of theemmatos. 

^ '"In cold weather, a leg of mutton im- 
proves by beihg ^lung three, four, or 
.five weeks, t 

^When medfr is hanging, change 
positi.oD frequently, to equally distri- 
bute the juices. 

* * There is much more -injury done by 
admitting visitor^ to invalids than is 
generally supposed, r 

Matches, out of ^he reach of childrin, 
should^be kept in every bed-room. They 
are cheap eneugh. 

Apple and suet dumplings are lighter 
when boiled in a net than a cloth. Scum 
the p©t well. y ^ 

When ctuuntner fowtAs get thm in the 
middle, dat tbem in two, bow tlio sel« 
to^^tjier, and hfcm the sidoa. 
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. When you dry salt for the teble, do 
nol^laoe it in t1^ salt-cells until it i^ 
cold, otherwise it will hArden i&to a 
lump. •• j 

• Never puteaway plate, 'knivia and* 
forks, %c., uncleaned, or sad inoonve- 
^ence will arise w^ien the i^cles are 
wanted. * • *. « 

Feather-beds shpuld be opene'S every 
third yeaGf the ticking well dusted 


204. COOKERY FOR CHILDREN. 

• 205. Food pob an Iwfant.— T ake of 
cow’s milk, one tablespootiful, 
and mix ^th tw^ tableapoonfuls of 
toot* water j swodlen with loaf-sugar as 
much as Dt agreeable. This quan- 
tity is si^oient for once feeding a nhw- 
’feomt iniont; and the same qufiSbit^ 
may b^ given every two oi; three houra^ 
,t oftener— till the mother’s breast 




a^ returned. ' * ^6. Mklk fob JfrpAj<TTs Ssx Months 

JPersons* of defective — Take one pint o^mA, one pint 

threai^mg a needle, shoula hold it o^r of water ; boil it, and add one table- 
something whitef bv whivh the sight rooonful of floui^ Dissolve the flour 

will be assisted. • . ffret in half a tea Cupful of water ; it 

In mending skTipta ^and sliirts, put must Ibe strained 4n gradually, and 

the piece? Bu£ficiently*la5g^*or inthe" bWl^ k«rd twenty ngnutes. As the 
first washing the ftiin paKs giveaway, ^chila grows oidcijQ one third water. If 
and tlio \y>rk is all unctone. • jwoperly madt, Tt is the most nutri- 

Reading^by caiJUle-light, place the tio us, at the same time the mostMelto 
candle behind you, tltet the rays m^ cate f^od that can be given to young 
pass over your Bhoirl&ar,<9i to the ttbok. children. , • • ^ 

This will relieve the eye% ^ • 207. Broth. — Made of Iknb or 

A Viro fire-guard, for each fire-place cl%ktnit ^th .ftale bread toasted, ^and 
in a house, costs little, an^ gyeatly broken^ in, i%>a»fe and-#oalihy for the 
diminishes the r&k tf> life and property.* dinners of chilcken, wHfen first wSined. 
Fix them before going to b^l. , 208, Milk.-- Fresh from the cow. 

In winter, get the work^ fqfward by with g very little loaf-sugar, is go'^ 
day-light, to prevent rmiuing ab9ut at and safe food for young childf^n. From 
night with caujles. Thus you escape three years old to* seven, pure 
grea«e spots, aud lis^ of fire. • infofcvhich is crumbled stale bread, is 

Be at fbuch pains to kee^your chil- the best brelkfost and supper for a 
drens* feet d»y and warm.# bury child. ^ 

their bcidies in heavy flannms^nd 209. Foit % CniHD’s LuncAon. — 
wools, and leave Jiheir knees and legs Good sweet butter, with stale bread, ll 
naked. ^ ^ one o^the most nutritious, at tAiame 

* Apples find pears, wtt into quarters, time tfi^ most ^wholesome articles of 
and stripped of the rind, baked t\tth a food, tlifA can be given children after 
little water and sugar, axK^ ea^n with they ale weaned. * • * 

boiled rice, are» capital food for bhil- 210? Mtt.ic PoERiDaE. — Stir four 
dren. ^ ^ , tablespoonfuls oatmeal, smoothly. 

After washii|g overlook linen, and i intq a quart of milk, then stir** it 
stitch on buttons^phooks and eyes. J^c. ; *quicllily into a quart of boiling water, 
for this purpose ^eep a “ hliusewife’s and bqil up* 3 few minutes till it is 
friend,” full of miscellgneous threadS, thickened : sweetem with sugar. Oat- 
cottona, buttons, hooksf &c. * iiaeal, wl^re it is f3und to agree with 

For ventilation open your windows thV stomach, is much better for clftl- 
both at top bottom. The fresh dren,e being a fine dpener fus well 
air rushes inr^n?»^way, wfiile the foul cIoadI^; fine ficur in every ^hape is 
makes its e^t the other,* Ais is* letting the reverse. \^herd biscuit-powder ii 
in your Men#, and ejnftling ^your in let it be made at home ; this, 
enemy. ^ i • •( at all ^nts, will prevent i!bem gettiiJ|; 
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jhe sweexiings of the balceKs counters, 
boiLes, and baskets. All the l0ft bread 
in the nursery, hard ends of atalt 
loaves, &e., ought^to be j:^ed«m the 
ovan or screen, reduced to powder in 

’ the mortar. « ' 

211. Meats fob CHiLDBEN.-r^l^ut- 

ton,*^lAmb, and poultry, are the^bes^ 
J[hrds and the white i^eat of foWls, ai'b 
the most delicate food of this kind th it 
can be given. X^ese meats shoi»1<F hp 
slowly coftked, and po gravy, if i^ado 
rich with l^itt^r^ should be eaten oy a 
young child. Never give children 
hard, tough, half-forked meats, of 
any kind. v « * 

212. Veobtablxs fob Child'bbn.— 

Egos, &;o. — TJ|ieir rice ou%bi to 
cooked in no more wa|er^than is tecea- 
sory to swell it ; thefl* Cpplcs roasted,*^ 
ar ^wed with no ‘iiiore water than is 
necessary to steam theip; their vege- 
|ableB so well rovked as to makS them 
require little butter, 'and less digestion ; 
Ihfidreggs boiled slowcand ^The 

boiUng of tdek’« milk ^ught to be di- 
rectal by the state of their bowels ; if 
flatulent or bilious, a ^ery little eurry- 
l^wder may be given in tlieijr vege- 
tables with good effect — such as tur- 

. and the warfh seeds (not hot pep- 

liers) are partTcularly useful in<:^ch 
cases. . * 

213. Potatoes and Peas.-— Potatoes, 
partictClarly some kinds,* are not easily 
tligested by children ; but tbisds easily 
remei^ied m:iHbing them vetv flne, 
and seanoning them <^th sugpr *%nd a 
little milk. Wheu peas are (fceasod for 

wohildren, let tLtm be 6eu.^onf.d with 
mint and sugar, which will take^ofTthe 
flatulency. If they are old, let them 
be pulped, as the skins are jierfectly iu' 
digestible by children’s or wcak^stot 
maobs. Never give ttfem vegetables 
less stewed than wq^ild pulp through a 
colander. ' ^ ^ 

**214. Riob Pudmno WITfl PbdcI.— 
In a pint of new milk put huge 
spoonfuls of rice, well washe^;;, then 
add two apples, pared' and 
or a few currants or raasias, Siurmer 
•lowly till 'the rice is veiysHt^ then< 
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add one egg, beaten, to bind'it. Serve 
with cr^am and sugii^. t 

2k5. PuDEdUQS and Panoakbs Fob 
Chxldben. — Sugar ami egg, browned 
before the *fire, or droj^d as frittefd 
into a hot frying-pan, without fkt, will / 
make th^m a nourishing mc.al. 

216. .To pKEPAiiE Kbuit fob Chil- 
d&en.~A far more wholesome way 
than in pies or puddings,.^ is to put 
‘applfes slicefl, ui'$)lum8, currants, go o.^e- 
berries,' &c., into a stone jar; Ind 
spriukle among them as much sugar as 
zijpcessary. &et tlio jar in an ov^ oC a 
hearth, with, a tea-cupful of water to 
pr^vtnt the fruit from burning; oi 
put the jar into a^gauoepan of watei 
till its fconfencs be perfeC-ly done. 
Slicks of &vead or 'some rice may be 
put into >lie jSr, to eat with Jhe fruit.,. 

^ 217. Rice and Apples. — Core as 
ioany nice a.p)»lei as will fiU the dish ; 
boiin them id flight syruxj ; prepai'c a 
querior of a pound of rice in milk, with 
sugar anti salt; put some of the Pied in 
the (}ish|.a£dx>nt in thecax)ples, and fill 
'up the intervals 'vvitl! rice, and bake it 
in the qven till it is a line colour. 

218. A NICE Apple C^kb for Chil- 
dren. — Grate* some stale bread, and 
slice about double |Ji® quantity of 
aj»ples', buttem a ‘mould, and line it 
with sug^ paste, and strew* in some 
crumb^/j'^uif^ed with a ^little sugar ; 
then lay in api>le.s, v ibh a few bits of 
butter over them, and so continue till 
the dish i».fuU ; cover it with cioimbs, 
or prepared rice/j season with cinnamoi 
audSh^ar. Bake it well. 

219. Fruits fob Children.— That 
fA'aHs are natunvlly Jiealthy in their 
season^ if rightly taken, no one who 
believes that the Creajor is a kind and 
beneficent Being can doubt. And yei 
the use 6i summer ^uits appears pften 
to cause most/atal diseases, especially 
in cMidron. •AVliy is this? Because 
‘w'e do not conform to the natural laws 
in using this kind of d^. These laws 
are very sitdple imd«&y«bo understand. 
Let the fi(^ ripe when you eat it ; 
and*Aat wlLm you requve/oed. Fruits 
that have eas are much nealthier theji 
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the fruits. But all fruits ai*© 

beijDT, for Tory young children, if 
bakM or cooked some mannc^ and* 
eaten with broai}. The Ilrench always 
bread i raw fruit. .Appl|5P und 
winter, pears •are very excellent food 
. for oliildron, indeed, for aliAost any 
{Mrson in lioalth ; 4)ut best \|iben eaten 
for breakfast or diimor. If takpu l^e 
in the evening, £^it often proves in- 
jurious. old saving that apples 

am gold in the momiiig, silver 41 U noon, 
anti lead at night, is pretty near tlie 
truth. Both apples and p«ars ©ir^oftf n 
good "and nutritious when baked or 
steved, for those delicate houstitytions 
that cannot bear raw fruit. Muefe of 
th e fruit^theref. 'wh e^i^uripe, might ^ 
be rendered fit ftp* food bji preserving 
in sugar* (-SVie lOd.) * 

" IhPE Cui^iANTf are* excelWt 
food for ii^hildren. Mash the fru^, 
Kprinkle with suga 5 ,*a%(l with good 
hrea«l let them eat^oAkls fruit freely. 

Black mi: UR r Jaiww-- G ather*tho 
fruit in dry weather ; allow 4>alf a pound 
of good browfl fjLygai;to everwpoxftid of 
fruit ; boil the whole together gently 
for an hour, or till the biaolcbtrries are 
soft, stirring ^ind mashing tfcom well, 
rreserve it like any otTusr jam, and it 
will he found eery-wseful in families, 
pftrticulyly for chslii^eii — regulating 
their bowels, and enab]iug^:on to dis- 
pense with •cathartics. •It ^'i^Bay be 
spread <fn bread, or on pudding," in- 
stead of butter .-•and even when the 
blackberryM are bough tf if is cheaper 
than butter. In the* country,* ^ very 
family should preserve, at least, half a 
peck of blackberries. • * 

222. To maiJe, Senna and MaisSja 
PALATABLE. — Take half an ounce, when 
^ mixed, senna and manna ; put in half^ 
*a pint of boil^ water ; twhen th© 
strength is abstracted, pour into the 
liquid from a quarter lb half a pound 
of nrunes and two lorgS tablespooufuls 
of W. I. molasses. Stew slowly until 
the liquid is ily^ly abs^bed? When 
cold it can eaten ydUi br^ad and 
butter, wHhout detecting w sennm and 
I* excellent for oogtive cktliTea. * 


223. A MOHAU 

^ BAD A lyUe Spot of groun^ 

Where blade nor bloHSom grew, 

Tnidhgh the bright Bunshino aU around 
Life>glvi:^pradlayoiBthr 6 w. 

]*inoum'd t(^Bee^Bpot so Bare 
Of leares of hea thful green. 

And thought of bowers, and blossoma fUr* 

Ik I hipqutntly had Been. ♦ ‘ 

Some BMds of variouB kinds lajiby — 
knew not wlfat they were — 
mdely turning o’er tigs soil, 

I strcw^daheiD thig|My there ; » 

Ana day by day I watch'd f^m finking 
From out the fertile earth, 

And hoped for many a lovely thing 
* Of beauty and of ^^ogth. 

ButeiR ? mark'd their leaves unfold 
•As l>eforc my vle^^ 

And diw how siftkbBbrnly ami bold 
‘ The tlioms aigl itettles grew — 
isigh’d to tlilnk that I had done 
Unwittingly, a thing, 

That., Viliei'e a beauteous bower should thrive, 

Hut worthless weeds did BHng. ^ • 

And tljius, ];,inusod : the things we do 
With tittle heed or ken, • 

May prtwe of dfciflUess gi'dlv'th, and ftr^ 

>Vith thorns tli^paths of men 
For little deeds, like little seeds, 

May flowers prove, or noxious weeds ! h 

i • 

834. ROCHE’S * EMBROCA']g«j('~' 
FOtt HOOPIJira COUGH— Olive oil, 
two ounces ; oil of amber, oue ounce ,• 
oil of cloves, oue (^achm. IJjx. To 
be rubbed* on the chest at bed-tuq^. 
Cost:* 'olive oil, Is. perepint;*oil of 
amber, 6s. per pound; oil of clones, Is. 
per ouivce. 

225. A, BLACK* JUAN’S RECIPE 
TO RICE— Wash him well," 

much wash in cold water, the rice flour 
moke him stick# Water boil all ready 
^ve«^ fast. Throw him in, rice can*t 
bui^, wate'h^hake him too much. 
Boil quarter of an hour or little more ; 
mb one rko in thfl^b and Anger, if all 
away him quite done. Put ric^in 


the^re, then rice all ready. Kat him 

# • * 
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226. CEMENTS. — The term cement 
includes all those substances employed 
for the purpose flf causing the adhesion 
of two or more bodies, whether c^idgi-^ 
nally. separate, or ^iyided^hy m acci- 
dental fnicture. 'As the spbstanoes thdt 
are required to be connected together 
are'eAceedingly various, and di|RBr *very j 
ihudSfln their properties as to tcntur^ I 
^ 0 . &c., andc as the conditions under 
which they are placed, with regard^ 
heat and moistnir, are also exceedlnj^y 
variable, St nun^bef fof cemfents, pos- 
sessed of 'fcry«different properties, are 
required; for a cement that answers 
admirably under oim set of circum- 
stances, may be j^jrfectly uselpss'in 
others. A vast niihibar of ccments^arc 
known and used in the;?a^ou#'arb^bdt 
they may all be ref^jrred to a fow< 
classes; and our obi&tiu this papA* 
ttSll *bo to describe!' the manufacture 
and use of the best of each cla^, and 
a}so to state wbat^-are the genei-d prin- 
ciples upon which the success' or f^ure 
of epmentinji; usually Aopencls'. * The 
different pju’ts^f a sokdmo held to- 
gethef by an aiSractio^ between their 
several imrticles, which is termed the 
oA^raction of cohesion, or cohesive at- 
traction. The anmunt of this varies 
« the substances ; thus, the cqjie- 
sion of the particles of iron tot* one 
another is ononnously *gr®*fe whilst 
that between those of chalk is but 
small. •‘This attraWtion adfc£<"only when 
th^ paroles ^are in the closest possible 
contact ; even air must^not be bv^;lween 
them. If, after breaking any substance, 
we could Ining the p^icleg^ into as 
-close contact as before, and res ;:'^0 the 
air, they would re-unite, and £e as 
strongly connected as^ever. But, in 
general, this is impossible ; small yar- ^ 
tides of grit and dust get ^between' 
them ; the film of intel^osed air can- 
not be removed; md thus, however 
firmly we press the edges of o brokeif 
cu^ together, it remains cracked oKlha 
Perfectly flat, clean surfaseA, like 
those ofc freshly grot^d plai^gl^fis, 
may sometunes'^be*’ made to oohexj; so 
(hat the two pieces becoi^e oi^^itod 


cannot be separated without breaking. 

: The atti^tion of cohesion takes plaM 
|tbetween the parts ^of the same sub- 
stan&j, and^ust not, be confounded 
with ^t of adhesion, which is the at 
traction of ‘diflTerent Bubi^tanceB*to one 
another ; for example, the particles of. 
e. piece ofAvood are < united by cohesiVJ? 
at^ractien, whilst ^he union of glue and 
wood to each other '-depends on adhe- 
§iive ^attraction. And it important 
that thift distinctfon be borne in mi£*a, 
for, in almost all cases, the cohesion 
bqtw^nithe iporticlea of the cement is 
very much less than^ the adhesion of 
the cement to bodies ; and if tom 
apad-,^ the connected joint gives way — 
not % tV the .fidhesion, 

but by the layer of cement splitting 
dowS the cedtre. the important 

r\de, that^AIe Usa cement in a joint, th6 
fljjrongcr it is. Domestic manipulators 
usually reverse tlii?,^ by letting as much 
cement as possfblb remain in the joint, 
whkjh is, therefore, necessarily a week 
one. A tVick, nearly solid cement> 
which caitnot be^prepseH out of the 
joint, is always inferior to a thinner 
one, of which merely a connecting film 
i remains between the udited surfaces. 

I HavhVg thus mentioned the general 
principles that oughb- always to be 
borne in mind, Vt will noW proceed to 
describe t^.e manufacture and uses of 
some q^^he fhore useful cemeyts. 

2&/. Mouth QiiUE affords a very con- 
venient means ot uKiting papers, and 
other smalf li^ht objects; it is mode,^ 
by dissolving, bJ^Hhe aid of heat, pure 
glue, os. parchment glue, or gelatine, 
with^about one quarter^ or oixe-tliird of 
it^^weight of coarse b^own sugar, in as 
small a quantity of boiling water as 
possible; this, when perfectly liquid,, 
should bo^cast into tijn cakes on a flat 
surface very slightly oiled, and as it 
cools cut up infb pieces of a convenient 
size, t^en required for use one end 
niay be moistened by the mouth, and 
is then ready, to rqj^ed on any sub- 
stances , it be wished to join ; a 
piece, kept iT the desk ^ work-box is 
excee£ng]y^oii?.venient {See 63.) 
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I IS THtf ONLY DBBT WHICH IT 13 WHONO TO PJ^. 

228. pI^^tb is usually madd by rub- it should always be |>re|>ared in a gluf> 
bing^up flour with cold water and boil- pot or i^ifTuble vessel, to prevent its be- 
ing ; if a little alSm is mixed b^ore < > ipg burned, which injilres it very ma- 
boiling it is mu^ improved, being less tenitMy ; the objection to the use of this 
siammy, worl^g more freely iu the oontriv^cv kt, th^t at renders it impos- 

. brush and thmner, a less quantity is sil)le to heat tl^ glue izf the ixmer vessel 
", squired, and it is therefore stronger, to the boiling point; tliis inconvenience 
IT requii'ed in lar^. quantit|f, as for ^n Ke qbviated by employing in 
paTiering rooms, it may be mj^ide l^ l^iter*'V^ssel some liquid, whiclHibils af 
inixiug one guaiteAi of flour, one quar- a ^igher temperature thazk pure water^ 
trr pound bf alum, apd a Jittle wai'ni* ^ Batuiuted solution of salt (made 

v^cr ; when mixed, the requisite quon- by adding one-third as much salt ns 
tity of boihng water should be poured water). Tbia boiJB*at^24® Jahr., 12° 
on whilst the mixture is beingiBtftTed. above the heat of boiling water, and 
Paste 18 only adapted to cementiilg enables the glhio in the inner vessel to 
paper ; when used itishoufd bo spread 1^ heated to a much higher tempe- 
on one side of the paper, which shcAild ratflre^than when ^ure water is em- 
tlien bo falded wil.1. tb-i^stsd side in- ^ployed. If a satimated solution of 
wards, and allowed to remain a^few nitre^s U^d, th^tempesature rises still 
minutes before ''ing opened ^nd used ; •higher. (See 6<^) ^ 
this svv'ellfi the pii^er, &d permits iki *231. Limb and Cement is fre- 
beiug morft smoothly^nd securely quently made by moistening tlie c*lge# 
tached. Kept for %/ew ^ys, paste be- to be united with white of egg, dusting 
comes mouldy, and attdr a short time on some \ime from it jflece of^muslii^ 
piiferkl; this inconvenienfie may be®ob- and ^ringmg the edges into ^contact, 
viated by the use of— • A much? better^mod© is to^slake B^ime 

229. PBBMANI4NT •PAflTE, %]QadiB by freshly bumid^me whJfi a small auan- 

adding to each half-pint oj flour-paste tity of hoiling ^ater ; this occasions it 
without alum, fifteen grains of torrosive to fall into a very fine dry powder, if 
sublimate, previously rujibed'o pgwder excess© of water has not been adde^!*" 
in a mortar, the whole to be well mixed; The white of egg used shoulft be inti- 
this, if preventdfl frein drying, ^y being mj^iely and thoroughly mixed, by J?eat 
kept in as covered pot,*re?naina good any ing, ^ith an gqiial bulk of water, and 
length of time, and is ther(?ore coiive- the slakq^ added to the mixture, 
nient ; bpt unfortunately if is extvemely so as to form a thin ^sto, which sliould 
poisonous, though itf^ excessively^iiau- be used spe'edlly, as ft soon setS? This 
seous taste wouKl 'proven^ its being is a valuable cement, poss^ed of greft 
,Bwallowe(iaccidontal]^: ft possesses the stren^h, and capable of withstanding 
great advantage of not being li^Ue to boiling water. Cements made with lima 
the attacks of insects. • and bloo^ scraped Aj^eese, or cui’d, may 

230. LlTflyiD /Ilub. — S eteral pigppa- be rejjjlhiied os inferior varieties of it. • 
rations weremuohinvogue a few months Cracked vessels, of earthenware and 
since under thuf title. The liqhid glue glass, may ofhlh be usefully, though 

• of the shops is Aode by dissolving 8l^ll> ^ not» ornamentally, repaired by white 
lac in water, by Aoiling it alcug with leadhprSad ^ strips of calico, and so- 
borax, which possesses the pe^liar pro- cured with bfmds of twine. But, in 
perty of causing the Jolutibn^of the point of strength, H^l ordinary cements 
resinous lac. This preparation is con- yipld the palm to Jeffeiy’s Patented 
venient frpm its cheapness and freedom Marine Glue, a compound of IncBn- 
from smell ; buf it gli^B ^y if*oxposed rubbfr, ■shellM, am? coal-tar naphtliaf 
to long-continued damp,^whioh that Sx9sdi%uantitii^ can be purchased at| 
made with naphtha reaists.l Of t^ use mo^ of the tool warehouses, at cheaper 
of commmgluc very littlcei^d be* said ; J rat^^ tjan it can be made^ When ap- 
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plied to china aud gloas, the Bubetancea 
should be cautiously made enough, 
to melt the gluS^ which should be thep < 
rubbed on the edges so as to b^ome 
fluid, and the parte .broufhpfc iflto cop- 
tact immodiatery. Wlisu well applied, 
the mended sttin of a common tubacco- 
pijjewill break at any other. paH, itt 
proierSlA-e to the junction. TldJ} ioloxT 
of the glueninfortuTifftojy prevents /is 
being used. , ^ / 

‘232. Tub Red CemenT;^ which is 
employed"^ by iusft'fiment makererfor 
oemcutiug glaiSs to metals, and which is 
very cheap, and exceedingly useful for 
a variety of purpiseS’, is made by met- 
ing five parts of blifck resin, one«pai% of 
yellow wax, and tlten stimng in gra^u- ^ 
ally one part of red ofllixe or‘Veir»tian 
red, in fino powder, aj>d previously wM* 
ih^ied. This cemopt reqiiu*e.s to 6e 
Ibelted before use, and it adheres better 
if the objects to which ih is applr.ed are 
warmed^ A ribftf cement, qf a some- 
what similar character, may ^ he .found 
useful for covering the corks' of fre- 
servc^l fruit, saTd other fJot^les, and it is 
made by ineltiiig yelh'W wax with an 
equal quantity of rosin, or of common 
‘IRii-pentine (ind oil of turpentir.c, but 
the resinX using the latter for a very 
■^soft* cement, and stirring in, os before, 
some dried Venetian re^. Rearing in 
mind our introductory remarks, it will 
be see^that the uniting broken sub- 
stances^ with a tlJck cement is disad- 
vantageous, ,tlie o>)ject being tq biing 
the surfaces aa closely ♦tf)gether as pos- 
sible. As an illustration of «a right 
and a wrong way^of meudiwX we will 
•feuppose a plaster of Paris figuit'^'oken ; 
the wrong way to mend it is by a thick 
past/6 of plaster, whicVi makes, not a 
jt>int, but a boteh. The right wa^ to 
mend It, is by means ^ some well- 
made carpentePs glue, which,* being 
absorbed in the i>ct^us plaster, leaves 
merely a film covering the <wo (ivi^ 
faces, and, if well^ done, the figure is 
Stronger there tKan elfiewhere-r. On 
carefully reading over (^ur artfifA ?ve 
find one useful substance has Jjeen 
OjjEiltted, nan^ely, what » tarmet^Wa^ 


I cement, which is used to/ making a 
superioir coating to inside walla/* and 
^whifh must not confounded with 
the resin mastic. It irgnade by mixing 
twenty parts of well-washed and sifted 
! sharp sand, with two parts of htharge, ,• 
and one of freshly burned and slal^-^" 
qtuck-lidja, in fin<5* dry powder. Tms 
if made into a putty, by mixing with 
linsoed oil. It sefb tn few hours, 
.having the« appearance of light stone ; 
and wo mention it, as it may be ^rc- 
quei^ly employed with advantage in 
repamrig: brbken stone-work (asjBtairs), 
by filling up the missing parts. The 
employment of KEman cement, plaster, 
&c51 for masonry work, hardly comes 
, within thj 1^«:‘ v^rtlomestw Manipu' 

I latiqfi. f ^ » 

. 238. E^0N5MIQ!fli DISH. — Cnt 
^>rao pretty faj. ham i>r Tmeon into 
slices, and f#y nice brown ; lay 

them aside to^keep wai-m ; then mix 
eqiTal qnflntitios of potatoes an(b cab- 
bage, l)?*uirft)d well together, and fry 
thorn* iu*\he fat^leflr from the ham. 
Place the vulture at the bottom, and 
lay the*^ slices of bacoi^ on the top. 
Cauliflower, or* brocoli, substituted for 
cabbage, is truly delicious ; and, to any 
one j)<>s»e8sing a garden, quite c.'iaily 
procured, as tlidse newly b^^^v^ will 
do. The fiigh must be y^ell seasoned 
with T>r-'^*rpcr.*' , 

254. CURRY POWDER (1).— I^nks 
two ouijcen of turmbrie, six oimces of 
coriander seecJ, an ounte of ])ow-* 
dere^.c ginger, two drachma of cinna- 
mon, six drachma of cayenne pepper, 
fop a drachdis of bla«k pepjier, one 
drachm of mace and cloves powdered 
fine, t^o drachms of pimento, four 
♦drachma of nutmeg, aild an ounce and* 
a half of ^fennel sco^ powder finely, 
mix, dry, and bottle for use. 

235.vCurrTcPowder (2).— Take of 
coriander seed and turmeric each six 
drachms, black pepper four di'achros, 
fennel seed snd *powdlre(l ginger each 
two drachnn, * cayenne pepper half a 
drachm; poyder finely#' mix, diy, and 
^bottle for 
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?.36. NAMES AND SITUATIONS 
OF 'JHE JOINTS. — In different parts 
of tlio kingdom th^ method of cutjing 
up carcases vajj^JS. That? which we 
^.scribe below is the most general; and 
is kuowp as th<f Phiglish method. 

V llEEF — Fort Qmrttr , — Fore rih (five 
!%;s) ; middle rib ^foujr ribgjf^ chuck 
(three ribs). Shoulder piece (top 
fore leg) ; biisket 1[lower or belly part 
of the ribs) •* clod (fore ahouj^ior bla^e) ; 
UMl ; shin (below the shoAilder) ; 
clieelL 

Mind quarter. — Sirloin ; sumfs; AtcJ)i- 
bone — these are the three divisions of 
the upper pai*t of the^uarfer ; buttock 
and mouso-buttoek, which divide the 
tliigh ; vcifiy piece, j bii»^'^h<^buttock ; 
thick fiaiik and thin fiank (bejly pi^es) 
and leg. The 'sirloin anti rump of 
both Bi( lose form a^Jbaroff. Litef u i% 
season all 4he year : best t7i Ike winter^ 
Mutton. — Slioul^lfl' breast (the 
belly); over which are tli« loin (chump, 
or tajl cud). Loin (be&A end) ; atid 
neck (best endj ; neck (scri^g end). A 
chme is two neckt;; a^addle two Iwins ; 
then there are the leg and hea/l, M at- 
ton u the best in Winter^ o.nd 

A ntthiiLn. • ' 

Lamu is cut iuto fore quarter* and 
hhid quarter ; » saddle, or loinj neck, 
brejiflt, J(|g, and s})ouliief. Grass lamb 
IS lib season from. Easter to Alfjhaclhnas ; 
house lamb ftf>mChristmasfoLa^o-day» 
PoiiK cut into leg, han^,-- or 
shoulder ; hiud-hjin^ fore-loin ; holly- 
part; spa]|;(.4-ril> (or neckj^j'and hesul. 
'Pork is in season nearhcall the 

Yeal is cut into neck (scrag end) ; 
neck (bc»Up en^) ; loin 4»^jest ei^d) ; 
loin (chump, or ttijU! end) ; fillet (uppir 
part of hind leg)tf hind kuuckle«(which 
ioiiis the fillet knuckle of fore leg; 
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end) ; breast (brL^t en<l), and hant^ 
Veal is always in seaseM^ hut dear ivC 
the wintfr and spring. * 

Yen ISON is cut into haunch (or back) ; 
neck ; shoulder and •Doe ve~ 


ndson is best- hi JaAvu^rtit October ^ No- 


'.k venison 


237. According to the Engli^^b 
ipethod tjhe carcase of beef is disposed 
more economically than upon tba 
Ssotbll plan. The English plan afford? 
b^ter Iteakll, and •better joints for 
roasting; but khe Scotbh i>Jan gives a 
greater variety of piecrtj for boiliqg. 
The dlun^sof pieces m the Scotch pl^pi, 
^t ffttgid in the English, the* 
hqugh, or hind leg ; the ntneholes, oi« 
Ei^lish buttock ; the large and small 
rmimef, taken fi*om the* rib and chuck 
pieces of t£e Engljiff plan ; shoui- 
der-lyer, the English sho\iider, but cut 
differently; the spare-rib or fore-sye, 
the sticking pieced jkc. The Scotch 
aiBo^cut the mutton Differently. 

^ Ox-TAIL is much Esteemed for pur- 
posee^of ^up 4 so also sis the cheek. 
^lie TONGUE is Jp^ily esteemed. 

t)ALVKS* n£Ai>s are very useful^ for 
various dishes; so also their knuckles, "• 

FEET, HJfiABT, &C. 

238. II. — KELATIVBf EbolrOMT DF th^ 

^ • Joints. 

The roimd#fcs|» in lai«gb families. ox\e 
of the most pjofitablA parts ; ifc is 
usually boiled, and, like most of the 
boiling^parts of beef, is generally sold^ 
in L<»iidon at a penny per jxjffhd less 
than roast ing joints. ^ 

Tflae brisket is also a penn^ a p?5iind 
less in pjice flxan the roasting parts. 

It is not BO ecoDouiical a part as the 
round, havmg%uore Ifone to bo 'vf^iglicd 
with ik'and more fat. Where there^ 
are clnldron,, v^y fat joints ar^ not 
desirably being often disagreeable to 
them, aiK^ sometime prejudicial, esjie 
cially iie<^3y have a dillike to it. This « 
joint jfiso requires more cooking than 
many others ; thffc is to say, it requii’cs 
a dtsuble allowance of time to be given 


Jade (bone of sluaulder) ; br^«;t, (best llbr btminf!; it: it will, wben served, be 
1 ... r, 1 » 1 I Bcarclly digestible if no more 

time be allowed t% boil it than tliat 
fWiich is FuflBcieut for other joints and 
meals. When s+ewed it is excellenf; 


mnber, and Dcceniber, and , 

in June, July, 3 ugust, and^ptesmer^ ^ well for di 


and W<iei 4 cooked fre.^ (i, e. unsalted), * 
an f 5 &#etit 8td|lt for soup mv^ be ex- 
traefod from it, and yet the meat will 
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The edgebone, or aitchbone, is not upper part of the meat wiCh the more 
considered to be a very 0<ponomicr.l skinnyt and fatter j)arts at the (Jower 
joint, the bon^ being hirge in proper- ^ en4>of the bones, 
tion to the meat ; but the greats part ' _ ^ 

of it, at leasts is as good dB* that of any • ? 39 . — ^IIL Cookiwo. 4 

prime part. It sells at penny a pound Ten pounds of beef require from two 
less than roasting joints. » hours to two hours and a half roastinp^ 

^iphe rump is the part of yhieh the eighteefi^inoheB frdin a good clear firb. 
^Lond^jli’ butcher makes great p^fofit, > / a Six/‘pounds require one hour and a 
•selling it iu<the form <of, steaks. In kae quarter to one hour*antl a half, foi rteen 
country, as thoje is not an equal ^de- > inchos from a g^od clear fife. 
mand for steaks, the whole of ib may Three ribs of beef, boned and roKoii, 
be purchased as ko joint, and ati the tied round with p.*ipcr, will^require two 
price of oth«f prime parts. It may boiifs ^ad ir lialf, eighteen inches from 
be turned to good account in produc- the fire : baste once only, 
ingmany excellent 'dishes. If salh^ Tljo first thrers ribs, of fifteen or 
it is simply boiled^ if used unsalt^d, it tw<siity pounds, will take three bom's 
is usually stewed.^ ^ ^ or three^ anik^ ; the fourth and 

The veiny pi«ce is ft£)ld at 1 L lov^ price'' fifth ribs ./ill t^e as long, managed ir 
per pound ; but, if V.u?ng for a day 01 the same wav as tbr sirloin. l*apcr 
twO| it is very good and very profitable, the fat and the thvJ part, ctl* it will be 
''Whore there are a number of servants ^done too iniicl\ before tlu^ thick part 
and children to have an early #dinner, is 4one enoujr,h.^ *, 

^ihis pt^ of ftecsf will he. found de- Wien beef •is very fat, it docs not 
sirable, ^ ^ require histibg ; if very lean tie »it»-up 

From tjie leg and shin bxce^lent in greasy paper, and bjjste frequently 
stoc^j for Boup”*may bV Acawn ; and, if and ’well? • • 

not reduced too much, the meat taken Cominoq cooks are generally fond of 
from tlie bones may bo served as a too fierce a fire, and of putting things 
'•‘fctew with vegetables; or it iway bo too pear xo it. ^ 

seasoned, poundc/l with butter, and Slow roasting is as advantageous to 
potted ; or chopped veiy fine, and ,sea- the tejiderness and fiavour of meat as 
Boned with herbs, and ^ound together slow boiling. v 

by egg and bread crumbs ; ,;t may be The w'artner the weather, and the 
filed in halls, or in the form of large stalcr^killcd the meat is, tlio less time 
eggs, an<l served* with b gravy made it T^ill require to^rpast it. 
trith a few spoonfuls of the soup. Meat thp,t is very fat requires more 

OfiMialf an ox cheek excellent soup time than other mca-t. 

may be made ; the meat, whvsn taken « o ^ 

from the bones, tnay be served as a "In the hands of an expert cook,” 
stew, '' Majenciie, alimqntafy substances 

Roasting parts of beef are the sirloin are made almost Mitircly to change 
and the ribs, and these bear in all tbeir nature, their fOrrm, consistence, 
places the highest price. The Xiost^^ odour^ savour, coloui? chemical com-* 
lurofitable of these two jpiuts at a family position, 6c., everything is so modified, 
table is the ribs. The bones, if re- ^riiat it is often impossible for the most 
moved from thee*''beef b^xfore it is exquif^te sensd^of taste to recognise the 
roasted, will assist in forming ^ tlfe substance which makes up the basis of 
b^is of a soup. When boned, the certain dishes. The greatest utility of 
‘meat of the ribs is </ten rollM up, the kitenen aonsy^ts itr m^ing the food 
tied with strings, and pasted; fradtliis agreeable tc the*- senses, &d rendering 
is the best way of using it, as it enables it easy of dfeestion.” 

carver, to disiributo equj^lJ^tbe ^ •acts a portion of the juice 
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of meat, v^ch mixes with the water, 
and ^80 dissolves some of its «olid8 ; 
the more fusible pKrts of fat x^ielt 
• out, combine with the water, and form 
8«ip or broth. The meat loses its red 
^colour, become# more savoury in taste 
smell, and more firm and digestible. 
iHcho process is coiftipued toofi>ngf the 
meat becomes indigestible, lesa jiucci^ 
lent, d tough. • • 

,T o ’ -^i irfbat to porfjgctioq, it shcvild 
Tlroonc slowly, in plenty of wa^er, re- 
placed by ojher hot water as evapora- 
tion takes place; for, if •boifcd’ too 
quickly, the outside bocopies tough* 
ainh not allowing tne neady transmi^ion 
of boat, the interif»r remains rare. • 
The loB^ by boii^i^ f.ccording 

to Professor Donovan, fro^«6| to 16 
per cent. The v’vcrage loss on boiling 
I nMier’s ifteat, poWZj bams, and bacon^ 
iq V2 1 and on dom^tic poultry, i% 

1 ^ A ' • * • ® E 

I’he loss per cent, on Ifoiling salt beef 
1% ‘'5^011 legs of riHittofl, 16; liaihs, 
12^; salt pork^lSi; knueWes of veal, 

; bacon, 6] ; tiirkef s, 16 ; thickens, 

'Phe t '^itablishod rule as regafds time, 
is to allow a qift.rter of ai^ hoiiJ for^ach 
[>cmnd of meat if the boiling is rapid, 
and tA\'enty ininiAcs jf slow. Tl\pre are 
»^xce 2 >tioDi to this; f6r instance, ham 
and jiork, which rcqiiu’e fr<^ twenty 
to iwentyjjfive* minutes i)eif pouir^ and 
bacon ncai'ly hidf an Jjour. For solid 
joints allow fifteoif minute^ for eveiy 
*>ouncl, and from ten tE’enty minutes 
•ver ; though, of coursd, the length of 
tinie will depend much on the strength 
of the fire^itjgtflqrity in thet)oiling,E,nd 
ske of the joint. .The following table 
will bo useful Es an average \)f the 
time reqnirod boil the various ai> 
tides : — /■ f 

H. BL 

,'V. ham, 20 lbs. vrolght, refiires . B 80 
A tongue (U* dry), after soaking . 4 0 

A tongue, out of pickle . . 2^ to 3 0 

A neck of mutton . . . . • 1 80 


A chicken . j 
A large fowl 
A capbn 
A pigv*on , 


f • . 0 20 

• J * . n) ifi 

* . f . 0<B6 


Jloastinff, by causing- the contraction 
oi the c<»nul^ Bubstai^ce which con* 
^tf^ns the fat, expels more fat than 
boilih^. The free escaiv* of watery 
psj^cles* iar •the fortn ^of vai)our, so 
necessary to* prddnee flavour, must be 
regulated by*ft*equent batfting with the 
f^twllickhas exnded from the 
c^bih^with a little salt and^ifva£er — 
o^rwise the jn^t would* bum, and* 
beebme hard and tasl^lcss. A brisk 
fire at* firsj^will, by clihrring Jihe out- 
gide,apreveDt the hfttt from penetrating, 
and therefore should onl^^e employed 
when the meat is half roasted. 

•TJie loss by roasfiqg varies, according 
to ]&*oi«asor Donovap, from 14 3-5thB 
^o .nearly Rouble that rate, per cent. 
The E^'erage Itfes^Dn roaSting butcher’s 
|*1ii§at in 22 per 0 eM. ; and on domestic 
poultry is 20^. • • ^ 

The loss per^ cent, on roasting beef, 
vk., oit sirloins a^d^rih^ together, is 
l-Cth;*on mutton, viz., Idgs ancf 
sho^ldbrE together, 24 4-5th3 ; on fore- 
quarters .of 22 l-^i’d;*on ducks, 
27 l-5th ; on turkeys, §0 J ; on ^ese, 
194 1 chickeifi;, 11 3'5ths. So that 
it will be seen by comparison with thq>, ^ 
per cenTage given of the loss b)^oilmg, 
that roasting is not economical ; 
espScj;illy when we take into ac6f>unt 
that the loss o# weight by boiling is not 
actual loife of economic materials, for 
we then possess the principal ingre* 
dients f^r soups ; w’hereas^fter roast* 
ing, tht fat only remains, ^he a^rage 
loss in boilin'^ ?lnd roasting together 
is 18 jierj^eent. accosding to Donovan, 
and 28 jjjg^cent. according to Wallace — 
a diffeEtjnee that may be accounted for 
by supposing a d^erenoe in the fatness 
of i]^ie meat, dumtion and degree of heat, 
I'i&c., einpk)yed. 

Tlie time iS^uired to roast various 
articles of food with a clear good fire, 
given lylow : — * 

A fwialk capom fowl, ^ chicken, 

. 1 < . . . 0 20 

Al&r^fowl 0 15 

A^fpon, full size 0 35 

Ae«^ . . . ... 10* 
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WUd dueki, and grause . . 0 15 

FlieManU, and Turkey ponlta 0 20 f * 
A moderate sized turkey, stuffei . ^ *15 
Partridges . . r • . • « . * 0 25 
auaU 0 lO' 

A hare, or ral^it . . about 1 0 

Deef, ten pounds SU 80 

«* J hour for eachX^, » / 

pound, and above ^hat al- V ' 0 20 ^ 

^ lowance* ....... J C 

A chine of porkr ^0 

A neck of muttdh ^ ^ . 1 30 * 

A haun^ of Tefoison* . about 8 CO 
To roast properly, meat should be pat 
agood distance from the hi e, and brought 
gradually nearer t|[hen ubout half^ttr^ 
time required for evoking it has o^af)ped ; 
it should he basted frequently ; apd ^ 
when nearly dbne, flora), *6d to niBke it 
look frothed. Old r'lerta do not 
^uir^ BO much dressing as young ; and 
if not fat enough, use a little dripping 
for basting. “V^eal and m\itton rtjqtiirt^s 
jf little <paper pu^ oVer the fat, to pre- 
serve it from being burfit. * ^ * 

If rofisting wiUi a spjt, be carefift to 
havof't well cleaned befofi runuing it 
through the meat, which should be 
^done always in the inferior iwu^ts; but 
m many, joints the spit will pafc? into 
the bones, and run along thorn for some 
dist&£'ce,80 aif'aotto stain or injure <-he 
prime part. Balance skewers wifi fre- 
quently be required. 

Broi^'ng requires a brjsk rajad heat, 
which, by producing a greater degree of 
chan^ in t1x3 afflnities of the rav meat 
than roasting, generates a higher flavour, 
BO that broiled inpat is mo^f ^savoury 
than roast. The surface Mjgcomiug 
charred, a dark-coloured crust T« trrmed, 
which retards the evaporation of the 
juices ; and, therefore, u jiroperly done, I 
broiled may be as tender an(i juicy ascj 
roasted meati r'^ ' j 

Baking does not admit of the evapo- ' 
ration of the vapoi$s so rapidly as by , 
processes of broiling and froasti^jg ; I 
jbhe fat is also z^^taiued more, at;^ be- i 
comes converted by agen6;t the I 
heat into an empyreiim&idc oil,% > 
render the meat less fitted for dejj^uite | 
stomachs, ai?d more difficult t^digest. 


The niofit is, in fact, partly boiletl in its 
o^vn co*ufined water,raiid partly niCsted 
by the dry hot air of the oven. 

The loss by baking ^is not been esti- 
mated; and, as the ti^ie required to 
cook many articles must vary v^h their * 
size, nature, &c., w^ have considered /a' 
better .t(^ leave that until giving the 
rveeipts for them. ^ 

Frying is of all methcals the most 
objectionable, fr«m ttio foods being 
digestive when thus prepared, as the fat 
employed undergoes chemival changes. 
Oiive oif 'in this respect is preferable to 
lai*d or but^-er. Thra crackling noise 
whidi accompanied the process of frying 
meat in a p an is ocQ^&ioned by the ex- 
plosions flf teJliTf^lbrmed if* fat, the 
temperatufer of which is much above 
212 dcgB^'cs. 7f the^v^Sit is ^very juicy 
it will not fry well, oenanse it becomes 
tf idden before tb i water is evaporated ; 
auddt will not* bi n booauBO the tem- 
pci;aturo is too low to scorch it. To 
fry 'fish well the fat should be li?>iliijg 
hot (600 deJ^reeB),andtho liBh«Pc?Z dried 
in a '"cloth; otheiwi^e, owing to the 
generation >of steam, the temperature 
will fall sf low that it will be boile<l in 
its o)7n steam, and not be browned. 
Meat, or indeed any aijacle, should be 
frcquerrtly tuiv'od and ’agitated during 
flying, to promote the evapdration of 
the watery .^articles. Te, make fried 
thingirl'ook well, they should bo done 
over twice with ‘?egg and stale bread 
crumbs. 

To some ex^en.*- the clairas> of eitlior • 
proc^'tj of cooking depends upon the 
taste of^tho individual. Some persons 
may esteem^the peculijrf*flavour of fried 
meats, wliile others ‘'will prefer broils 
or stew's. It is imj)Oi'1^uit, however, to 
•understand the theory of each method 
of cooking', so that iC^nchcvcr may be 
^1 opted, it may be done well. Bad 
cooking, though by a good method, is 
far inferior to good co(»king by a bjid 
method. Therefore attend to 1972. 

240. AI4MOND FLAyOUB.— 3Ss- 
SENCE OF B .>:Aoa< Kernels.— Q aiNTjss- 
aimczoF N^eau. — ^D is?.olve one ounce 
, of essential bitter almonds in one 
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pint of spiAts of wine. Used as davonr- 
ing f§r cordials, and perfuming 4>a8try. 
In Jaige quantities*erceedmgly poii|on- 
* oas. A few droj^ only should be used 
I flit several pounds of syrups, pastry, &c. 
tOost: oil of ISitter almonds, Is. per 
vmnco; spirit, 2a. 6d. per pint. • Usually 
in quarter or llk^f-ouuce l^bttles at 

241.— FRgSaiNa WITHOUi? ICfc 
QR ACIDS.— The use^of iqp in coqfiug 
"TdJfendB upon the iVict of its roqiiiringa 
vast quantify of heat to convert it from 
a solid into a liquid state, sor, Sthi^r 
words, to melt it^ and the heat so re- 
quired it obtains fiwm tSoso ol^ects 
with which it may be in coutact.* A 
pound office reql^«'"'ir.^ early as much 
heat to L'^olt it as would be snffieient to 
make a 
hftuce 

groat. But ice does r^t begin to mo^ 
until the temperj3iJ*ijjj9 ffs above ^ the 
freezing point, and theitsforo it cannot 
bes' employed in freezing* liquids, 5.C., 
but only in cooling them# If, how- 
ever, any substance ja mixcciwitL ice 
which is capable of causing it to melt 
more rapidly, and at a T«|^or tem- 
perjiture, a sfill more jnteiise cooling 
effect is tlie result ; such a substance is 
ctuninou B.'ilt, dhd the degi’ee^jf cold 
producedsby the mistfir^ of one paiH; of 
salt with two T)ai’t8 of snow Ju: pounded 
ice, is greater tluin thfi’ty 'l^grees 
below freezing. In iqaking ice Creams 
and dessert ices,* £he following arti- 
, cles are #required :“^P^ter ice-pets 
wit!j tlghtly-fittiiig lidrf fumishe^twiih 
Inindlee ; wooden ice-pails, to hold the 
rough ic^ '.tiKlNialt, whicl# should be 
stoutly made, about the same depth *as 
the ice-pots, aiJii nine or terf inches 


When making ices, place the mixture 
^ creamfirnd fruit to be frozen, in the 
Mfle-pot, cover it with Aie lid, and put 
16 pife in the ice-pail, which proceed to 
1 up with* coarsely-pounded ice and 
[t, in the proportion oT about one part 
of i^lt to thfee of ice ; let the whole re- 
main**a few minutes (if covered b^a 
much the b^terkjtA’dh'wliirf 
pot briskly, by the handne for a few 
minutes, take off the ]|d, and with the 
B}:iatufa scrape the iced*oream from the 
sidej, mixing the wlSbl^ smoq^y ; put 
on the lid, and whirl a^ftin, repeating 
all the operations every few minutes 
xyitil the whole cff ^the cream is well 
fro^n^ Great core and considerable 
labour are required in stirring, so that 
5 L'^olt it as would be^anfficient to ^ tlfe ^'hoft cseam may be smoothly 
t pound of cold water boiling^iot;** frozen, and noki\ bal'd lumpe. When 
iU ^jooling ‘powei^ ia extremely finished, if it is recjuired to be kept any 

time, the melted ice and sjJt sLoufd hd 
allowed to escape, by removing the 
cork, and the pail* fiKed up wjth freah 
materials.^ It scarcely necesaaiy to 
adik if any of the ice and 

salt is aliowid Vo mix* with the q|'eam, 
the latter is sj^iled, T>om the diffi- 
culty of obtaining ice in places distant 
from lerge towns, and in hot counti’iph,' 
and from the impracyc..bjlity d^eeping 
it fliHy length of time, in fgpt., of 
keeping small^ quantities more than a 
few hour«, its use is much limited, and 
many have been the attempts to obtain 
an cfficijBiit sRbstitule, For this pur- 
pose -^rious salts have been emijJoyecfJ 
which, when, dissolved in water* or in 
acids, aksi^b a suffi(;ieut amount of heat 
to freeze ^Bubshtnees^wnih which they 
may ]j|Cfc«^daced in contact. We shall 
not attempt in this article to desci'ibe 
^ , all tlie various freezing mixtures that 

^more in diamei<^l' ; each should have aJ,liaye been devised, but si)fiak only of 
hole in the side, with a good cork, | thosd winch Imve been Ibuud practically 
in order that the water from the melted . useful,* state the cii'cumstances whiem 
ice may bevdrawu off if requii^ Iff Jiave prevented of them coming 

limoitiou, a broad spatula, about four ' - — — ^ 

inches long, roimded at the end, and 
funiished with a long wtmdeif handle, 
is necessary i!o scrape Jbl^^ozea cream 
from the aide% of the ioe-%ot, an^ for 
UP zing the whole emoo^lj together. 

• V ^ i 


common use, and cemdude Jiy 

f lvmg the composition of the New 
reeJui^FrepY’^ion, which is now ex- 
portt^l^o largely to Indim c^<4he com- 
position of which kUherto ttesttr 
hem^A4t^‘€ public. Kesy Oj the freeKiqg 
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mixtures whioli are to be found de- which, if simply dissolved in rather 
scribed in books, ore incdisrectly &o less than its own^eightof watt^, re- 
named, for although they themsel\\,3/^ du^es the i^mperature to about twenty- 
become colder than freezing, vet ‘they five degrees below fir^zing. The od- 
are not sufficieutiy powe^al to freeze jectionsto its use are, ^at its frigoriLi? 
any quantity of watet, or other sub- power is not sufficiently greats freeze 
stance^ wheiTplaced in a Vessel within readiJy^* and if it is required to foiy* 

^ tkjenL In older to be efficient as. a dessert I ses, it is requisite to renew the 
* fi:eesnn^*''iixture, as distingui^-ed fr/n procers at the expiration of a quarter 
' a cooling due, the materials used ou^ht of an hour, a second^ -' oro even, if the 
to be capable ,of producing by^ them- • weather ifl» very hot^ and the water 
selves cm amoUn^ of col(\ more thun i^ed i8> rather warm, a third or foivth 
thirty dV^ees helots the freezing i^omi timg. i^gain the nitrate pf ammonia 
of water, ailU this the ordinary mix- ir a vef y expensive salt ; even in France, 
tores will not do. Much more efficient where it is manufactured exx>re&Bly for 
and really freezii^^ mixtures may he thiatpur))OBe, it id sold at the rate of 
made by using ^cids to disselvq the three francs a pound; and in this 
salts. The cheapest, and perhaps j^he^ counti-y <it ^anB^^oe obtaried under 
best, cf these«for oidinary Vise, j;? one a n^uch higher price. One great re- 
which is frequently It. employed commejj^Ji-tiop, ho\ycver, attends its 
France, both for dessert ices, use, namely, that it may b^ recovered 

*and cooling wines, &c. It consists of tP-gain, andusectany number of times, 
coarsely powered glaubef salt (siilphate byi^simply biilyig^away the water in 
<jf Bod^), on *which is poured about which it is dissolved, by a gentle fire, 
tv/o-thirds its weight of spirits of salts until a small portion, on being reniC\ed, 
(muriatic acid). The mixture Bll^>uld czystallises-^on cooling. , 
bo Dj^do in a yj^ooden Ve^wel, as that is If, hoWever, nitrate of ammonia in 
preferable to one madn of metd, which coarse povgder is put into the cooler, 
conducts the external heat to the mar and there is thoa added Jwice its weight 
^bejials^uth great rapidity; an4 when of fjreshly crushed washing soda, and 
the substance to fee cooled is placed in an equal quantity of the coldest water 
tlie whole should i» be that ogin be ^^obtamei, an intensely 
covered with a blanket, ^ a piece of old powerful frigoriiic mixture Cs the re- 
woollen carpet doubled, or s/une other suit, the cold often fa]ling to forty 
non-copducting material, to prevent degr^s below freezing. Thi? is by far 
the access of the external wanjatl. ; the the most effica^iqus freezing mixture 
Vesse) used«for icing wines shon -Id not that can b© made without the use of 
be tbo large, that there may be no ico or acids,’ Put, unfortunately, it. 
waste of the freezing mix^u^3. This has wan almost insuperable objection, 
combination proij^uces a deg^ioe of cold tbiit the nitrate of ammonia is decom- 
thirty degrees below freezifl^-j^and if pps^d by i;he soda, iiiST Cannot be 
the materhila are bouj^ht at any of the recovered by evaps-ratlon ; this rises 
wholesale druggists or drysalters, it is the excuse to so gre^t a height, that 
exceedingly economioaL It is open^ -the plan is practically useless, 
however, to the very great objection. The Kew FuEE^f^a Preparation 
that the muriatic acid is an exceedingly ^without Ice ^ OR Acids obviates all 
corrosive liquid, ^d of a pungent, these ^objecticSis. It is easy of use, 
disagreeable odour; this almost „pre^ not corrosive in its properties, and 
eludes its use for^ any purx>oaea except capable of being used at any time, at a 
^ that of icing wines. ^ ^ ^ , miniite^^s notice^; is easy of transport, 

Another substance,* which^isyfree being in a Lolid^ form, aird, moreover, 
from any oon'osive action or ui^lca- moderate n its cost, a In India, to 
jEAUt odour,,, is the nitrate of ag^onia, whicdi coui^fy it has been exi>orted in 
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enormoui^quAntities, it has excited the 
lively interest; and the K^paulese 
princesi when iif London, pai(^ theft| 
l^eatest attent^ to its &8e. It eon- 
^lEists of two powders, the first of which 
is con]|{)osed 5f one part by weight of 
^uriate of ammonia, or sal-ammoniac 
powder, and intfliiately mj&ed with 
two parts by weight of nitrato.of pot- 
ash, or st^tpstref These quantities 
are almosl? exactly in j[wha} is called by 
■^femists) the combining proportions 
of the two salts, and by reacting on 
each other, the original 5)^pouyds 
arc destr<3yed, oj^d in the^place of nsu- 
riate of ammonia and nitrate of potash, 
we have nitrate of ammonia and •mu- 
riate of j^)tash; tS-i",weh*ivft succeeded | 
in )iroducmg nitrate of ammonia at a*' 
cheap rate, acoompanie<f b^ aifotheri 
salt, the liiuriate of po&sh, wnich ai^o 
produces •considerably cold when djy- 
eolved ; but this m^xt^re used ||lone 
cannot be regarded iS m freezing one, 
although very efficient i« cooking. 
The other powder is form^id simply of 
the best Scotcl^ sqda, ciniqiied^ in a 
mortal', or by passing through a mill ; 
although, as hitherto prep;^j?.d, its ap- 
pearance hasf been disguised the 
admixture of small quantities or other 
materials, wlJdh have, however, tended 
to dimifiish its efficacy. ^ 1 wo 
powders so prepai’cd must be sepa- 
rately l^ept^n closely-cofered ;yessels, 
and in as cool a place as possible ; for 
if the crushed sf>dh is exposedt to the 
air, it los^a the wat^r it contains, «nd 
is considerably weakened in ,j^wer; 
and if the other mixture is exposed, it 
attracts snoisbiv^e from th* air, an^ dis- 
solves in it — bepomiug useless. *To 
use the mixture, take an equai bulk of 
^ ttie two powdSrs, mix them togethef;^| 
by stirring, and immediately introduce 
them into the ice-pail, or vessel 
which they are to bf dissolved, ami 
pour on as much w^er (the coldest 
that can be obtained) as is sufficient to 
dissolve them ; if a pmt measifi'e of each 
of the powders is useq, wiy require 

about a pint gf W'ater to t j^solve them. 
More water than is net^issary should 


not be used, as in that case the addi- 
tional neater is cooled instead of the 
|ub6tance that it is iCIshed to freeze. 
Less^han a pint of each powder, and 
about tb6«same quantity of water, will 
1>6 found sufficient to'' ice two bottles 
of wine, on* after the other, ;u the hot- 
test «jf weathei*, if a tub is used of sjjch 
k to prevent the w^c^of md- 

If the ordinary sal-ammoniac of the 
ghopS is used, it will bo found both 
di^cult tS powdeF,^ai|4 exjjpnsive ; in 
fact, it is so exceedingly tough, that 
the only way in which it can be easily 
jjivided, except i». a drug mill, is by 
pifttir\g as lai-ge a quantity of the salt 
into w ater w'bich is*actually boiling as 
the lattef wiy dissolvoi^ as the solution 
coofs, the salt nrystallses out iu the 
^olid form, and u stirred as it cools, it 
separates in a statS of fine division.' Ai? 
this pfocesB is troublesome, and as the 
sal-ammoniac is exptf*nfive, it Js betipr 
to use the crude muriate of ammonia, 
which is the same substanqe as Biil-am- 
moniac, bu4r-bi5fore it hiis been jy^irified 
by sublimation^ This* is not usually 
kept by druggists, but may be readily 
obtained of any of tbe ai’lificial mauu. J ' 
merchants, at a ver_, modeiTCe raEe ; 
aqd its purity may be readily to^ed by 
plaang a porUon of it on a red-Eot iron, 
when i( should fly off in a vapour, 
leaving saircely any residue. 

It is hardly necessary to add, that 
in icing wines, or freezing the effects 
great* in propoijion to the coldhess of 
the materials used; therefore, every 
article employed, -fiz., tbe water, tubs, 
mixtu!£^% &c., shoiTid be as cool as* 
poBsmle. 

242. RECIPES FOR THE MANU- 
FACTURE OF DESSERT ICES, 
BCJTH CREAJf AND WATER. 

^ ^ 243. Strawberry Ice Cream. — Take 
one pint of strawberries, one pinr of 
crea?n, mearl^^half expound of powdered 
sugar, itue juice of % lemon; 
r^h^the fruit through a sieve, and 
ta2s|)ut the seeds : mix with the other 
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articlos, and freeze : a little ne^v milk who fail may trace their wani^of succcaa 
added makes the whole freest mor^ to one gr other of the following pomts ; 
quickly. • a % • — ^ smdU a quantity or the 

244. Raspbsbrt Iob CnflAiL-^Slie preparation f the empWment of a few 

same as strawberry* Theae lots are often ounces; whereas, in rroezing ices, tbi- 
coloured by cochineal, hsit i^he addition ice-pot must be entirely sunyunded , 
is ^not advantageous to the fljivour. with the* freezing material : no oi^ 
St^wberry or raspberry jam mfty be would ‘a 4 tempt to^ freeze with fow 
heed idM^d of the fresh fruit, ounces; of ice and salt. Again, too 

quantities o* jam an<> fruit employy. laige a quantity of watej may be used 
Of course the quantity of sugar must .to c|^olve ^the ^reparatioxS^ when all 
be proportionately diminished. * « the exegss of water has to be cooMf 

245. S'i^AWBi(UR?4VATEii IcK. — pno down instead of the substance it is 

large pottle ofi scarlet strawbernes, the wyh<fd 4u freeze. All th^ materials 
juice of a lemon, a pound of sugar, or used should be pure, and as cool as can 
one pint of strong ejicup, half a pint oj^ be obtained. ^ Thenicc^pail in which the 
water. Mix, first^rubbing th^ ff cut mizlure is made must be of some non- 
through a sieve, an*d freeze. * conducting as woqd, which 

246. KASFBEMtY-WA'CiKi^ lot in tile ^willprevenrfi the access of warmth from 

B^une manner. ^ ^ ^ »the air ; and*the ice-pot, in whiclx the 

247. Lemon-watebkie. — Lemonjuide liquor tdlee frAs^sn is^ placed, f,h ould bS 
and water, each half a f»mt ; strong qf pewter, and surrounded nsarly to its 
syrup, one pint ; the rincUof tlie kjniona top J>y the frgezliig mixture. Boiu* in 
should bo raspad^jff before squeezing miua that th^ taalcmg of icc-cream, 
with lump sugar, which is to' be ^dod under anjfc ciiteuiustances, is an gpe-'a- 
to the juiqp ; mix the* whole ; stsain tion rtxiuirhig considerable dexterity 
after -standing ftn hotfl*, t^nd freeze, and praciaco, — 5 — 5 - ^ 

Beat up with a*iittle sygiu* tJie whites 250. THE ART OFBEIKG AGIililE- 
of two or three eggs, and as the ice is ABLE.— 4l’l5e true art of being agree- 
"TJbginni^ to set, work this in W'V.h the able is to ^appear well pUased with all 
Bjmtula^vhich w'il] much improve the Ihe company, and rather to seem weQ 
consignee and taste. , (tiiteita^ned with then* tliau to bring 

248. Obaxcge-wateu Iqp inthemme eut^^iHini cent *to* them. A ^an thus 

way. ^ dispofl^, jferhaps, may not have much 

249. jf'UBTHEtt Direotions. — A ctuid learning, nof any wit; Ifht ^ he has 

quantities — ouepofindoflnuriateofam- common seuse, and something friendly 
ifionia^or sal 9 .mmoniac, finely poi^ered, hi his behaviour, it* conciliates men’s 
is to* be intimately more thaj^ the brigl^iest parts 

pounds of nitrate of potash or saltpcfre, with^qt this disposition ; and when a 
also in powder ; tills mixtup we may man of «uch a turn comes to old age, 

^ call Ko. 1 . No. 5 is formed k^crush- he }§ almost sure to Jf^rtreated 
ing three poundsofthe best Scotch soda. rolp<BCt. It is true,*, indeed, that wo 
Tn use, an equal bulk A* both No. 1 and should •not dissemble and flatter in 
No. 2ia to be taken, stirred together, , company ; but a marf may be very 
placed in the ice-pail siyyouifcUng the agreeable, f stiictly %:oDsistent with* 
ice-pot, and rather less cold* water j^utii and sincerity, by a prudent 'h- 
poured on thanwilVdissolve the whole: ‘lence yhere ht cannot concur, and a 
if one quart of No. 1 , and the sai^ie pleasing assent where he can. Now 
bulk of No. 2 ore taken, it will require and then you meet with a person so 
kbout one quart of to»di&olve exactly ¥om^d ^ pleai ^^tbat he will 

them, and ihe temperature willlmil^if gain uppn eveiqy one tbat%earB or be- 
the materials used are cool, to^ctfiarly holds him/ this disposition is not 
tjjirty degre^ below freezing. ^OToee j^merely theyiiift of nature, but fre^ 

/ • ■ * 
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quentlj tlie effect of mucli knowledge 
of theft world, and a command ower the 
passions. .i e 

251. DESTEUilTION OP RATS.— 
Wo following recipe for the destruction 
of rats has been* communicated by Dr. 

to the counci^ of the ^English 
Agricultural Society, and ia highly re* 
commended as the best known ineans^ 


and thejf whites of other two; sugar, 
nAnneg, abid cinnamon, and a small 
^L'ks ofwum. Butter a shape, and place 
part *01 the raisins neatly in rows. 
Ble/iehe tiievaimonds^ reserve the half 
of them to be^piheed in 'rows between 
the raisins jdst before serving. Mijc 
all thi& remaining ingredients well t 9 > 
gd^er/ j^ut into the Bliape,^nil boil 


commended as tlie best Known means^ ge^er, ^ut mto t.ho sliape^^Uil boU 
of getting ri^liOf^^e most obnoxious^ thAe hours. Tbfit^auce — OnPeteaspooii’- 
B^||d destructive vermin. It* has been -ful of i^lk, and two yolks of eggs well 
tried by several intelligent persons, beaten, andj some sugaf ; j)lac^ on the 
and found perfectly effectunj^ Ijfelt fire and stir till it^iJk^ comes to^lie hoil; 
hog's lard in a bottle plungM uPwatefli then let it cool. When loi^ewargi, 
heated to about ISO degrees of Fah* it into a glass of sherry or currant 


renbeit; introduce tnto it half* an wine^ and serve in sfp^uce tureen. This 
ounce of phosphorus for evey pouhd sauen is'^a great improvement to the 
of lard ; then add** h. * pintT of proof- raisjn pudding. 

spirit or whiskey ; cork Jiffe bojtle 253^ STEWED^ WATfER-CRESS. — 
fi];mly aftg: its con ton tj hav?^ been •Thf following r^CL^t may be new, anti 
heated to ftO degrees, taking it at th<^ will be found an agjeeahle and wliple- 
same time out of the w.^er, and agitates some dish : — Lay the cress in strong salt 
smartly till the ph>oft 2 ih<^us becoinea and water, to clbar it from insects. Pick 
unifonnly diffused, forriling a and wash nicely, ahd^stlw it i’j water* 

looking liquid. This liquid*, being for about ten minutes ; drain and chop, 


coded, will afthrd a white Compound seasdh with pe^er and salt, add a 
of phosphorus and las*d, froiff w/iich little hotter, 'rod return jjt to the ^'dew- 
the spirit spontaneously ,Bej)arate3, pan until well hieated. Add a little 
and may be poured off to^be used vinegar first before serving ; put around 
again, for none of it eaters into, the it sipxxj^Bs of toast or fried brrjarL,,J3Ihfc 
combination, but it merely serves to above, made thin, a» a substitute for 
comminute the ijhosjjhoyua, and dif- parley and butter, will ^e fsswd an 
fuse it irP very fine particles through excellent covening for a boiled fowl, 
the lard. This compound^ on being Tliere shoftild bo more of the cress con- 
warmed wery gently, may be pcwired siderably than, of thp parsley, eas tlie 
out into a mixture ^of wheat flour and flavour inmuch milder, 
sugar, incorporated'therewith, and then 254. «T0 LOOSEN GLASS STOP/ 


fuse it irP very fine particles through excellent covening for a boiled fowl, 
the lard. This compound^ on being Tliere shoftild be more of the cress con- 
warmed wery gently, may be pceired siderably than, of thp parsley, eas tlie 
out into a mixture ^of wheat flour and flavour inmuch milder, 
sugar, incorporated'therewith, and then 254. «T0 LOOSEN GLASS STOP/ 
flavoured vfith oil of vhodium, or ndt, PERS OF BOTTLES. — ^With a fesithoi 


at pleasure. The flavour may be ivuHed nib a dr^ two of^alad oil round tlie 
oil of aniseed, &;c. This %ough, stopper, clAe to the m^uth of the bottle 
being nfkdn into "pellets, is be Met ip or deoember, which must be then placed 
rat-holes. By its luminousness in the before the fire, at^he distance of about 
dark, it attracts ^eir notice, and being eighteen inches ;^the heat will cause 
^reeable to their palates and noses, it ' ^ihe *o|Jl tq insinuate itself between the 
is readily eaten, &id proves certainly stopiior and tlsft neck. When the bottle 
fatal. ^ dccaflter has grown warm, gently 

252. ALMOND PnffDING ftAND V^rike the stopper oAone side, and then 
SAUCE. — A large cupful of finely- on* the other, with auy light woodim 
minced beef 8uet> a teacupful qf milk, iustrupent ; then try,it udth the hand : ^ 
four ounces^ of breMl-cHimbs, four if it >*ill bot yit jnove, place it again 
ounces of well-cleaned * u^ants, two befbi/b jAe fire, adding anotherlclrop ol 
ounces of elmftnds, half ^ pound of oil. a while strike again as before ; 

^Jpned raismB, threo weiPdjaton eggy, ^and, oS persevering in this pro ca?# 
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bowsw tightly it nuiy be fas^soed, in, dinner, and you will have a beef-steak 
you will at lei^gth succeed itf looseilSiiig hanked with onio^^a. Send Credit to 
it. This is decidedly the l)e 8 t fi%n. ” mflf ket, ajpd he will return with eight 

255. ECONOMICAL FA MT L Y pairs of woodcocks anrl a peck of mush* 
PUDDING. — Bruise with® a wooden rooms. Credit believes in diamdLa ^ 
spoon, through' a coli^des^ six largo or pins and champagne suppers.^ Cash 
1 ^'elve middie-sized boilbd po^tatoes ; more nasily satis^ed. Give him thp'ic 

^ four eggs, mix with a pi^ of gogd meals s'* djiy, and lie dout care much 
milk, ''stir in the potatoes; »id if two of them are made up of roasted 

^seasoning ^ taste ; bul^^radish; l/ike potatoes and a lit^lChuirty salt. Cash 
half an hour, f This receipt is ^simple- is «a goodr adviser, while Ci^dit ^ » 
and economical; ^ it is ma^e of what is good fellow to be on visiting terms 
wasted 14 ^ most fanfilies, viz.— coVi po- with. If you want doubh» chins and 
tatoes, which may be kept two or three contenthieiSt, do bTisiness with Cash, 
days,' tm a suflacient quantity is col- 259. WHY THE.WEDDING-RINa 
lected. Itisaw^klydishatour^Ve. IS c PLACED ^N THE FOURTH 
A teaspoonfiil of gcotch chip mrrnvdade FINGER, — We have remarked on the 
mokes a delicious seasoning. , ^ vulgar of-^Rf^’^ein goixg from the 

256. PARSNIP WINY.— Vake^ffceen foufth fiAger of the left hand to the 
pounds of sliced pjir^ijgSj and boil uptilV heart. ^ It said by Swinbuni and 
quite soft in fivq gallons of waUjr; Cithers that, therefore, it t)ecame the 
squeeze the liquor well out of them, i wedding-finger. * The prieSth(»od kept 
run it through a sieve, ‘and add throe upfthis ideaf^by keeping it as the 
‘pounds- of coSriti lump sugar to every wedding-finder, but it was got at through 
gallon of liquor. Bc^l the whole for tlie use* of** the IMnity; for, 4n '’the 
three quaxters of an hour. \Vhen*^it is ancient riWal of English marruiges, the 
neailily cold, a^ct a little j^ast on toast, ring^ wad* phieed ky tiie husband on the 
Let it remain in a tub for ten days, top of the, thumb of the left hand, with 
stirring it from the bottom eveiy day ; the wc?li*lB In the ^ name of the 

it into a cask for a yAir. As FutVer;” ha 1 then removed it to the 
it works over, fill it up every day. forefinger, saying, “ In the name of the 

252^-TUlWIP WINE. — Take a large Son then the middle finger, add- 
number of turnips, par^nd slice them ; ing, " And of the Holy Ghoslf;" finsily, 
then place in a cider-press, ^vud obtain he left it now, on the, fourth finger, 
all tbq juice you^can. To every gallon witlvfche closing word " Auren.*' — T/ie 
of juice add three pounds , of lump History and Potfry of Finger-rings, 

* Buga;*, and iaalf a pint of brandyv Pour 260. A ROMAN 'LADY’S TOILET, 
into' a cask, but do »ot«bung until it -^The toilet * 6 f » Roman lady involved^ 
has done working^ then k^ng it close an <dk.borate and very costly process, 
for three months, and draiv off into It oonftnenoed afc night, when the face 
another cask; when it is fiift^ bottle, ^jiyposed ^Jo have bf^n tarntehed % 
and cork well. v exposure, was overkiid with a poultice 

258. CASH AND CREDIT. — ^Ifyou compo'^d of boiled or moistened flour, 
would get rich, don’t deal iu bill bdoks> ' spread on with the migors. Poppasje 
Credit is the ** tempter a new shape.” unguent^ setded the^ips, and the lady 
Bxiy goods on trust, and you Will pur-^was profusely r\ibbftd witli Gerona 
chase a thousandf articles® that Cast‘‘| ointnwnt. Iijthe morning, the poultice 
y^ould never have dreamed of.^ # A and unguents were washed off, a bath.« 
shilling in the hand looks lar^r than of asse^’ milk imparted a delicnte white- 
^ ten shilliugs aeen ^hi^ugh * the per- neas to the^kia, and the nale face was 
spectiveofa three months’ bit. \f^b freshened yuid •^revived with enameL 
is practical, while Credit takes y^bly Th^fiill ejfelids, whichefche Roman lady 
±0 taste and romance. Let CfUjlHIlmv aj still knowAllo well how to use, now 
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suddenly raising tl^em to reveal a 
glanc%of Burpriae, or of molting tender- 
neasy now letting them dropjlike a 'f|^il 
•over the IuBtr<;gVt eyes, — the full 
iivmnded eyelids were coloured within, 
and a ne^e, difl^d in jetty dye, gave 
lenjgth and apherici^ to the eyebrows. 
The forehead waHenftrpledbya^frreath, 
or fillet, fastened in the luxunaii£;hair, 
which rose in/roiteiHh a pyramidal l>ile,^| 
formed of shccessiv^^ge^ of cuija, 
rafrgiving the appearance of more than 
ordinary height. 

2«1. METHOD OF Cl.EllNIN<i 
PArElt-HANOIKgS.— Cut into eighf| 
half quarters a quarteSn loaf, two d^tys 
old; it must neitlicr be newer nbr 
stfilcr. With one of« these pseEea, after 
having blown off all the dust^from the 

i _ _ ^1 .1 T J.I. _ • itJf _ 


.pajier to be cleaned, by the me^ia df a.>«articldl^, and it jfi ^solutely necessary 
go.td pair df bellows, be^ at tfietop* now that we should be protected from 


of the room? holding the cn 
hand, and wiping downwa|*d 

with the crumb, about half a yard at 
eaoUsteoke, till the upper ^)arii of tile 
hangings is cqmpletely cleaned all 
round. “Then go r<jnn<J again, frith*the 
like swooping stroke downwards, olways 
commencing each succesBive ^tourse a 
little higher tbcfti the upj^pr stroke had 
extended, till the bottom be finished. 
This operation, ii* carefully perfymed, 
will frequently make Vefy ,pld paper 
look almost equal to new. Great 
caution mpst *be used ncll by * any 
means to rub the pappr hard, nor to 
attempt cleaning it” the cross or hori- 
zontal way* The digty*part of the 
bread, too, must be e&ch time»a;ut 
,^^ay, and the pieces renewed » soon 
wNt jnay bbcomok necessary. ♦ • 

262. TO PKBVENT MOTHS.— In 
the month of ApJU or May, heal your 
garments welfwith a small cane or 
'Mastic stick, then ikp them up '^n linen, 
without pressing the fur too hard, and^J 
put betwixt the folds soijle camj>kor in 
small lumps; then put your furs in 
this state in boxes well closed. 'W'ben 
the furs are wanted foiwus^ beat them 
well as befoffl, and esposq^ them for 
tweu^fvjur hovrs to the air, w]|ich 
wi^fSke away the smell of cam^dnor* 


If tke fvJ has long hair, as boar or fox, 
add/to tlleif camphor on equal quantity 
«lf j^ackj pepper in powd&. 

263.. GERMAN YEAST. — We have 
reputedly noticed the fiitality of late 
of attacks of c^tuncles, knd the preva- 
lence of disea»eB of that nature, which 
we were disposed to attribute to thf^ 
state oPI^e atmosphere, and arising * 
fro^ much the same cause atAhe visita-.* 
tion of cholera. * A correspondent, how- 
ever, hlks thrown some 4ight upon the 
subj^t, mi we prisif^ie eta^lpent in 
the hope that the baking* fra terni t y _ 
will be prohibited by law from^Mny^ 
thg pernicious stuff mentioned. We 
are j^ot^cted from tlfe sale of diseased 
and poisonous meat,* and from the 
^idteratiod fipur, beer, and other 


I© crust in the ^ German yeast. Our cTirrty^pondcnt says : 

— Perhaps not the least important 
matter on the aubjookof cookey is to* 
avoid ^vei'jdhin^ calculated to injure 
the parity* of the family breaej, wliether 
prepared at lmne^)r in the baker’s oyen, 
and that this is ^done to* a vast extent 
(although unconsciously) will be at once 


apparent from the following 
of facts, upon which yio public 'i^qiiire' 
to informed : K is well .Jui Qvm t hat 
a very* large proportion of the oread 
prepared (pi* family use is raised from 
what is called German yeast — a qpxions 
compound — ^im^orted weekly into Hull 
in quantilies really astouiqding, and * 
where, 1 am cr^ij^ly informed, toSn of 
it are threwjpinto the sea from having 
become aline ; yet tlfis is used by the 
great n^?rity of bake?8 over the king- 
dom to produce bread for our vast 
population, who liftle suspect the slow 
kpoismi they are.daily and unconsciously 
coneuihin^ aii^ to which, from discus- 
sions in* medical societies, and notices 
^ medical jpumals, ^ seems extremely 
prcji^able that the numerous cases of 
carbides and boils, which, withiSi 
these Jew* yeaA, Jiave proved of so ' 
Beliefs even fatal a charactor, may 
owe th«r origin. It oi^ght to be gene- 
rallj^lAfwn tliat this Gennan yeast is^ 
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prepared from every species Wf rdfsuse baths. Mr. H. t^ohweitzer writes me 
gram, and especially (wher^ they that ho has for niaiiy years made this 
obtain it) from that which iatj wholly coteipoun^ in accordance with his 
unfit for the food of eithe,r man or bcaat, cousin's analysis. •aThe proportion 
and if in a state oV positive putrefcu^tion, ordered to be used is ^iz ounces to 
so much the more Vakiable it is for gallon of water, and stirred well until 
their purposfS, nmning th'6 more.rapidly dis.sol^cd. ^ 

Snd easily into fermentation.” The fore- 265. 'dfOW TO TAKE CARE 'OF 


going roL'^rks having appeared in ^che jYOldt HAT. — If your hat is wet, 
^Manchester GuourdiiAif .callod fortlH-he shake it out as mufenVis possible; then 
annexed contradiction in the ^ WceMy brush it with adjoft brush as eiiioo^j " " 
Dispat efi ■“ ^V>.have received ?.everal you eVtu, or with a clean linen cloth or 
letters '“rom the y'Jjast importera* f the hai'dke^cldef; wipe it very carefully, 
w-metrrvpolis, complaining of an article keep tne boaver flat and smooth, in the 
copied from the Mcmchester Guardian same direation as rt was first placed ; 
into the Dispatt^, and which stated, tlj«n, with a Bnlall cane, beat the nap 
that the use of*. German yeast mi the gently up, and hang it up to dry in a 
fermentation of bread caused carburclQs cool plab'e. When it is dry, lay it on a 
and boils on'^the facte and body.*> ITie tal^e, and brush it round several times 
great object of tbo 4 WM.tera is to Bho\^h with ^ .soft brush in the proper diizec- 
that the yeast is perfectly wholesome, ‘‘tiou ; and y<m will find your hat not 
and that instead of being manufactured <rtho least injured by the fain. If the 
from putrid rye, it is the sediment of gk»ss is iiothju^fe‘t3o high as you wisli, 
'the distillation diftollands, or Soheidam t^ke a flat iron, moderately hsaterl, 
gin, drawn off by a common tap, and and pass the same two or thr6S iJimea 
compressed in^to a ijolid, without any gently ovtjr the hat ;i* brush it aitcr- 
miiscure; injFact, the cmly difference W'afds, and it wilb' become nearly aa 
between the brewerB’«yeaBt and German handsom(i> as when sent homo from tlio 
yeast is, that the former is a liquid beer maker. -( pTo Scour a wlim Hie Nap 
the latter a s])irit ydast com- is Qlotfed^ cwm? to take Salt Water ovJt — 


pressed. ‘ Messrs Wilken and Pugh, 
the Iffiporters, inform us— that 
the Commissioners of^ her Majesty’s 


Get a hard brush, a basin of hot water 
(boiling), and some yellow soap ; rub a 
little of the soap lightly oh’ the bi'ush 


Customs have subjected tlfo yeast to and dip it into the water; brush tbe 
analysution, anduise it themselves for hat.<round with the nap. df you find 


the pui^ose of making their own bread, 
andwthat h©r Majesty herself piirtakes 


I the nap clotted., dp not scrape it with 
your fingers, as that tears it off, but 


of bread, rolls, •fermented by brush it untU Jt is smooth, and tins 

nrk+.Linr* Vmf. ' HoiWfi in ■f’.tim* nn frli 1 xr mi+* f.lion fnlr/i o 


nothing but Gern^an yonkah” ' 

264. HOW TU make SE?i-WATER. 
—There cannot be a question<«that by 
far the simplest plai, would consist in 


BoEkp is thoroughly out ; then take a 
piece t)f wood, or thwack of a kuifi\ 
ftiRl scra])e it well roimd ; y’ou'wlu r^nd 
all tlie dirt come^out; then beat it 


the evaporation of the sea-water itself gently with a cane. 
in large quantities, preserving the re^' 266. CURE FOR BURNS. — Of a’l 
suiting salt in closeljw^topped vessels apxdications for a btern, we believe th.at 
to prevent the absorption of moistur^iHhere .are nope equal to a simple cover- 
and vending it iff* this fornl to tbe cor'f ing etf comukou wheat-fiour. This ia 
swimer; the proportion of this* 'dry al way. s at hand; and while it requires 
^ saline matter being fify-sii oivicos to no skill in using, it pi’oduceb most 
ten gallons of wateu loss tfiree pint.s. astonishingJieffe-'ts, The^ moisture ])ro* 
This jMan was suggested bi ifc E. ducedr upon *Ihe surfiioe of «. slight or 
Schweitzer, for the extemp^^neous dec^> burn is at ouce absorbed the 
^formation *of sea-water for wodicinal flour, and >iorms a paste which si 5 "t«s 




out the air. Ab long as the fluid mat- »0. jlAlR DYE . — X frieud of ours, 
ters continue flowing they are absorbed applied up<|ii tbe subject, 

ivTid prevented from produ^jing inAta- tal()uren us with the following iufor- 
* tiou, os they WMiid do, if kept from matidn : — I l:^ave oi^erated upon my 
i^Btesing off by oily or resinous appUca* owcraniurt for at'l^t^a dozen years, 
tions ; while th^ greater the amount of and though h- have heard it affirmed 
those absorbed by tl^o flour, thdtiiicker that d^ing tl!r hair wilP produce in- 
the protective covering. Another ad- sanity, X am ha^^py to think I am, cl , 
vantage of the flour covoriug m that yet perfectly sane, and uneb^r no fear 
nex.t to the By.rf«£Jo^is kept moist ancf of ieiug otlienvise*; at all events, I amc* 
^flexible. It*can also readily washed ‘wiser tjian I once was, v|Fhen I paid five 
without further initation in femov- shiUmgs foiwwhat I cs^ *dow make my- 
ing. It maj occasionally be wi^ho4 off selnSr less than tw(f{>enci6 !— b%t to the 
vei-y carefully, when it lAia necom* question ; — I procure lime, 
matted and diy, a new covering b^ speedily reduce to jjpwder by throwing 
sprinkled on. • \ ^ water upon il^ then mix this 

2G7. CARE OF LINEN. — Wlicn withditlmrge (three quarters lime, and 
linen is weU dried and laid fl/ for use, §, quarter litharge), which I sift through 
nothing more is necesaaiy* than, to a finj hair ssev^^ and *then I have 
^Bcguve it from damp insed j.t is sold lit ‘j h^li price under the 

lattJ'v rnaylbo rtgreeahly performed by® name of “ LTniqiicf J\)wdcr,” and the 
a judicious fnixture of PiTomatic shrubs 3 most effectual hair dye that has yet 


iiufl flowers, cut uptft^l 3>o\vcd up^in been dl'J^iovored. BuJ, thc^application of^ 
silken bags, to be iutersjiersed amoqg I it is not very agreei^ble, tliough simple* 
tlicdnwvers and shelves. thoS e ingre- | cnough^:~Put n quantity of it in a 
dK'Uts may conf^st of lavondfcr, thyme, | sauc^, pour boil’jig wA^er ui^ii it, and 
rosos, cedar-shavings, q) 0 \vder(>il sassa- mix .it up ^tli a knife like tAick 


fras, cassia lignea, &c., into vvldijh a few 
drops of otto o^ roses, or othai»' strong- 
scented perfume, may hi* thrown. » In 
all cases, it will be found more con- 
sistent with economy ^xaminp and 
rcjlair all Cashable articles, mi'7’e espe- 
cially linen, thjkt may stanc^ in need of 
it, previoiw to sending them to' the 
laundry. It will «al^o>he pnident to 
have every article carefully numbered, 
^ and so aiTrftiged, afteri vrasliing, as tt) 
liave their regukr turn* and tcri2^ in 
Jomestic iwe. ® 

OILS.— Ro&s OiLi^i 
Olive oil, one piqt,* Is. ; otto of ^roses, 
five to sixteen droys, 2s. 6d. i>er drachm. 
J^ssence of bergamot bekiK much 
cheaper, Is. per oiflice, is usu'ily used 
instead of the more cxpqpsive otto of 
roses. * ® 

269. Red Rose Oil. — The same. The 
oil coloured before scenting, by steeping 
in it one drachm of alk^jnet^'ooi with a 
gentle tuo tlcninsd tint is 

produ^oT AUfiUnot root^^fld. to 2d. 
pesmwd. , 


mustai’d ; divide* the hair into thin 
layers, with a comb, and plaster the 
mixturS^^ thickly into the lay 
tlie roots, and all over the hiur. When 
it is all completely covered oveT^ith it, 
then idy all over it a covering of damp 
blue, or b:^»wn paper, then bind over 
it, closely, a har«dkcrchief, then j!ut on 
a nightcap over all, and go to bed ; in , 
the moaning, brush out tHe pov^er, 
wash thorougll];i 2 ^ith soap and warm 
water, thSn '-fly, curl^toil, &c. I warrant 
that hai^ tlus manage! will be a per- 
manentiaud beautiful black, which, I 
dare say^most pe-^le would prefer to 
either grey or r^d. Now, notwithstand- 
^g th <5 ppf;icnt» endurance and satis- 
factory experiuttoe of our friend, we 
very muc'h doubt, whether one person 
a hxindrdd^ would be content to 
envelope their heads in batter of thhi 
de8cri]^ion. anc^hen* retire to rest. 
To refirt; ! aid we^^y ? We en-y not 
the filuicdl^ers enjoyed under these cir* 
cumstM^es. We fancy we can do 
i^omethiD)^ still better for those who * 
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are ashamed of their grey balm. Vhe 
uair dyes fonrwurly used pro'duted 
objectionable tints. Latterly IjBevdMl 
pexfumers haye been sell^g dyes^ con- 
sisimg of two to used 0 in 

succeasion, at exceedingly high prices, 
such as 7 b., 1*48., and 21s., a case.^ The 
c. Composition has been kept a close 
secret in t^e hands of a few. <^ne ^o- 
•tjuiing of it for pnblfcaiHOU in this wrJrk 
has been attended with considerable* 
difficulty, but bvr readers may teikt^^it 
as an eal^eat that ho pains or expense 
- ’wilLVi^^spared to render reidly useful 
information. 

271. HaibDyi^, usually fiTTLsn^o- 
LOaiBiAN, Aroektine, &c. fee. ■‘-So- 
lution No. 1. Hydroaulplipret of /aor 
monia, one ohnee ; itolvrtion of potash, 
three drachms ; distrlUd, or rain wa^er,^ 
one ounce (all by ^i!easure). Mix, and 

§ ut into small bottles, labelling it 
fo. 1. Solujiion ,No. II. Nitrate of 
*Bi]rer,oone drachm ; distilled, or rain- 
water, two ounces, a iJissolwsd and 
labelled No. 11./ 

MHrectio‘tis.’i,»^Tho solu£bn No. I. is 
first ap]Alied to the li^rdr with a tooth 
brusih, and tiie application continued 
-iifo'd^Mfi^Seen or twenty minutes. The 
solution No. II. va then brushed over, 
a co«Eti/ i^ing used to aeparato? the 
hairs, and allow the li }uid to coiue in 
contact with every part. Care must 
be takdu that the liquid do not come 
in contact with the dkin, as* the solu- 
tion«No. Ilr produces a very p^jwnanent 
dark stain on all subs^ Alices with which 
it cornea in oontsnt. fi''Vhe' shade is 
not Bufficientlyi deep, the- operation 
may be repeated. The hair st^uld be 
cleaned from greast. before using the 
dye. Cost : Hydrosulphure^ of^ am- 
monia, 2s. fid. per poui^ ; ^lu^on of 
potash, 8d. per pouic£ ; < nitrate of 
silver, 43 . fid, per^oimoe; bottles, 10^ 
to Is. fid. per dozen. ^ 

* To try the effect of jiair^dye ^on 
t hair of any colour, oyj off a lo^ck and 
apply the dye tho^akghly sbb directed 
above.' This will be a guaiLmthe of 
•uccesB, or will at least gaaj'&jgaiiist 
cifidlurs. • ^ i 


272. BUa POISON,— Proof spirit, 
one pint ; camphoy^ two ounces ;cMil of 
tufpentine^ four ounces ; corrosive sub- 
limate, one ounce. •Mix. Cost : proof ' 
spirit, Is. Ifid. per ^pint; c»»jnphi>?f' 
2a. 8d. ^>6T pound ; oil turpentine, 8d. 
per pint ; corrosive, sublimate, Ss. fid. per 
pound. *' 

^ 273^; TO MAKE A FAC-SIMILE OF 
A LEAP ‘IN C9?PPjR.-o=Thia beauti- 
ful* experhnent^ocan be performed 
any ]>th*son in possession of a common 
galmn^ battery. The t^ocess is as 
follows : — Soften a piece of gutta perclia 
over a candle," or bisfore a fire ; knead 
it jVrith the moist fingers upon a table, 
until the surface is x>erfectly smooth, 
and largo* enough to cover the leaf to 
bepopied ;4ay the leaf flat upon the 
’BurfiiQ% and tOresa every part well into 
^Ue gutta percha. In about hvo minutes 
^thc leaf may bS' removed, when, if tlie 
operation hau carefully pei^ormed 
a jjerfoct impression of the leaf will be 
made oril the gutta percha. This must 
now be afctached to the wire in c<m- 
nexion 'with tho ziac cud of the bat- 
tery (which can easily be done by 
heating the end of the >vire, iind firesa- 
ingr«it into tho gutta pc.roha), ducted 
well over with the best black lead, 
with ft oameVs-hair brush — tlie object 
of which is to render it a conductor (*f 
electricity-j— and then completely im- 
mersed in a saturated solution of sul- 
phate of copper.. A piece of copper 
attached to the wire in connexion witli 
i^e copper 4ndsof the battery, must 
alsfi-*b 0 inserted into the copper solu- 
tion, fiicii^ the gutta percha, but na+ 
touching it; this noir only a 

conductor to the electricity, but also 
maintains the solution of copper of a 
permanent strength. In a short time, ' 
the copper will be teund to creep over 
*the whole surface of the gutta percha, 
and in abou^. twenty-four hours, a 
thick deposit of copper will be obtained, 
which «zaay then be detached from the 
mould. The accuracy with which a 
leaf may tjliuii be cast isHiv^i^r surpris- 
ing! 1 have in my postiession of 

a hazel-leu^ mad^ by tne proces8| 


' I 

SWEISTJUST ItddlB QROWS TfitB BBikRlfSBI T&ORU.^ 


6 B 


nobody would t^ako bo a production 
of art ^ every fibre imd nerve^ m fact, 
the mmutest part ia delineated w^ 
the utmost fidelity 
■i#74. GOLD Fli^-r-Qreat care must 
be taken ©f gold'^sh, tua they are very 
Buaceptlble; and hence a loud*' poise) 
strJlng smell, violei^ ,or even^'slight 
shaking of the vessel, will oftirne^ de- 
stroy them. which are'^ 

oommon to tfle water^^ifficea for theur 
IBft in general ; but the Chinosq who 
biing gold ^sh to great pe^ctioii, 
throw small balls of pastel infto th^ 
water, of wliich tljpy are fery fond.*| 
They give them also B^an pork, drksd 
in the sun, and reduced to a very fide 
and dehoaie jtovvder. Fresh i^Vlfer-water 
must be given them eveiy day. Care 


^is t bo taken to collect^tlie si^awn,^|*icp^ for several (^ys well covered, 


!Ieu seen boating on the water, as**! 
otherwise it Vill be destroyed by the 
fish themselves. Tljtw^sptwn ia 
into a vessel, and exposed^ to the sun. 
luitiJL vivified by the heat. '^Qc^d fish, 
however, seldom^ deposit Bp»v\'n when 
kept in vases. In (^rdop to protjurd a 
Biipiily, they must bo put iii,to reser- 
vou's of a considerable depth, viu some 
parts at least, wdll slia<Ied.at interv|)is 
wilh water-lilies, and constantly sup- 
l»lied with fresh '^ater. At a c^itain 
tiuj* of theiyeai*, numoi^u^hafques are 
seen in tlio great river of Yangft-so- 
Keang, whj^h go thither to** purchase 
the spawn of gold fisl^ This ia ob- 
tained with no small care, for towards 
the month •of May, Vie •iahabitfiufcs* 

^ close the river in several places Wflth 
mid.s and hurdles, which extend* nine 
and leave onfy a sjia^e J 
in the middle suifioWut for the passage 
of boats. The sfiawu is stopped by 
these hurdles, airai the water being 
liUerwards drawn ifip, and p'dt into 
large vessels, is sold to merohauts, who 
send it to all ports. G^d fish ,wer» 
introduced into England about the 
year 1601, but remained exceedingly 
scarciitill 1723, when a ^great number 
wereybrouglMl^over, and prbented to 
Sir MiiriEw Be^er, by WUom th^ „ 

Lly distributed roimdLo&doiL j pie, its' 


5. Sf^THOD 


OF HARDENINQ 
OBJteOT^'iN PLASTER OF PARIS. 
-^%ke Imo parts of stearine, two parts 
of Venetian soap, one part of |>earlash, 
and, twenty-dour to « thirty parts of a 
solution of caustid potash. The steariue 
and soap are edt into slices^ mixed with 
the cold lep, and boUed for about hal^' 
an hofir,« l^ing constantly stirred. 
Whenever the laasS rises, a little cold^ 
ley is ad^ded. The pearlash, previously 
mouteppd i{ith a litjlj|e'’ raiuwjjiter, is 
thei9^0ded, and the %ho1e boihsd for a 
f^w minutea The nuiss is 
until cold, when it is mixed with so 
muph^cold ley that iFl^omes perfectly 
liquid and runs off tl^ spoon witfiout 
coagulating and contracting. Before 
using Ihis %oix^osition, It should be 


, It may be presoiw^ for years. B^e- 
|lfore applying it to^the objects, they 
should ie well deij^, the stains 
scraped away, and v^en coated, by ' 
means of a thick V*usn. with the wash, 
OB lou^ as the phiste^r Parint absorbs 
it, and left toJBry. Th5ei^cqating is t’len 
dusted with leathir, or a soft brush. 
If the Burftice has not become shining, 
the operation luust Txj repeated. ^ 

276. CUP IN A ril‘:.DISH.^The 
custoqx of placing iix, inverttk'i ‘3 «j^ jn a 
fruit pii?, the coqjk will inform us, is to 
contain tliequice while the pic is baking 
in the oven, onjl prevent its boiling 
over; and>Bho is the more convinced 
in her tVeoiy, because, when the pip is 
mthdi’awn from tjie oven, the cup ^ill 
be found full •.* i*'5uico. When the cup 
is first put in the dish is full of cold 
air, aaid,.^hen the pie is placed in the 
oven, thia air Will ^pana by the beat 
and fill t^e cup, and drive out all the 
yuice “and 'd person of the present air 
it ooutains, wligch state it will remain 
• until rembveAfrom the oven, when the 
te.^ in the cnj^^will conl^nse, and occupy 
a vnry snaill ^kpace, living the re-^ 
maiuder to be H^led \fith juice; but 
this do^s net take^^e till the danger 
of the boiling over is passed. If 

a sma]} moBB tumbler is inverted in the 
^^ntents can be exe^^iined into 
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while ifc is m the oven, and’ 
found what has been advs 
reet* — Gower' i Sci&ttiific PI 
T>oinedic I/lft. *- 

277. TO HBMOVE ‘le^K-STA^NS 
FROM SILVER. — The -tops and other 

C tions of silver inkstahcla frequently 
ome deeply discoloured with ink, 
which is difficult to removei hy vdi- 
«4iaiy mearflsi. It maV, however, be Coni> 
pletely enaditsated by making^ a little 
chloriijl^ of IfnBp into a,, past^^^F^th 
water, CQd rubbii% it upon the <Si«cins. 
jChlop flgg^f lime has been misnamqd 
'•‘TThe general bleacher,” but it is a foul 
enemy to all me^ahlio surfaces. w 


A neat * exteiw, equally fi'oe from 
extrayagance an^ poverty, alxqpst al- 
ways proQkdms a right-minded man. 

To dress appropriately, and with good 
teste, is to respect yourself and otheM 
A black coat and t^owsere^are indis- 
pensable for a visit of ceremony, an 
enterb^inmeut, or^a ball, 

The white or black waistcoat is 
eq^lly proper i: 
liand sh 0 


, The hand shjp^^d alway^ia be glovod. 

A well-ured man always wears yeffiMv 
ki^ in dancing. [So says our Parisian 
^aufhorfvy j we take exception, however, 
to the yellow — a tint is preferable to a 
decided colour K] *' 

*^A person of distinction is always 
known Vy the fineness of liis linen, f.nd 
by the nicety of his hat, gloves, and 
[Hotter rtaid; line lineu, and 
* V’om which we com- Ua good havgloves, and boots, ai*o evi* 


278, PARISIAN^ ETIQUETTE. ' 

A little book J^a^beeu putoghceV 
under this title, which we com- 
pile the following/ niles of pohteness^ 
and taste. In th&work itself^ they arc 
* given, in a differCni form ; and the sub- 
jects are somewTiat .ampliliedt. Many 
of our rpaders/jiay be visiting ‘‘Paris, 
and. to such rx^rsons the C. dewing hints 
will be useful: : — ^ 

Intboduotion to Societt. 
all extravagance and manner- 
ism, and^be ifot over-timid at the 
out^tett'*' * * 

Be discreet and d})arinj; of your 
words, 

Avi^\%rdr[ess«is a great misfortune, 

» but it is not an unpardonable fault. 

^ d^s^rve the reputation oP moving 
in good society, soraKA'lMng ipore is re- 
quisite than th9 avoidance of blunt 
rudeness. ^ i» 

Strictly keep to ^our engagfiilfhents. 
Punctuality is the essen^ of royal 
l^oliteness. ^ ^ 

ThbToi^jt.P 

' Too much attention c. tbnot be paid 
to the arrangem^ts of toilet. 

A man is often judg^^i byhis appear- 
'ance, and seldom in^3^%cUy. 


* F^riidan Ktiquette 9 a Guide toi&«»Man- 
aen of French Socieity in Furii^ London t 
John F. Shaw, Sonthampton*!^. Me* 


dencos of the highest biste in ihess.] 

A gentle^aA ivalking should always 
wear gloves, *tlTis being one of the cna- 
i^teriatic8«of good breeding. ,, ^ 

Upon ^public and^^ state occasions 
officers should ^.ppgaa* in uniform. 

Ladies dresses should be chosen, so as 
to prody ,$0 an agreeable harmony. 

Never put on a darlf-coloured bonnet 
with a light spring costume. 

Avoid uniting colours which will 
suggest ^ ^pi^m ; such «aB a straw- 
coloured dress with a green bonnet. 

The antoigement of '’the J[iair is most 
imxKirtant. 

Bands are Ixicoming to faces of a 
(Grecian oastM. , 

Ringlets better suit lively and exprea- 
flive heads, 

^Whatever be your style 
*hn excess of lace, a^id let flowers oe few 
and ohoice. * 

In a manied womkn a richer style of 
ornameht is admissible. * 

^ Costly elegance for her — ^for the young 
giri,^ style ^f modest simplicity. 

The most elegant dress loses its cha- 
racter if it is not worn with grace. 

Yoflng ^Isjiavae often an air cf oon- 
strsipt, aim thgir dress to partake 
of their whn of ease, ^ \ 

In spealdng of her toilet, a 
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should not oowey idea tiiat her 
whoie^^ifcill ooneietfl,^ ad|neting<'>taBte* 
fully some trifling; omament^ « 

• A simple style drm is an indica- 
^il^a of modesty. ' 

• CLS&rtnniss. , 

Vhe hands should receive ySpecial 
attention. They are the outwai'd aigns 
of general deanlii^ew. The 8ame*inayn 
be said of tbs? face, 5>e neck, the earn, 
wflid the teeth. 38^ 6(f^ 14'i, 

145 and 146.) 

The cleanness of the syi^te> gehe-^ 
rally, and of bodily apparel, pertains td\ 


B™ in neighbourhood, it is polHe 
to''^ndi[y6\Lr servant, to call. In 
LhfKiatiw case a comer should be 
turned down. , 

^■ape yo'ju’ Bhoee^ Ind use the mat. 
Never appear in a drawing-room with 
mud on your hoots, * 

When a new visitor enters a drawing-' , 
room, if Jt be a gentleman, the ladies 
bo\& slightly; if lady, the gwsts* 


. S^, 38 ® 69 ^ 14 ’ 4 , liolji ’youg bat in han^^unlee. 

- . . _ requited to plao. i£>down. %ou lay 

of the gebe-; it^^ae you. 

j^y appard,J>e^ns to-J rpj^^ arrival in a dinwing-room 


H^th, Md will bt,’ tBsatod? of un^ tol^sa.eatleft vacmit^ieartbe miatrega 

’ of thi house. , 

. The HaNDKBRoniBJ^* A lady is not reqmred to rise on 

There is considerable ar^ to ugipgji^iv^a^nll^sniKl, norioaoerfnxpan. 


Jjib* accessoy of dresa an<^ comfort. 
^Avuit\ eweme patterns, sty lea, and' 
colours. ** , 

Never be without a handkerchief, 
Hold it freely in the Ifand, and do 
not aolbit into a ball. Herd it^by the 
centre, and lot the corners flSVm a fan- 
like expansion. t n ■ 

Avoid using it too much. With 
some persons the habit become4>trouble- 
soine and unpLct&ant. 

Visits and ]gxi£SENTATioNS. 


•him to the door.^^ ^ 

Whesn your visitor retires, ring tj^e 
|bell for the sorvanj^ You may then 
accompa^iy your gut^ as far towards 
the door as the cii’cu^itaAces of your 
friendship seem do*nand. 

Request the servant, ijuring,the vhifc 
of guests, tojnfe read}” ici ‘intend to A .e 
doorHhe moment bell rings. 

When you introduce a person pro- 
nounce Uie name distinctly, an^ 
wliatever you cau to ipake the initro 
ducfciou agreeable. Such ae» Si^p .old 


^iendly palls should -be inade in the and valued friend,’’ a sclmohfellow 
renoon, and roquire neatness) without of mine,” “lan old acquaintance of our 


forenoon, and I'oquire neatness) without 
costliness of drafts. * family,” ^ 

Calls to give invitations to dinner- Never st^ire about y^u in a room as 
parties, or balls, sho:iM be very short, if you were taking stock. « , ^ ' 

and should l^c paid in l^e rfiernoou. » The gloves shoql4 removed 

!» Visits of condolence rtvquire a gr^ye during a visit.,. 
style of dress, , a Be hearty your redeption of guests* 

should never be ma^p And wh^^e you see much diffidence^ 
beft>rkfioon. If a second visitor is an® assist then's trauger t^/throw it off. 
nounced, it will be proper for y&u to A lady spea not put her address on 
retire, unless youv>are very intimate, h«r vLiting^pard ^ iSeem.) 
b^h with the hogfc and the visitor ^ ^ 

announced; unless, indeed, the host , u 

expresses a wish for you t<j^>remaixi. . Bt Cg^y ^ * — How Mrs. 

Visits after balls or parti^ should be HiToniNct ^j^UBRD oir bbu habit ^ 


made within a month. of sfeakiho i^orrectlt. — In the 

In the latter, it is customary en« evening.;affcor retu.g^g1hom4i> ^ve were 
closeyour i^p^ih an eu'Alo^ begiing sitting t^^he fire, and felt ooa^ortable 
the £^di^;;^S0ut8id«< Tlua may be sent . and m&tjJff when 1 proposed to Mrs. 
by you teside at y) distandb. Hit^ufi|^,the following Snijpui, tihs 
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BOMBBT LOSS IB FR)R!£*EBABLB TO tin^itWtVL (^19. 


» IB FRjSFl 
mse^ me^i 


author* of wMoh had farouise^" mel^th 
a copy of it \ ^ « 

The Vide Vorld you may search, and my fellow 
not find; e, ^ t 
I dvellH la a WfKSuum, daBcicnl In Vind;* 

111 the Wisage I ‘m seen - la the Woloe 1 am 
heard, '' 

. And yet I 'm inwislble, gives went to^o Vurd. 
1 'm not mucli of a Vag^ for I 'xna vontlng in 
Vit; '' , ^ 

Rut dtstingulBhgd-in Worse for the WoUmos 
I ’VC writ i* * ^ 

1 Yr the^oad of olii WtUidns, yet far the 
Vu^ X . ^ 

* T Vft'tiie foremost In Wioe, fho’ in Wlrtoe the 
first. ' r , 

I *m not used to Vei^potia and ne*er .joU to 
Vor; «. " ^ 

T}iough in Walour inwincibl«H-.in Wiotory 
sure ; ** ^ 

Tlie flrstof all Wlaudf|||Anf<,Wlctuals Is m|jie-^ 
Rich in Wensen anjUWeal, but deficient in 
* Vine. 7^ ( 

To Wanlty given, I ^nVelwets ahau,md ; 

But in Voiuanr hu"™o, and in Vidow aiJi*t 
fJhnd ; / 

Yet, conspicuous hr Wir^ns, and I^'U^ell you 
between ns,«A u 

To 'persons of tnfste I *m a bitol a Wenus; 

Vet none take iiio for VLal — or for Vuc in its 
stead, 

.. 1 ranks not among the s^eet Vho’d, Vun, 

and Ved ! « 

recital of the eui^a was 
half conipletedy Mrs. Hitching laughed 
heartily — she saw, of coursS, the mean- 
ing of it — that it was^ a play upon the 
Cockney error of using the Y instead of 
tb^-W, aild the latter instead of the V. 
Several times, as 1 •';',^<£}eeded, she ez- 
elaimed '‘iSTezcellent I ^iifecellent I” and 
when I had finhhed^, she refiharked that 
it waft very ** Aingpuious,” aiiU‘ enough 
to Aopen the of tho^ockneys 

to' their Btupid and ^gar Auanper of 
speaking* I s ‘ 

A more diBcuH an<f del Sate task lay 
before me. 1 told her tj^l*at as she was 
so much‘^pleaeei*‘with first enigxxlK^ 

< 1 would submit anot^r by tha same 
author. I felt areiy u^woua^ bi(;i AeXei> 

mined to prooeei^>4r ' 


• Homy Mayhew, fis^., first 

lbs Omk Shmmei, igfio. 


!fifa«d ih 


lu, and 1 breathes in the 
• v 


I dwells in the Herlii, 

rfair^ 

Ifyou acarbhes the Soeean, you 11 find that 
I ’m Utere. *n 

The first of all Hongels, in Holympus amiaic^' 
Tet 1 'm banished iVotn *lfttven, excelled fii'om 
op*Iffh. 

But, thnugh on thiS'Rorb 1 'm destined to 

^ovel, 

k 1 *m ne’er seen in anQfhise, in an TTt, nor an 
•Ovel; 

Kot an 'Os^nor an ITnter e’er boars me, iliiB 
But otmn 1 ’m found on the top of a Hass. 

I r( sid^'^n a HatUc, and loves 'not to room, 

«lA.nd yet 1 ’lil invariably absent from ’Ome. 

Tho’ ’tudiedvln the ’Uiericane, of the Hatmo- 
€ sphere part, 

I Outers no 'Ed, I creeps into no ’Art 
Only loofif and you 11 see in the^Hoye 1 apitear, 
Only hark^ and you ’ll ’ear me just breathe in 
^ ^ the He£tr; " 

|Ul'hoai;^ h in sexT not an *E, I am ^strange p& * 
dox!) e 

Not a bit of an ’T^ATer, but partly a Hox. 

Hetemit 5 ^^ir» 'to the beginning I And, 

, mark, 

Though 1 gofis not with Noar, I'm fi.at ^ the 
HarkA* 

I *hi never in ’Jgalth — have with Yysic no 
power; 

I dies ih ^Montli, hut comes back in a Hour 1 

I noticed duiing the progi’ess of this 
enigma, in reciting which I ventured to 
emphasise t^e misplaced h*B as much as 
possible, p that ^'occasional Idushes Yind 
Biuiles passed over Mrs. Hitching’s face. 
After it was finished, tuerfvwas a pa\ise 
of some miniates. At last she said, 

** Very good, vei^ clever.” She cai e- 
lully avoided m ing any word in whicli 
tbcinh, hard t>r soft, was required. 1 ' 
saw she was timid, and 1^ then dctcr- 
l mined t& complete Ihe 
gUn, by repeating %he following enigma 
by BJrron, upon the ^ame letter ; — 

T was c^hispered in heaven, 't was mat* 
tered in hell, ^ 

And echo cau^t fainfiy the sound as it fell * 

On tbe confinefi of earth *twaa permitted to 
rest, 

And the depths of the ocean its presence ootk- 

fwseA , 

T wlU be^i^d^ the sphesht^en tik riven 

Be seen in ahe ligbtnii^ and haiuE^j) the 
thunder ^ 



T wu aUatted to man hia earHcst breath, 

Attcndvat his birth, antpaiWiiits him in €cath ; 
rt presides o*or bis happiness, honour, a%d 
• health, ^ 

prop of his houM, and the end of hia 
wealth. % 

Without it^he soldier and seaman may roam, 
Bu» woe to the wi-etclV who expels fC brom 
'hoioe. 
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be found. _ ^ 

e'en in the whirlwind of ipasslon he 
drowned. • 

'T will not softgn the heart, ond tli^dca^ to 
the ear, I 

*T wilt malie it acutely and instantly hear. 

Rut in shade let it rest, nkcAi delicate flowe^^ 

Oil, breathe on it softly — it dies in an hour!* 

Sbo was ijiuch pleased, ImU^seemed 
thoughtful, and once or twio<» in con- 
versation checked herself, ^(f eori-ecjjhfVj 
'SAr pronundation of wor<ft that wcareJ 

difficult to hlsr. , • » „ , h** osteemed a be^^ty in one that is 

Afewdaysafterway^j^I^allednpfu dressed?* Eveiytlun;abat conanes and 
;‘r. and uiion beuiGr mtrotluced to the ^ 


too j|LUch disfigured among ns 
any such. jlie»Greeks knew 
uolfhing of those Gothic shaoklea, that 
multiplicity ligatti^s and bandages 
witk which dur br^dils ai^ compressed. 
Their women y^re ignorant of the use 
of whalebone-stays, by wbfbh ours dls ^ ^ 
tort tbe^ shape instead of dieplaying it, 
In the whispers of con|pieiioe Its voied will J Tliis praetice, carried to ao great an 
‘ ^ excess as it is in England, must in tim^ 

degenerate the species, ^d is an m- 
stani^ af baid taste. it be « plea- 
sant h^ht to behold aVonfan^^^in two 
•i in the middle, as it were like a w^^^ 

^ the contrary, it is ag shocking to the 
ey9a% it is padnfnl toothe imagination. 
A finef shape, likb the lianb, hath its due 
spfie^d prpportionf a diminution ef 
wliich^is oertninl^^ a dei&ct. Such u 
*defosmity also w»nM be shocking in a 
naked figure; wher-4>re, then, should 


her, and upon being introduced to the 
parlf^ur»to wait for her apf>camuce, I 
saw lying upon hpr table thciifollowiug 
MKMORANDUM DFON^TTIK vA<: <>V 
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Ih . , 

Vronmnee — Herb, 

’Krl>> 


Ih?ir, 

;Klr. 


lloncaty, 

’0 nr sty, 


Iloutur, 

’Onour. 

• IT 

g Hospital, * 

eisuital* 

If 

Hostlor, 

’Ostler. 

:i 

Hbur, 

’0«ar, 

11 

• ^JliiTnour, 

’Umour, 


„ fliunblg, • • ^Umble. 

„ •sHuinility, 'UmlUty, 

In aU other tasee B is Ante towuied 
btHfins a ttord. • •# 

^ Jl/im— Be careful to sound tlie B slIfiAtJy In 
w/icre, w/ien, w,tat, 'Why — doi^’t J 
say, were, wen, wat, wy.^ ^ 

I am happy to &y that it is nbw a 
p^pasiire to hear Mrs. Hitchin^'s con- 
versation. I only hsipe tliat otUeiu may 
improve as she has done. ^ 


280. FBMAIiE DRESS.- It is well 
known that a loose ind easy dreaii ooix- 
tiibutAs much to give tlvs sex the fine 
propMoT||^i%ody that mw Ibsertable 
in tjjftjy^Ssan staHiueb, and '^^hich 
■B ;g#nelB to our present artists, natur^^j 


lays nature under a restraint is an in- 
Btonce bad ttisie. This is os time in 
rhgarftto tlic ornaj^tontH^of thd body os 
\xi Uic emb^shmc'Uts oft tlie mSid. 
Life, lieftll-h, rea^n, and convenience 
<>ught to bo taken fimt into considem-- 
i.iou, Qillcefulness cannot subsist ..-US' 
out ease; delicacy is u<9t debility ; nor 
must «b woman be sick in '^*dci' to 

281. GOWG IN DEBT.— Wliat com- 
parison is there between the guil^f the 
poor uneducated wretch, who ventures^ 
in rags mid misery, to 8teal*from 
apx^rent supei’f^utfcs of his neighbour 
a portion Tor hts staig^ing family, and 
the crime oP the well jid, well-diessed, 
much-aci|Dmplisbed who sails into 
the Bhop\f the un'*laiy tradesman fiir 
article oi'ousc/esa Itixwry ; and, under 
Tlover cf roifccctability of her ap* 
X>oarance ioe address she gives 
’“ defiuuds* hin of property to a con 
slfierable amamtl*’ ?Fbe ragged cul- 
prit sis watfihe(l\and driven from the* 
window^— the fask^onabJe ihtrf is wel- 
comed Si cdmphic^fly and bowed out ' 
gratcffulW promise that*« her 

esteenssdforders shall be attended to 
immedi&t^y.” When the ffoods she 
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has ntmincbtly piirclnised ure s^nt h^e, 
and they, j5ke their rcal^ owner, 
readily takm in, the grand (liancf ii^^, 
perhaps, heard in her elegantly-gar- 
nished villa, or the carriage of some 
wealthier friend is gtqnding^ at the door. 
The lady's place in church and in 
i^ciety is gaily*' filled, onc^^for a «certain, 
t or rather xmcertain period, the custom 
and the company of ** such a highly- 
*respeotable family"^ are considered an 
acquisition in^he neighbourhood. But 
the change comrs over theapirit of the 
dream chursd of time, the' lady 
- with the ffreateat ecue^ is 

discovered to with the greaiUet 

difficulty, and her commands are .iof 
BO much eateemid as formerly. • The 
dishonest beggar, if detected, is (^nv* 
mitted to pftson ; but, when things 
oome to a crash withe the fa8hioiv*ble 
thk<( the lady's huapand is^ simply de- 
clared “unfortunate;” and if forced to 
remove into humbler dwelllbg, in a 
district in which s^o is not known, the 
lady is at liberty, to pj.i*8ue her foraier 
piuctioes ‘of shop-lifting, as lar as cir- 
cuiiWstjmces w/lf allow ! !t<r is cei-tainiy 
not too much to assert that every oiie of 
the articles which have been thus fool- 
fraudulently obtaiiifed, and 
the possession of which appeared so in- 
dispeusabfe to the vanity or thei con- 
sequence of those whodonged fot them, 
has. in its turn, helped to Usaen their 
considih-ation, apd to^expose them to 
ridicule, if not contempt. ‘■‘What, in 
fact, has •the costly timeidecv!, “the 
curtains like Mrs. PwQh^’s," the “ love 
of a looking glass^Jike mat nbxt door,” 
which cost uear^ljia quarter'd income — 
what have these -icid similar ^ficonsist- 
ent belongings brob^ht upon^their un- 
lucky owncys ? Litert^ly, n£7Uny but 
ienawv and itHrwiUj a^d ye.^ for these, ^ 
oonscienoo and comfoi’VchOi'ee been bar- 
tered, and the elegant la^ will expose 
herself to trembki'befor^ii^e humbleso 
tradesman in the stree^ lest he sheulcl 
deny ]ier the coQimox^t nooeswies of 
^ life ! — ifome TnUh^pr Mon&e Peuce, 
282^ THE PEMLALE TEl^PER. --- 
iG^o trait of character is more ^|||^[«eable 


in a female than the possession of a 
sweet temper. I'ome can never be 
happy'^witliout it. Ut is like the fiowers 
that spdng up in our pathway, reviv- 
ing and cheering Let a man go 
home at night, %veari^ and worn 
the toil^ of the day, ffed how* soothing 
is a wei'd dictiite<Lby a good disposi- 
tion ! iC is sunshine falling on his heart. 
Se iS" happy, and tiie cares of life are 
forgotten. A svveprtempbi! has a sooth- 
ing infiueiKse over, the minds of a wh(^fiv« 
family. Where it is found in the wife 
and! mo<tiier, you observer a kindness 
love pfedominating over the natu- 
ral feelings of iud heart. Smiles, 
kifd words and looks, characterise the 
children^nd peace and love have their 
dwelling there. Study, then, to acquire.* 
anct attain a sweet temper. 

•* 23‘A HOW TO •REMORSE STAIliW? 
*&’ROM PLOORS. — For roi^oving spots 
*of grease fromfboards, take equ^ parts 
of'Aullers’ eaJth'rilid pearlash, a quarter 
of a pound of each, and boil in a quart 
of soft water ; and, while hot, lUy It on 
thCjgregseh parts, allo wing it to I’emain 
on them for ten or twelve hours ; after 
which jpay be scoured off with sand 
and water. A floor mveh spotted with 
gre*ae should be completely w^ashed 
over with this mixtqre the day before 
it is scoured; Fullers' earth or ox-gall, 
boiled together, form a vei^ powei^ul 
cleansing mixture for floors or carpets. 
Stains of ink are removed' by strong 
vinegar, or salt? .of lemon will remove 
them. j 

284, WILLS.-s^If you .^ish to exa* 
miWi a will your best course is to go to 
“Tho^Wills Oflace,” in Doqtors* 0om> 
cnBns, St/Paul's Churchyard^'ltaPfe' on 
a slip^pf paper tlie fitt,Tne of the ueatator 
— this, on entering, c give to a clerk 
whom you w'Ul see at a desk on ib») 
right. At the some 'time pay a shilling, 
and you willftiieu be entitl^ to search 
all the heavj' Index volumes for the 
testator's name. The name found, the 
clerk will hand over the will for pem- 
sal, and thrre iia no diffic^y wha&ver, 
provided ojitke 

The^Iudeias^v^)aU 
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ii/oded^jittmust be B])road as thick, bm 
moi thi(xe7*, than blistei^salve^ :t 

piece^ of coarso daxen cloth. Apply it 
tK> the part bruised, and lei 

it 1*emam for a iday oi> more ; it will 
give almost uumecliutc r^ief, and one 
or twa*plaifi!.er8 will be sufdcient forV 
perfectfcm'o. 

286. SAUCE FOR FISH,— TSventj; 

four anchovies ttiopped j ten eschalotsf^ 
two otJnces of hoi se-ridish, scraped; 
fodr blades ftf maco ;^<>BeJemorf sliced , 
twelffe cloves; quarter-of'a...'C*nce of 
black pepper, whole; one gill ' of luO 
anchovy liquor; ouc^quart of best vine- 
gat ;jinc quart of water. Let the whole 
simmer on the fire unfil reduced to one 
qudrt, in m covensd sai^epau, strain, 
and bottle fof use. If required for 
lonS keeping, aclll slfquarter-of-an-ounca 
of Cayenne j)cpj>er. • • 

287. ^ AN ARIES. — Especial ciire 
must bo taken to kce^ tine canary scru- 
pulously clean. For tliis purpose, the 
gage ihould be sfrewed everj^ morning 
with clean spid, 9r rather, fine gravel, 
for small iicflbles are absohLtdy essential 
to life and healtn in cage-bii’ds: fresh 
water mu.st be given every d.ay, both 
for drinking and bathing; the laiier' 
being in a shallow vessel ; and, during 
tlie moulting season, a small bit of iron 
should be ^it inif» tbo water for drinking. 
The food of a canaiy should ^onsifet 
principally of su/flmer fiipe-soed,^at is, 
of tliose small hrown rape-s|ods which 
are obtiRned from plants sown inVhe 
spring, a^d wLl^l? rinen during the 
summer; ^ji-rge aud«&h^^ rapc-secdsj 
on the contrary, ai’e^pbduced by such 
I)lajits ^ arc sovTjf in autumn, and 
reaped it» spring. 'A little . chick weod 

!jn spring, ettuc^leaves in summer, and 
' endives u^v^tiixun, with slices of sweet 
api>le in.wi^ef, may be safely given, 
b^t bread oni^sqgar tught to be gene- 
rally avoid|cf. ^Pccasionally also, a few 
poppy or canary geeds, and a small quan-* 
tity of bruij^tid hL jT|2)^e8d may be added, 
but^tlfe Iiif<t veiy S2)aringly. Qleauli- 
ncaa, 8iiyq)Ic food, and fresh but not 
Cijld ossculial to the well-being 

u (vtHAt’y Dui'ing the Winter, the 


arranged and numtred according to 
their years. Not Only tho^ names^ of 
* those who left wills are givfSi, but idso 
those intest^s to whose effects 
letters of aduj^ifitration have been 
gnmted.^her0 is no charge bejwud the 
shilling paid for elltenng. If^ou re- 
quire a copy of the will, the clerk wip 
c Iculate the expense, and you can”hav% 
the coipy in few dayi^ No questiems 
irtiatever tire asked — nor* dogs tlio 
length of the will, or the time occupied 
In reading it* make any diffi^eilba in*the 
vhoi’ge. Beyond the shilling paid o& 
entering, there is *nfli other deiuwd 
whatever, unless for copying the whole, 
or a portion of the will- It ?nay be as 
well to stat5, that there are n^uy wills 
which are not lodged in Do^stors’ 

’ ii-ibiia. Some are i)roved%i the cbui’t^ 
of the seM^raJ bishoj»a — Gloucester,^ 
York, Chester, for in^Ace ; and tl^re 
they remain. The willf of all who re- 
side^ iq London or the neighbourhood, 
or who were possessed of in^mey in the 
funds, are pro^ed^ in Doctor^’ Com- 
mons; the wills *of* the wealthier 
classes are mostly proved Hi€re. In 
the ct»untiy, and with simill pi’oijerties, 
the executors usually i?bsort to •the 
bishoj) of the diocese. Most of the 
wiUs, for instance, of s^ioj^e^peA, &c., 
who resided in Manchester, are proved 
in Chester. The same rul«a are ob- 
served in the country as in London 
frith regard to examinlltioi], &c,^ The 
fee — one Blqllmg -- is ^he «ame in aH 
Having ascertained that,tho decked 
left a will, and that it has been proved, 

* the^'^extjlaquiry i^, ** Wltcwe was 
p?*orcSfr’ The aboyc explanation findP 
remarks apjdy al*o to the administra- 
tions granteil of^the effects of those 
1^0 di€«l without wills. • 

285. FOB S PKAINS AND BRUISES, j 
— Take one pint of train oijhalf-a-ijpund^ 
5f stone-pitch, half-a-poimd of resin, 
haJf-a-pound of bees -wax, and half-a- 
poun^l of stale tallow, or in like jTropor- 
tion. Boil ijjem togetfier ifor abbut 
half-tvnj^j^', skhu off Ihh %curn, and 
pou^^„|rfhe liquid into cupsf and >vlftn 
* it will be regdy for xise. When 
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ci^ should never he hung ui a 
without a fire, but even th^jt, when ftie 
air is mild, aAkd the sun sliindii bn^^tj 
the little prisoner will bo refreslied^y 
having the window oj)fcn. The cage 
should never be less >.hau eight in&es 
in diameter, and a foi^t high, with 
perches at diSerent heights. 

288. MOTHER EyE’S rurfOINQ. 

^jy you wtMild have a good pudding, ohserve 
what you're taught • 

TaJse two pcunywoi th of eggs, ^eii tWel for 
the 

eanie fruit that Eve had ouce 

chosen, 

Well pared and chopp'd, at least haltf-a- 
dozen ; ^ 

Six ounces of bread, (lot your maid eat the 

Cl-Uftt,) r i, , ' ^ 

The crumbs must be grated as siuair as the 
dust; 7 * 

Siv ounces of ciirratSLs from Llio stones you 
must sort, 

Lest tlioy brea^ out your teeth ailU spoil all 
your 8jH»rt ; ** 

Elve ounces of sugar woiut make it too sweet; 
Some salt twid some niitz^g will nuke it com-' 
4«iletc, ^ Vflia 

Three houi's let it bo^, without huzTy or 
flutter, 

And then serve it up, without sugar ^ r butter. 


289. -J^ASH VOU SU];?BDBN. -- 

Take two drachuis o/*boriix, one ^h’ttchm 
of Roman uliim, one dnwluu (jjl* camphor, 
half Ml, ounce of sugHi'-caudy, and a 
pound* of ox-galx. Mix, and stir well 
for ten m^utes or so, and repeat this 
stirring three or fou^ ti^pos ii-clUy for a 
fortnight, till if apfooi's <dear and 
Uausparent. throng blotting- 

paper, an«l bott.>h'v p for use. * 

290. STEWKD^^USHRMMS. ~ 

Cut off the ends of the Htalks&nd pare 
neatly some middle-sV^cd yy bu\iton-»[ 
mushrooms, and put tlj^m jf^to m basin 
of water with the juicS j a lemon as 
they are done. “Ji^hen alV^pre prepwed 
take them from the y^er, with jhe 
handle, to avoid the secimeut, ami 
them into a flto\^p?jji^fit.h fresh 

butter^ white pepi^er, sslt^ aiul a bttle 
Iriiicu-juico ; cover the ])au cS^se, and 
let tlicm stew geutly for twenty tr inutus 


or half an hour^ then thicken tlie 
butter with a Rffionful of floij;;, and 
add gradually sumcieiit cream, or cream 
and milk, to make J^e same about the 
thickness of good cream. Season Hr ‘ 
sauce to palate, addin(^ a Httl^ pounded 
mace or grated nutmeg. Let the whole 
stew Ig/jntly uiitir*tho mushrooms are 
tendm*. Remove every particle of butter < 
fwhicii may be floating on the top before 
serving. * . 

' 291, QIXESTIONS and ANSWEItg*" 
Olf PAMILIATt THINGS.— Why do 
candle^nd lamps '‘spirt," when rain 
ns at han<t? — Because the air is filled 
wd^h vapour, aild the humidity pene- 
trktes the wick ; where (being formed 
into stcaS^) it expands suddenly, and 
produoe.4 a little explosion.' 

..^2. Why does a drop of water some- 
roll diong a piece t>f , hot irtin 
without leavu^^ the leafit trace?-— 
BQ;*au3e JJjo iron is very hot 

indeed) the '^bottom of the drop is 
turned Jitd vapour, which bu<>yp( the 
drtip u}>, r vithout allpwing it to touch 
the%0L. ^ ,, 

293. Wiy does a laundress put a 
little sali va ou a flat-iron, to know if it 
be hot enough? — Bccifuse, when the 
saliva sticks tt> the box, and is evapo- 
rated, she knows it is 9tot sufficiently 
hot : fiiit ..tvhcn'’it runs along the iron, 
it is. 

2V4. Wlfy is tlio flat-irop, hotter, if 
the saliva runs along it, tluuiif it ad- 
heres till it is * ovfipomted ? — Because, 
when the s^^livn runs along tlie iron, 
thc.beat is B’ufficient to convert the 
bottom of the droi> into vapour; but 
if the saliva will not roll, is 

Sot sufficiently hot ^ to convert the bot- 
tom of the drop into*Vapour. 

295. Why do wet'' feet or oluthe^s 
give us "'"cold?” — ^l^causo the evaper* 
-ration absorbs the heat so abundantly 
fi-om Jihe surfS^ce of our body, that its 
tempci-ature is lowered below its 
natural standard ; in consequence of 
which “health is iiijuml. [This > also 
expl;ii?JS w]^ ,itjs dangerok^ Jb^ sloop h* 
a damp beu.] i 

398. Why is the health inj ured^.. I^ieji 
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the temperature o Ahe body is reduced 
below its natural sUndard? — Because 
the l]ftlaiice of the *cii'culation ts de- 
.stroyed : blood is driven dWay from 
the exteiual aurllbe by the chill, and 
■turown upon theintemal organs, which 
are opprc^ed b^his increased^ load of 
bleod. % •• 

^97. Why do not sailors gdfc. cold, 
who are freq uentlj^ wet all day* with 
sea-water f — Because tlie salt of the sew 
j’etards evaporation ; and ([aB the hdat 
of their bodies is drawn off gnidually) 
the sensatioki of cold is preir?utet. — 
Also, the salt of the sea act#as a stimui;^ 
luB, and keeps the blojpd citculating in 
the skin. \ 

298, What is the cause of^snow ? — 
When the air is nearly saturated with 
vapour, and condensed by current of 

below /ree 2 ing-point,« 8 omo * " iVtj 
vapour is ^ndensed, and frozen intS 
snow. A few years ago, some fisJier^ 
men (wbo wintered* hi Jfova-Zemlfca), 
after they had been shut up in a butler 
RcvfirArdays, opened thovimlow; and 
the cold extenBif air rusffing in, in- 
stantly condensed the»air of flio nut, 
and its vax>oiir foil on the ^^itor in a 
shower of snoT^ 

299. What is the caisse of sle^^f — 
When fliikea of igiow (in their descent) 
pjWB through a bed 04 ai|^ ;^ov« freez- 
ing-point, •they x)artially iuc!t, and fall 
to the earth as half-uielted^now. 

SOO. Wftat is hail ? — Ilain which has 
passed in ifcs descci^tthcongh some cold 
bed of air, and has been frozen into 
drops of icb. • * • 

301. What is rain ^Tho vapotH' of 

the clouds or air condensed, and preci- 
pitated to the earth. • • 

302. Why.are^rtkin-drops sometimes 

much larger th(|n at other times ? — 
i.^hen the rain-cloud is floating near the^ 
Wrth, the drops ifre large, because such 
a cloud is much more <^nBe than one 
more elevated. The siae of th# rain- 
drop is also increased according to the 
rapidity with which the vapc^irs are 
oondensed. • 

803, does the* £ibn say that 

Cte^^'^pveth toow like /wool ?”—^e- 


CBiv*e snow (being a very biA oonduetbr 
of jjheat) p^teets vegetables and seeds 
^om the frost and cold. # 

B04. How does the non-conducting 
powef of suo\s protect vegetables from 
thcB frost aud oold^^It prevents the 
heat of the earth From being drawn off 
by the^coTd aff which rests upon it • 

305.* Why are woollens and furs uaed'^ 
fur clouiing in cold weather i — ^Because 
they are very bad *conductor8 of he&y 
hnd therefore prevent Jhe warmth of 
the body from being d^wn of^by the 
ceddudr. e • • 

806. Do not woollens and furs ao> 
tually impart heat to the body? — Wo; 
they«moi‘oly preveiff^ethe heat of the 
bod^ from escaping. • 

. Wlmre would the heat escape 
to, 14 the Ibodgr were n(ft wrapjied in 
woel or fur? — ^ffh'a heat of the body 
would fly off into air ; for tlie cold 
air, coming in contact with our body, 
would gradually draw away its beat, 
till it was a,s cold itself. 

308. •What then ia the principal use 
•of clothing in winjer-time ? — To prevent 

the aniuiiKheat fro/h ^escaping# too 
freely ; and to protect tne body from 
the external air (or wind), which would 
carry aMniy its lieut too rapidly, , 

309. Why are Marsh winds dry ?~ 
Because they ge.ierally blow -from the 
east of north-eapt, and therefore sweep 
over the <ff>ntment of Europe. 

.31 0. What ia Alie use of MarcKwinds ? 
— ^Thoy dry the s^iil (which is saturated 
by tli^ floods of February break tip 
the heavy clods, «and fit the laud for 
the seedff which are committed to it. 

311. Wily is it j^d that “March 
comes like a »5n?" — ^Because it 
comes i - with bluf^fering east winds, so 
essentia/ to dry the soil, which would 
other^Bi , 1 ^ me seed committed to it. 

312. Wi^ <}tes “ March go out like 
a lamb f” — 'because the water, eyapo- 
Tated by tbe^high yffJids, falls again in 
showers to .brtilise the earth, and 
brea]» tlie violence of the winds. * 

8lt l^y is ii* 8*id that “ A bushel • 
of*Mardh dust is worth a kingfs inu* 
■om.? " — Because it indicates th^ there 
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has becm a continuance of dty wea^r $ 
and unless March be dry, tbe seed will 
not in wet soil. . ^ 

314. Why is it said that di^ cold 
March never bei^ breads*” — ^Bec^uae 
the dry cold Vinds bf . March preiwure 
the soil for aaeds, which '^ermiz^te and 

'‘produce fruit in the autumn. 

315. Why is it said that,,'* A wet 
^arch mokea a Btd ^autumn?” — ^Be- 
cause, if March be wet, so much of the 
seed rots iif ^he groun^ tliat .tbc 
autumjj; crops areripoiled. 

816. Why is it said that "March 
flowers make no summer bowers!'* — 
Because, if the ^^ring be very miJd, 
v0g:etation gets ,too forward, afd is 
pinched by the nightly frosts, so as to 
produce neither fniha nor Lowers. * * 

317. VHiy is it ..sajd that 
showers bring May tlowera f ** — ^Because* 
A^ril showers supply the principal 
nourishment on which the ^eds de- 
pend ^or thei# de^i ^lopment. 

318. Why is ther^more rajn from 
Septemb^ to March, than from March 
to September >—Frdm I5a»tember to 
March the ttmperatpre oi the air is 
constantly decreasing; ou which ac< 

^ ount . its capacity for Jioldingn vapour 
IS on the deoregise, and the vapour is 
precipitated as rmn. — Dr. Bt'ewer^s 
Outde to Science. ^ 

31 9. ^.0 YSTEB POTTOER.— Open the 
oysters cai'efully,' so as^ not to, cat them, 
e:iccpt in , dividing the gristle which 
attaihes the shells. , Put tr'ietii into a 
mortar, and when you have got as many 

you can con^^lbntly poi^^d at once, 
add about two cl^^ma of s^tv*'^ about 
a dozen oysters ; po^nd them, fnd rub 
them through the bock of a hjrar sieve, 
and put them into a mdrtar with 
as much flour (butprevio|3Bly^orcf aghly 
dried) as will roll th^m* h to a paste ; 
roll this paste op4 saver^jiftimeB, and, 
lastly, flour it, and roll ityout .the thi^k- 
n'ess of a half-crown, aid cut it into 
pieces about one in square ^ lajj^hem 
in a Dutch oven, where they fpill diy 
so gently as not to get burned ; 
them every half hour, tupl dwhen 
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they begin to diy mrumble them. They 
will take about jfour hours tc dry. 
PtfHmd thf»m, sift them, and put them 
into dry bottles ; q^rk and sea. them. 
Three dozen of natives require seve^' 
ounces and a half offlf^arto iqahe them 
into a ‘paste weiring eleven oun^‘ea, 
and wl^n dried, sS and a-half ounces. 
To n^rtike half a pint of sauce, put one 
Bounce of butter iSiito a /itewpan with 
three dratj^ms cf oyster powder, an^ 
six tablespoonfuls of milk ; set it on a 
slopr fire, stir it till it boil%, and season 
jt with ^aljt. As a sauce, it is excellent 
|•for fish, fowls, orruq)p steaks. Sprinkl ed 
OQr bread and Ihitier, it makes a good 
sandwich. 

V! — 

320. CHARCOAL AS* A DISIN- 
JEEJTANT.-— The great efficacy of wood, 
ondanimal cnarcoal in abs6rbing 
via and the gj^eater number of gases 
an#l vapoursfliiyi 4png been known. 

Charcoal powder has also, during 
nhny oantiiries, been advantfi^eously 
employed a filten for putrid water, 
theV)bj«-ct in vi^w h«big to deprive the 
water of numerous organic impurities 
diffuse^' through it, which “^xert in- 
jurious effects, on theofiimaJ ecuiiomy. 

ll is Bomowliat remarkable that the 
very obvious application of a perfectly 
similar opic^r^iofi to the Btillcrarer flttid 
in which we live — namely, the air, 
which not‘'unfrequently contains oven 
more noxious organic impurities float- 
ing in it than tliose 'present in water - 
should have, 'Up t'll February last, been 
BO \^\uiCcoimtably overlooked 

Charcoal not only absorbs effluvia 
aii4 ^eous bodies*; but, >sspecially 
when in contact with atmospheric air, 
oxidizes and destroj^ many of the 
easily alterable ones, Ay resolving them 
into the sbnplest comj^)inations they ar4 
qaimble of forming, which are chiefly 
water land ^car^pnic acid. 

It is on* this oxidizing property of 
01101*0001 as well as on its absorbent 
power, fhat its e^cacy as a deodorizing 
and diainfeej^g .agent chieflg^peuds. 

Effluvia ajd miasmQta arff'^ially 
reg4i:ded as ^highly organised, 




genouj^ easily alterable bodies. When u^ierisl miilted into tbem, could not 
these^ are absorbed) by charcoal they to pvo'^e highly ben# ficlal. 
come in contact ^itn condeiAied * . A tolerably thick charcoal yentilator, 

oxygen gas, whii^ exists within the such* as 1 ha^ just described, could be 
„^oreB of all char^al which has been ex- vciy adTaytageotud^ applied to the 
posed to the oir^Wen for a few minutes ; gully-holes of en? common sewers, and 
in this * way tfiey are oxidised and to th^ sinks* in private dwellings, tk<^ 
(Ifistroyed. My %tention h js been foul Water in both cases being carried ^ 
specially directed for* nearly a twelve into th% drain by means of tolerably 
month to th^ deoddrislng and diainfecl- wide syphon pip9s, retaining alw^ 
ing properties of charcoal, pnd I have *about ^ couple of inches of water, 
m^e au immense number ofsexperi- Such an^rrangemept woul^effectu- 
ments on tMs subject. « ally nrevent the esoape Af an^effliivia, 

On the %2nd of Febrtgaflr last, JE would be easy of construction, and not 
brought the subject before^the Society likely to got soon out of order, 
of Arts, and on that <fcoasion exhib^d #Tho charcoal reexA^tors to which T 
a specimen of a charcoal resxiirator and havj already i’eferre4» and to which I 
the mode of employing it. f likewise should wish to draw esx3ecial attention, 
dwelt at Bolne length on the# utility of •ar^of thrc® kipdst • 
charcoal powder as a means* of first forgi ^ the respirator is 

iug the eactpo of noxiou? effluvia Vrom constructed for th^ mouth alone, qnd 
churchyanlA, anjl from dead botlies o% does not differ in appearance from an 
board ship and in ot^^sAi^iations. % ordiuazir respirator, but is only half its 
On the 9th of June last 1 also, in a vrdght, and about dhb-fiflh of its 
lottt^r tp the Society of Afts, proposed The air is msrie to i)as8 through a 
to employ cbarccjyi ventilators, consist- tf^uarft^r of an inch of coar8ely«|iowdered 
iug of a thin layer charcoal suclesod charcoal, jisji^dnea in .Its^ place bj^two 
between two thin sheets of wii'e gauze, sheets of silvered wire gauze cuvered 
to i>urify the foul air which^ is apt to over with thin woollen cloth, by which 
accumulate in * water-closets, iu the means ets temiierature is greatly iU'. 
close wards of hospitals, and iu the^im- cz*eased. The ehorcoaJ respirator poa- 
pure atmosphere*# of immy of the back soesc^ several ud vantages Over the 
courts aruk mewa-lane# o^L'Irgc cities, respirators ordi?j^rily in use : — 
all the impurities being absorbed and 1st. Where the breath is at all fetid, 
retained b^ tb8 charcoal, wTiile a cui*- which is usually^e qpe in diseases of 
rent of xmi'c air alone is admitted into the chest, .under many forms of dys- 
the neighbouring axAiftiTieuts. p^p^hi» ^c., the distigreeableaeffluvi^ afe 

In this way pure oirjs o4>lainod from absorbed by the cl^coal, so tl^t dbm- 
exceedingly impure soureos. Sucbgau paratively xmre air h Jjdone inspired, 
orrangomeut as this, carried ou$ on a This, I think, may ocf^onally exert a 
pretty largo scale, would be«especiajl^ benefieij^ft influence ^^n diseases of the 
useful to persons necessitated to live in throat Oj.' d lungs. ^ 
pestiferous districAs vidthin the tnopios, 2ndly. The charcoal respirator for 
where the loiasnfkta of ague, yellow »tho fliout. alone will certainly prove 
fSJver, and aiioHar (peases are prevalent, highly Viset'iJ ii|f)oisonou8 atmospheres. 
The proper amount of air required* where miasmata aboimd, if the simple 
by houses in sucdi situations mi^t be precaution is ^nly obitrved of inspiring 
admitted through sheets of gauze the*gir bjsthe mouth and expiring i( 
or coarse canvas, containing a thin layer by the nostrils. , • 

of coarse charcoal |MWdy. * ThoJ^ond form respirator is oi^ 

Under spch circun)s^|M, . also, nasal — tliat is, embracing both riie 
pillows staf^^ powdmja ohiirooal, mouth and the nose. It is only very 
and bed coverlets liavin^f the saiftie slightly iMger than the one flready de- 
• * * D 2 
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Bcribo-l, and does not cover the uoseW smell has ever been perceptible, nor 
the ordinary %ii-naaal reapi^ator does, have njiy injurious! effects been experi- 
hut merel^^ touches its lower extremity/ en<ed by a^y of ihe nine or ten p&rsona 
to which it is adapted means* of a by whom the laboratory is d^y fre^ 
piece of flexible %ietal CQveiied Tijth quented. ^ ^ 

soft leather. When this respirator is Now, had the bodies of these ani- 
no air enters the Itmgs without mals been left to putriiy unde/or dinary 
^ nrst passing through the charcofd, and circuih^nces, nolf only would ^e 
any effluvia or miasmata oontahied in stencji emitted have been intolerable, 
the atmosphere are^ absorbed and oxi- Init some Oj the persons would cer* 
dized bjr the charcoal. . This form of. tainly have been struck dbwn by fever 
the respirator, ¥ peculiarly or other malignant disorders. Within 

adapted for •protecting the wvcarer tue^aet few months chai-coal powder 
against fevers and other infectious dis- l^aa beefi most successfulTy employed 
awes. ^ both at St^ Mary’s and St. llartholo* 

The third form* of the rcspiratoi^is m^’s hospitals, *'to*‘arreBt the progress 
also ori-nasal, boijc is much larger^ and of^gangi*ene and other putri<l sorcis. 
therefore more cumbrous than the jjre- The cliaJcoal does not require to be 
ceeding variety. Itris ^teiided chfefly put immodiately in* contact witl^ the 
for use in chemicg-l ^vorks, cofam ^ aarfes. but h placed above the dressings, 
sewers, &c., to protect the workmen nof^nfrequSntly quilted lwf>scJy in ar 
from the noxious^effecta of the dele- ^little cotton wool. In tuany Ciises 
terious gases to which they ,are fre- payments wliquW'eijB rapidly sinking have 
quent^y exposed. *'* been restored ifu ilealth. 

1 think it but jus|^oc to nctvself to ^ In tho instance of hospital gangrene, 
state that I have no pecuniary iiiierest we have ^ deal not only ivith*'the 
in #iiy of those reapirutqj^ Though efflRvia^r but also wifh rccd muismata ; 
strongly urged to so, 1 refrained for, as is well* kiiow^n, the poisonous 
from securing them by patent, on the gases efniSted by gangrenous sores not 
. 4 i*^Vnnd that inventions for the* jueven- only affect the individual with wlioui 
tion of death aiyl disease ought to be thc^ iiuBchief Las originated, but readily 
sold at the lovrest 2 >ossible price, and infect the perfectly healthy wounds of 
should not, therefore, be cnciynbered any individiAil f*'ho may happen to„be 
with the expense ana restj-ictions do- in its vicinity. So that in this way 
pender^ upon i)atent^ght8. These re- gangrene ♦lias been kiloAvn to Bi)read 
spiratora have been very successfully not only through one ward, But through 
^Bgufactured by Mr. W, 15. Roofl^ of sevorid w;u'ds (5f tlw hospital, 

8, Willow-walk, K^ntijsh Town, ivho . Within the IgjSt few wtj^ks, the dis 
sells the one for the mouth alone at 6 b. ; set^jiig-room • at St. Bartholomew’s 
the small oriHiiafel at 8s,.; and the hospital has been perfectly deodorised 
lam ori-nasal each. i» by meansi of a few, tniys filled with a 

r am aware thal some persons, who ^hin layer of freshly-heated wood char- 
admit the deodorising properties of coal. » A similar arAmgement will, in 
charcoal deny that it* acts es aHlismt» all probability, be likewise soon applied 
foctant. I wouH dir^t tife attention to the ^Vards of St. Bartholomew’s, a»d 
of such persons to the loliowing state* . every other well-conducted hospital. * 
ment of facts :-r<Vbout year ago the Fj;om tbelc and other considerations^ 
^bodies of a full grown cat fpid two, rats therefore, 1 feel perfectly confident that 
were placerl in oyien pans, and covered charcoal will prove by iar the cheapest 
^ two inches ‘'o&s powdered c^aixioal. and bkst disinfectant. 

The pans having stood during altthat Uplike «nany other djsiufectants it 
time in my laboratoiy, and wough it 1 evolves no^isagreealde vapours, and it 
is gweralty very warm, not ti^e slightest ifeated inTlose vessels will always act 
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howevor long it haa been in use, quite 
as ei&ctivyly as ab Aret. • . 

If 01U* eoldiors and sailors, therefore, 
when placed iu^iuiihealthy situations, 
^*ivere funiished with charcoal respira- 
tors, siuih as second form above 
dgsfribe<l, and if the floors of ^ tents 
and the lower decks of the shfp.^ were 
covered by a thin Wer of froshly Hburnt 
wood charccsil, I think we could have 
little in future to apprehend from fhe 
rivages of cholera, yellow fevir, and 
similar diseases by which c^ir forces 
have of late been deciniateck If fouB^ 
more convenient, ^bha chartoal powder 
rjjijrht be covered with coarse can«^, 

NN ithoiiL its (lUmfcctuut propeij^ca being 
■ ‘j Uu’iaJ ly unpaired. 

'J^he efficiency of the cha^ytTal maybe 
g“catly incjea^icd by mal^ng it red-hot 
lore it. This can etisily b^ 

by boating it in a» iron sauc^ai^ 
' -vvitii iro»1id* • ^ 

h.cn (h.i charcoal is be appligd 
< ’ '‘jutbiTinuabio substances, t;uch qb 
woocien of coursf'it mush bo 

^ • ) cool in (jJose vesself btuorc 
h./vn.o ,i3od. — [Wo have deennad those 
reir..-i k* .>7 Dr. |^ohn Stenhouae, F.R.S., 
IrcrufiT on cliemistry atiSt. Barthplo- 
nK*w*s Uuspital, to bo of groat itnp.u*- 
hiiuio ; we liJivo, tIierot\^o,^)rintcd tbejn 
in^,rtcp.so.^ (See 357.) 

321 . LTDAION SrOT^aK — For a 
fpjvtit- mould — disri<jlye#t\vo ounces of 
isii'gj.iss in a pint and throe quarters 
of water; •strain it,*an3 add threh 
quarters of a peumd tf sifted lo«af 
the juice of six lemons and the find of 
one ; boil the whele a lew* minutes# 
strain it again, and *1' stand till quite 
cold and just begigiuing to stiffen ; then 
ij^at the wliites of two egg8,|^nd put 
tuem to it, and winisk till it is quite 
white ; put it into a i|^ould, which* 
must be first wetted aviIAi c^ld stater, 
or salad oil is a much better aubstitutc 
for turning out jelloy, blancinaiigfc,\le., 
grei^’carc being taken not to j>our ic 
hito the mould till (imte^c^oMO;: the oil 
Aviil float on thfl top, andf after it^s 
turned out it niui*t b*j careiujly wipe<j 


over witk^ a clean cloth. This i Inn 
fonly requires to bo tr£o3 once to l>e lu- 
vtiriably adopted. 

822. TO KILL ^gLUGS.— Take a 
qiftintity eK cabhago-leavos, and either 
put them i^ a warm oven, or heat 
them, before ^6 fire till fhey get quflc* 
soft ; Jiken rub them with uns^ted • 
butter, f>r any kiyd of fresh diipping, 
and lay them 4u places infested wi^h 
"slugs. • In a few honrsjthe leaves will 
be found ccW'ered with«nails aid slugs^ 
whiih may then, of course, be eftatroyed 
in any way the gardener may think fit. 

323. HOW Tff WASH KID 
GtiC^VES. — Have riady a little new 
mill? in one saucer, and a piece of brown 

in aqptlior, and a clean cloth or 
towel folded threA or four times. On 
thepcloth, spread oat the glove smooth 
and neut. Take a f>iece of flannel, dip 
it in the milk, then rub off a good 
quantity of soap to^he jyetted flannel, 
and coiiimejice to nib the glove* doivn- 
wardji Howards ^hc fingers, holding it 
^rmly with the Aoft liund, •ConHnuo 
thib j>rocSiW^imtLl the gbive, if wiiite^ 
looks of a dingy yellow, though dean; 
if coloured, till it looks dark and spoiled. 
Lay it ft dry ; and old gloves will soon' 
look nearljr new. They will be soft 
glossy, smooth, sliapy, and clastic. 

• » - - — 

324. DYEING THE HAIR—It may 

be stated once foji^fill 4hat this practice 
is decidedly injurious. It may fail 
together in producing the ^esirec^ re- 
sult ; it is nfevei® unattended by a 
certain afliount of circum- 

stances, ailtt frequer w with evil re- 
sults. • * 

In the first place, the alteration of 
the abnormal colour, so far as the ge- 
•neral qs])cct of the face is concern^ 
has an effect Ule vciy reverse of that 
which w^is intende(^ Eveiy consti- 
tuent part of man tezfils to make the ^ 
liuihan machine one Iiannoniouswholek 
the fi^irc, tin? stutowi, the skin, th^^ 
hair, the gait, &c. 

FRir hair is associated with a rangui- 
neoua and lymphatic temperament a 
fine ajhl white skin, blue effes, and a 
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soft and mild cxpressiuii. ]^lack U.'tfr, ijiaii*, alter the piliferous capBule, airest 
oa the contrawr, is generally couuected tlie natural secretion of the hai|, and 
^th a hilioub habit of body, a muscu- ■ fa>^ur tha production of baldness. 

nervous temperi^ont/ a< d*irk They also frequfmt]^ produce inflam- 
and yellowish site, lively rblack eyes, mation of the scalp. I have met witlp* 
and a bold, ]iroud Bed hair is mtmy cases in which females, ;who had 
^associated with a peculiaf constitution, been ii^'tlie habit of Using those dyes, 

^ Xl though closely approaching to the w’ere reduced tg the sad alternative 
fair type. In this variety #lfe skin of maintaining a disagreeable and pain< 
1# transparent, frei^i, /ind presents a eruption, the fesult /)f ihe ingro' 
peculiar limpidity, which belo^nga ox* dieiita eD\i>loyed, or to abandon the 
clusiveJy to tlga colour of hair men- disguice they were intended to pro- 
tioiiedi ‘ ^ du(|e. ^ , 

To what absm'd contrasts, then, are ^ Since we cannot hope to prohibit al- 
those persons not exposed, who, from •together tVe use c/ compositions for 
idle vanity, atteipfii to br^ak the bcjid dyeing the haij^‘ it only remains to 
of union w'liich ^'xists between th« hair point out those that oi’e the least in- 
and the rest of the body ? If, th<*n. jurious, !tud most likely t<^ answer the 
from the impression red tiair purpose ©ought for. 

is a disfigurement^ is dyed JJj-oin thti eiu’liest time the following 

what relalion c.m exist hot iv ecu this suhsiances nave been eAployed to 
new colour, and ite soft blue eye, and Jblacren the hai^* : — The oil til’ cade, gall 
X skin so fine and so susceptible, that nuf-S, the liosd’^vk/e branches, ])repfwa 
ihe syn’fl ra^s sfJljm to penetrate it, tions of lead^; ravens* eggs have been 
ii the form of those* loiitigincyis spots ektollod; pibbahly because th (4 c(Vour 
commonly culled freckles ? * * % of that biid is tlu* n'iist perfect block j 

Hheso ohj^cbl>'U.s So n^^^pply udlh mittdfirtl B\\jdJo\\j|i, colocynth, &.c. 
equal force to tliosc^ cases wliere the However, exi>eiienoe has Bhow7i that a 
object is merely to disguise partial dis- certiiiu number of prcijarutious possoss 
. oblouridiou of the hair ; bui^ at the moje or less .efficacy, the principal of 
same time, it iswot always easy to pro- which I bIkaII hero point out. 
diico the ex.'wt ^hade of the opgiiutl Preparations of sfivor are used in 
colour, and when tlq-* hair begins to various fofnfk ; ^s, for exaisi>le, a po- 
grow this partial discvdouridion reaxj- made conntosed of uHrate of silver, 
[»ears »=fid dwclosen flye. cream of ^^irtar, ammbui.^’, and pro- 

Finally, wliiui tius discohm ration is pared lard. ^ 

\VuV»ly <ii®ised oyer the heiul ^aud re- This i)omade is“iR> be ai)pUed to the 
qnfi’es au exteuaivetappheatit,!^, of the kair by the i^d of the biaisb and comb, 
dye, in ihe of an <dd irum for cx- Thg^^ are alnto used in the fuiin of 
ample* the t hem present a i:>tede f—l^itrate of silver, ptHdo-nitcate 

lustre, brillkucyS^id tint, uielan- ^fiherciii^', and disty led water. Dissolve 
choly contradistinction with the faded — siraui, and wash the residue with 
and widuklGd skin, dull lenden eye, Au'- 'euflick*ut water to m&e a jiasto. 
rowed cheek, and bro£en and totfering* A ck«ir paste is urade of this solu- 
gait, - * tion and a fluffier ‘lit p^uantity of starcif. 

Besides, experience has sUfficienHy •which is tlieji carefully applied to the 
estaiilished the fa8t, that tlx? ingredients hair *in Jhe .evening. The head is 
of which the dyes are con|.posed^ rai’c covered with a caj) of gummed taflTota 
W from being free from danger or in- durinji^ the night, and the following 
- convenience. texture ©f tljs hair moi-uing.thc i^iste is w'ashed offj and 

itself fij dfyterioratcd by them.* • the hair /mointed with any simx>le 
Ct*mposed, as they are generally, f*f ointment. T. Buryr^ on tfic 
^ uotive rouiodios, Uu.v but'u iho 0 / me f/am (,6Vc 27U. 

• • t 
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325. COOKIKG OOijD UUTCiliCHB pt'slcd aTitl*^iicpd,*n3»*. onion, also RiicwiI 
• MBAT. • ^ iiorao peppier a^d salt ; <t# iheae mako a 

326. "Reef Mcngsd. — Cut Into small ►ginvy. Whon tins potatoes are com- 

d ice remains of colij beef; and gravy re- plctoly incorporated^ with tho gi*avy, 
served from it on the first day of its ta^e out tiie bemes, apd put in tlie 
being sevvod shoifjd be pnt in the stew- meat ; stew t|;^e whole together for an 
pa^i with tlie addition of wann* water, hour l^efore it ‘s to be served. • < 

some mace, sliced esehalot, adit, and 330.^ Reef Rissoles. — Mince and 
black pepper. Let ,the whole sifiimer season Add beef, ^and flavour it vrith 
gently for aif hour. A few minute# mushroom or walnut catsup, Makeuef 
before it is served, take ou# thg rndkt Ibeef drippiug a veiy tljto paste, roll it 
and dish it ; add to the gravy some out in IhiiF pieces, ul»ut foiy inches 
Avalnut catsTfp, and a little lemon jfiice sqiuwe; enclose in Ach piece ^oine of 
or walnut x>ickle. Roil up> the grav% th(i mince, in the same way as for puffs, 
ouce more, and, wi^jndmt, ^lour it over cutting each neatly i^l round : fry them 
the nietit. Servo it with bread Rip][>#tfl. ii]|*d»j>piug of a very #ight brown. The 

327. Breb' (with mashed potatoes), can scarcely b# rolled out too 

— Mash potatoes with ^ot milk, /hi^. ^ * 

tho yolk of ail egg, some Jbuti-er jind 33ii. Veal MinCed. — C ut veal from 
salt. Slice^tho cold bcc^and lay it at ih(i» fillet or sHbuWer into very small 
tho bottom* of a pio dish, adding to it dice; put into vcjji or mutton broth 
some sliced eschalot, |«•pper, salil^mirF with a little lUiuie, white pc]>per, salt, 
a little beef gravy the wlSde sr)me Iftncui-peel t^ atod^ and a talile- 

with a thick paste of potatoes^ making flp<ionful of •mushroom catsup oi^muHb* 
the ^jriAt to rise in tho cijjjlro abovo roorng^ptu^dor, nfl^bed smooth into the 
the edges of tho tfiSh. Score th^}io|ato ^gravy. Take ouk some of the gj’avy 
crust with the point ftf asknife iu squares when ne#^ done, when ^cool 
of equal sizes. Put the disk before ti enough thicken It wdth flour, ore>im, 
fire in a Lutch ®ven, ami brown it on smd a little batter ; boil it up with the 
all sides ; by the time it is coJoiwed, rest of tlie gravy, and pour it over the 
tho meat, and potatoes will bo siiffi- meat when done. Gaftiish with bread 
ciently done. * • 1 • sijqiees^ A little lemon-juice added to 

328. BeSf Bubble and Squeak. — - the gravy impix^es its flavour. 

Cut into piece*, convenient* for fiying 332. \^al DBEbSED with^ white 
cold roast (!r boiled beef; pepper, salt, sauob. — Roil miik *r cream ’with a 
and fry them ; when d'me, lay them on thickening*of flour and butter ; put into 
a hot drainer, and while^the meat is it thin flices of cold veal, an?l simn^r it 
dniiniug from the faf used in f^jng in the gnjyy tff I ilfis madejot without 
them, have in readiness* a cabbage al- boiling, when newl^J'flone, boat up 
ready boiled in two watery; cliop it the yul^ #f au egg “With a little an* 
small, and put it in*the fi:*yiug--paa witlt chovy fhid white saiice ; pour it gently 
some butter, adtt^i little peppqr and to the rest, stirring it ail the time; 
keep stinnng it, liiat all of it may be simmer again the whole together, and 
equally done. When taken A*om the serve it with sipnets of bread and curled 
Jfire, sprinkle over •the cabbage a very bacon altenPrtJy. 
little vinegar, only enou^i to giwe it a* 333. Veal Rissoles, — Mince and 
slight acid taste. Place the (*tbb%e in | pound veal1bxtremely*fine ,* grate into 
the centre of the dish, and ariunge the ' it Iblne relnains of cooke<l ham. Mix 
sUo^ of meat neatly around it. ♦ these E^ell ^together jrith white sanoe, 

32P. Beef ok MuttcJSs Ijobsoous. — flavoufetl vnfch mushrooms : foija this 
Mince, not too finely, Sbmf|^old' roast miinure into balls, and enclose each in 
beef or mutton. •Chop thef bones, and pastry^ Fry them in butter of a nice 
pnttheminasauc^jin wtb rik potato<^ browiv The same mmcc may beM^'d 
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in balla without ptetry, « being first second time, and brush, and dry iiesra 
oemeated togiother with and brea^- firo or in a wamP room. Silk «inay be 
crumbs. - * I treated in the same way, but not 

334. Mutton HaSeised. — Cwfc cold bniahed. {See 42.)^ 
mutton into thfti* alioos, /at and dean 338. POTTED BfeEF. — ^Take tliifib 
together ; make gravy with the bones or four pounds, or^y smaller quan- 
whonoe the meat has beeh taken, boiling tity, of loan beef, from sinews, ^d 
them ]on^ enough in water, wi^i onion, rub tbsm well with a mixture xmide of 
pepx^Qr, end salt; strain the ^^avy and a handful of salt, qne ounce of saltpetre, ' 
^arm, but not bc4i, the mutton in it. i^aud one ounce of coarseesugar ; let the 
I hen tote out some of the gravy to meat lie dn the salt for two days, tum- 
fljickt^ it witt flour and butter, and ing aftd rubbing it twice a day. Put it 
ilavouifit wilii mS^hroom catsup. ^ Pour into a f^one jar with a little beef gravy, 
Lu the thickening and boil it up, having «^.nd covov it with a paste to keep it 
before taken out the meat, and placed ^ close. Bake it^for several hours in a 
It neatly on the^hish in which \t ir to v^ry slow oven, till the meat is tender; 
50 to the table, ^our over it the boiling then pour off tlie gravy, which shcuild 
gravy, and add sii)pets of bread. ^ ^ be in a very small quantity, or the 

336. LamNL — ^F ry« slUies *'or chops of juice ofH^e meat will be lost ; pound 
lamb in butter /hey are slightly the meat, ^wlieii cold, m a marble 
browned. Serve ^tbem on u i)uree of •'mortar till it Ls reduced^o a smooth 
cucumbers, or ou a dish of spiuaeh; adding I'y degrees a little fresh 

dip the slices in bread-crumbs^chopped bAiter melttd« •Season it as you pro- 
parslqy, and^ ydffic of an. egg; some qeed with ^pepper, allspice, nutmeg, 
grated lemon and a Kttle nutmeg may pounddd mace, and cloves, oi* sifch of 
be added. Fry thejp, and pour^ littk these sjiiCbs as arfl^hought agreeable, 
nice gravy o^ef^hem wbasc^’crved. Borne ^vour witlv anchovy, ham, shal- 
336. PoBK, — Slice** ofcold pork, fried lots, mu^ard, wine, flavoured vinegar, 
and laid on apple sauce, form an ex- ragout powder, curry.powder, &c., si- 
celleut side or corner dish. Boiled jiork coyding to •taste. When it is tho- 
may also be made into rissoles, minced rougiily beaten and^ mingled together, 
very flue like sausage meat, aiyd sea- presedt c^o^ely^into small shallow pots, 
Boned suflScioutly, butyuot ovei^much. nearly full, and fill thenf up vrilh a 

• layer a qjiarter of an iiich thick of cla- 

337^ TO CLEA1^ WHITE SATIN rifled butter, and tie them up with a 
AND FLOWEItED SILKS. — 1 . Mix bladder, or gbpqt of India rubber, 
lifted stale bread crumbs witl^ powder They should be kept in a cool place, 
blue, and ^-ub it Uioroughly all over, • 339. CAfi.E OF MIXES) FRUITS, 

then shak^ it with — dxtract thb juice from red currants 

clean soft clo^li^ Afterwirds, where by sifumering them very gently for a < 
there are any gol\or silver fl(A«ers, take .few mindtes over & slow fire ; strain it 
apiece of crimson ingmin velvet, rub through a folded •i&uBlin, and to one 
the flowers with it, which will instore pouna of it add a ^ound and a half 
them to their original lustre.— -2. Pass* of nonfuches or of freshly gathered 

them through a soliitipn^of fine hard apples, pared, and father deeply core^, 

soap, at a hand heat, diawlng tliem ^ that the fib|ous pirt may be avoided, 
through tho hottA Rinsoidq lukewarm BoiB they e qiaite slowly until the mix- 
^\vater, dry and finish by piiming tout, ture is perfectly smooth ; then, to eva- 
*Brush the flos^ or bi*ight side with a poraty x)art of the moisture, let the 
clean clothes-bmftn, the way of 6 ie nap. boiling be quickened. In from twenty- 
Finish them by dijpping a speft^ into a five to tlShy* nmmtes, draw the pan 
riae, made by boihng isinglass in water, fyjm the and tlhrnw in gradually 
aud rub wrong side, Rinif* out a a pound and n quarter of sugar in fine 
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powder ; mix it well with the fhiit^ and 
wheufit is dissolved^ continue the boil- 
ing rapidly f^r twenty mlniiteB longer, 
■ keeping the mixt)^ constantly stirred ; 
put it into a moi;dd and store it, when 
cold, fo\; winter use, or serve it for 
dessert, or for thw^coud course^, in the 
latter case, decorate it with spikes of 
almonds blanchecL and heap '.solid 
whipped creBm ronud it, or pour # 
custaid into the dish, l^r dessert, 
it may be garnished with dice*of the 
palest applp-jelly. — Juice of ^red gsur- 
rants, one pound ; apples ipared a^ 
cored), one pound pnd a hs5f — twenty 
five to thirty minutes. Sugar pne 
pound and a half — twenty iiimutes. 

340. TiTE FAMILY f ntCLE. - 
TTiuler tliig title, a seri^ of friendly 
ptu'iica liaA^ been instituted by a group 
of acquaintances in Lr^don. TULfolv 
lowing form of iuvitati#n%nd the ?^les 
of the Family Circle wifl^be found jp- 
fcerAstidg, jtrobably useful ; — * 

Wilt you do me ilTc favour of ineeqpg tiere, 
as a guest, on — — iltxtf at seven precisely, 
u few friends who have kindly ^oWied in an 
uiLtempt to comn^nce occasional, pleasant, 
t«U(l social parties, of whicli the spirit an^ in- 
tent will he better understood by tlic perusal 
«f the few annexed ftmiarks and rule^iVom 
• • Yours sincerely, — — 

They manage it better Fmneo, is 
a remark t€ be often aj^plicd with refer- 
renee to social life jq England, and the 
u riter fivucies that the prevalouce here 
of a few b^d customfl, easily cbougefi, 
causes the disadvantagdlouii difiefCnce 
between ourselves and our moi^ cour- 
teous and agreeable neighboiurs. • 

1st. Worldly appearance; the idiautom 
loading many to stfipose that wealth is the 
jFtandard of worth — in the minds of friends, a 
eiot^on e<iually degraAlng to both partlea 
Sna Overdress; causing unnecessary exf 
pense uid waste of time. • ^ • 

3vd. Expensive entertainments, ai regards 
refreshments. ^ 

fth. Late hours. 


The following brief* am sug- 
gested,; in a hope to show lae way tj a 
mom, constant easy, and friendly m- 


. tercourse ^imongst hieuds, the writer 
Lfeelingeontiucedthat sc^ietyis equally 
|benefioia1 and/ requisite — iu fact, ^at 
^ mankind in seclusion, like the sword in 
th# Bcabbagd, often closes polish, and 
gradually rust& * * 

RcLf*!. ThL u meetings be field In rotatiaSi, - 
at each jnember 's house, for the eidoyment of 
oonversatlott ; musio, grave and gay; danedng, 
gay only; and car4-^ying at limited stak^ 

Rdlx^, That such meeljngs commence at 
seven and end about or aftgr twelve^nd that 
niendiers and guests be ItequiBted tivremem- 
bpr wat punctuoUty has been called the po- 
liteness of kings. 

^ULE 3. That as gei^emen are allowed 
for {he whole season lo appear, like the 
raven, in one suit ladies tre to have the like 
^riwlege; i^id tliat no ladv be allowed to 
qiiiz^r notice the fiabita of another lady* 
anilsthat demi-toildtlerin dress be considered 
the better taste in the iQpinily circle : not qiat 
the writer wishes to raise or lower the proper 
stundardt of ladies* dress, which ought to be 
neither too high nor lo#, but at a happ) 
medium^ * • 

( RiriE 4. That any lady infringi]ig the last 
rule be liable to repifiof b&tho oldest lad;|pre- 
seift ul the^lifcetliig, if thf oldtst lady, like the 
oldest inhabitant, ctfii be discovered. 

Rule 5. That every member or guest be 
requostefi to bring with them their own vocal, 
instrumental, or dance music, and take It 
away yith them, If possible, to avoid loss and 
confuMAi. ^ 

Rule 6. That no member or guest able to 
sing, play, or dance, refuse, unless eskcused by 
ntedical certificate ;^^d^uit no cold or sore 
throat be allowed to last more than a week. • 

Rule^. That as every raemfier or ^s( 
known to be able tiFsing, pls j^ or dance, If 
bound to so if req\g!8^^4f^e performer 
(especially ll Umid) Is to -^e kindly criticised 
and eiiooflraged ; itbe^ng a fret well known 
tliat ilie greatest masters of an ai*t ore always 
the most lenient critics, from their deep know- 
ledge of the feeling, Intelligence, and perse- 
veranoS required^to at all approach perfeo* 
tloa . ' * 

Rules. That gentlegien present do psy 
overy attenti<fti to ladles * especially visiton; 
buf such atibntlon is to "be general, and ^ 
particiUar^for lnstan<^isw> gentleman Is to 
dance %ore* than threb times with one lad} 
duiftig the evening; except In the^Mae of 
lovers, privileged to do odd thhig. ioiiiig their 
temporeiT lunacy, and also ^ed coulee 
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•rho arD expeetad to dattoa toget^icr at lemit 
one# duiittg the^eninjf, find of tenet If th«y 
pUHMM. \ * 

Bomb 9. That, to arold unnecessary ex- 
pense, the ‘ref^eshmc.iits be limited to cyld 
meat, sandniahea bread, 4ch^fie,^l)utter, rege- 
tablee, Ihilts, tea, coffee, negys, pnnch, malt 
•Honors, % 

f Rou 10. That all personal or fac^to-face 
hnidatory speeches (commonly callea toasts, 
im as may be, roasts) Oe for the future for- 
blolden, without ipormission or enquiry, for* 
reasons tollowing^^ That as thq family circle 
includes^aohelorii spinsters, and he. she, 
or they may be aecretly engaged, it cAil be 
tlierefore cruel to excite hopes that maybe 
disappointed; and thaf as some well-informed 
Denediet of long experience nay after BC.p|tcr 
advise the bachelor to find the way W woman's 
heart^MOce mrsa, some decp-fe(^ing wlfq or. 
widow, by “pltymovenf’ may perhap^ after 
supper advise the spVistfy the other Fay, 
which in public is an impropriety manifestly 
to he avoided. 

Rule 1 1 {suggested by a lady). Tha^pny lady, 
after supper, Wy 0^ she please) ask any 
genilenfan appai'cntly di^dent,' or ^quiring 
encouragement, to dance with her, aixl thatw 
no gontlesum can of coCme refuse so kind u 
reqiTOBt e ^ 

Rule 12. That no geiWoman be expected 
to escort any lady home on foot beyond a dis- 
tance of three miles, unless tho gentfbman be 
positive and the lady agreeable. 

Rule the last. That as the forego^g re- 
marks and rules are intended, in peribet good 
faith and spirit, to be considergdtqoneral and 
not personal, no umbrage is to be taken, and 
the reader is to beau in fflhid the cominon and < 
bpmely saying— 

^ ^ways aiPtiifles scorn to take A'iUice, 

It shows mat pridewind Very fluie sense.'* 

?.S. — ^To to both thirties, tliis 

Invitation be dee^d accepted, twirhout the 
necessity to reply, unless reftisftil within 
twenty-fOnr hours. 

841. BICK BRSAD. — Take * one 
pound and a half of rke, ^d t>ojl it 
gently over a alow fire ii three quarts 
of water about hour^ stirring it, 
and afterwards beating it in^ a 
^ooth paste. ..JSiliz this while warm 
* into two gallons>or four ^oufids of 
fiour, adding at the same thne the usual 
quantity of ^east. Allow the dough to 
^werk a certain time near the firai after 


wbtoh divide it into loaves, and it udU 
be found, when baked, to piwdnoe 
twenty-eight or thirty pounds of exret 
lent white bread. ^ 


842...*MI8CHIB^^KEKS. 

<>u t jsftuld there fli this world be found 
Sonfe Uttle spot of li||ippy ground, 

9 'Where village pleasures might go round 
s 'V dthpnt the village tattling I 
How Si'oubly blest that place would bo, 
1/1(1161*6 all might dwell In Ubeipty, 

Free frd&i the bitter miseiy 

Of gf^sipB’ endless prattling. 

such a spot were really known, 

T>ame Peace might cla m it »» her own ; 
And in she might flx *** rone, 

Fomever and for ever: 

There, lUce'A queen, might reign and live, 

^ While every IT.ie would soon fdCglve i 
The little slights they might rfeeivo, 

• And be cflBiiled never. 

'Tls mischie^mtkera that remove 
*Kar fropi onr Itcarts the warmtii oyori^ 
And load all to dlsapim>ve 
, l^hat gives anotf^ pleasure, 

They seem to take dlie’s part — but when 
They’v* Iward our cares, unkindly then 
They soon retail them a^]^again, 

^ Mix'd witii their poisonous measure. 

And then they've such g. cunning way. 

Of letting|fll|me^it tales ; they say, 
“Don't mention wdiat l*ve 8aid,*x pray, * 

I woidd not tell another 
Straight to your nelglibour's lituse they go 
Narrating everjjhlng they know ; . 

And break the pcab(f of liigh and low, 

, 'Wife, husbaqd, friend, asd brothet 

iHbu* that the aiischief-maklng crew 
WcrokiUl reduced to one or iw^ 

And tiiey*wero paintq^ red or blue, 

** Tliat every one q^ht know them 
Theiww'ould our vlllagel^ forget 
To rage and quarrel, Mhe and fVet, 

And fall'iiito an angry pet, 

W'ith things so nfech below them, 

For^'tis a sad,^egrading part 
To make^onier's bosom smart 
And plant a dagger in the heart 

"i/e ought to love and cherish , 
Then let us evef more be fbund 
Id qdietneil. wltb aU around, 

1111116 friei^hlp, Joy, aHd peace abound 
And angry feelings perish f 
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8i3, JDL.OKIUUS INTKLLlGJiNOE t 

, ANOTHKK DBEADFlTlf SORTIB 
REfVLSED! 

LORD DUNDOKAU) ODTDOWIE ! 

Tde above iverc^hc exclamat^ns with 
vfljich a gentleinan ,ru«hed mto the 
office of “ENQomB few 

liiiyB ago. “ What^’fi the matter vjp 
adked j ** any news from tljje Crimea f* 

“ The Crimea ! No. But you fust put 
this piece of info’rmation in your ^ork, 
and thousands will thank ^u for it. 
We have been for a long tifae troubt^l 
with bugs, and neve? could get rid of 
tliem by any clean, iuoiPfensive, anri esc- 
peditious method, until a fri<ilid of ours 
t<dd us to luspend a small bag of cam- 
phor to the bed, jiftt in^ the centre, 
overhead. • We did so, 8nd the enemy 
was most^ifectually repulsed, a|^ h^ 
not made liis appisiiAtj^ie 8ince%not 
even for a reconnaissance i ** We there- 
fore give the informati(m upon Uiis 
method of gettinr^rid of kugs, our in-, 
formant being most confideni of its 
success in every case. * 


344. TO AV^^SH A WHITE I*\CE 
VPUIj. — Put t^e veil into a strong 
lather of white soa]* a^d^veay clear 
\v9iter, adtt let it simmer slowly for a 
quarter of au^hour. Tak^ it out and 
squeeze it well, but be euro not to rub it. 
Uinse^ tti two col^ wa^/crs, with a drop 
or two of liquid blue in the last. Have 
ready somd veiy cletd* w#ak gum arable 
water, or some thin stardi, or rice-efeter. 
Pass the veil through it, and cite it by 
clapping. Then •stretch it out evei», 
and pin it to ^fy on a linen cloth, 
making the edg^^ straight as possible, 
ppenixjg out all the scallops, afid fasten- 
ing each with piss. When dty, lay a 
piece of thin muslin sm^cthly over it, 
and iron it on the wron^sicl#, • 

345. HONEY SOAP.-^Cut tliin two 
pounds of yellow soap into at double 
saudepan, oci^onally^stirring it till it 
is melted, which will be •i]> a few mi- 
autes if the water is kept billing orc^d 
it ; then add a quarter of a pomuT of 


palm oil, quarter of a pound of honey, 
three pennyymrth of tiAie oil of cinna- 
mon ; let all mil together another six or 
eigliA minuteil; pour out and stand it by 
tiii next day, it 4 thSu fit for immediate 
use. If made 'as these mrections it will 
be found to ne a very ailpeiior soap.* • 

3418. TO OlSTINaUISH MUSfl^ 
ROOllSi FROM POISONOUS FUNGI. 
— 1. Sprinkle (slitAe salt on the spoygy 
part ov gills of the sax^ple to be tried. 
If they turn yellow, they are ^isonous, 
— ijiblack, they are Vhoieson^ Allow 
the salt to act before you decide on the 
question. 2. False mushrooms have a 
Wfu^y cap, or else fragments of mem- 
})rafie, adhering to 4he upper surface, 

^ arg heavy^and emerge from a vulva or 
bjig • they grow 4n tuffe or clusters in 
w(«^B, on th# stumps of trees, Ac., 
whereas the true gnushrooms grow in 
pastures. — 3. False mushrooms have ao 
astrin^nt, st^'ptig.^ an^ disagreeable 
taste.-^. liYhen cut' they turn blue.— 

5. '^hey^ are nibist on the surface and 
generally,'— 6. 0^ a rose or ol^ge color 
-r,7. TliB»j;ills of the time mus®*oom 
are of a pinky Bsd, changing to a liver 
colour. — 8. The flesh is white.- — 9. The 
stem R white, solid, and cylindrical. 

347. LAVENDER -SCENT BAG— 
Taka of lavender flowers free from stalk 
hiilf a'^ound; dried thyme and mint of 
each half^A ounce; ground cloves and 
caraways of ea^k ^ quarter of an 
ounce ; ccmimon salt, dried, one oun^e ; 
mix tke whole well together, and put 
the product into «ilk or <»mbriG bags. 
In this ^ay it will npTf^^ifl^iho drawera 
and linen wery nicely 

848. WARMiSg cold SWEET 
. DISHES. 

34^ Riob Pudding.— O ver the cold 
rice pudding jJIbur a custard, and add a 
few lumps of jelly or preserved fruit. 
Remember^to remove^he baked coatiiig 
the pudding before the custard ds 
pourad over it. 

*868. AtfPLB Tart. — Cut into trian- 
guitar pieces the remains of a oofd apple 
tart : arrange the pieces around the 
sidea^nf a glass or china bowl, and 1mvfi<* 
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fi|>ace in the centre for a cuitord to be 
poured in. ^ \ 

851. Plum Pui)DiMa.>A,Out*mto thin 

round slices cold piMdingand 

them in butter, Thy^also Spanish frit- 
tei'1^ and place "them high in the centre 
<nf Ihe dish, and the fried puddmg all 
round the heaped-up fritters. Powder 
all with lump sugar, and ser'i'e^ them 
with wine sauce in a"' tureen. 

852. APPLE^ IN SYRUP FOR IM- 

MEDl^'E USE.-^Pare and core ^me 
bard round apples, and throw tliem 
into a basin of water ; as they are done, 
clarify as much lo'i sugar as will cnv<.r 
them ; put the apples in along with the 
juice and rind of a lemon, imd let thein^ 
simmer till th^>y are ^uitp clear ; CTcat 
cure must be taken not«to break tn%m. 
Piupo them on tl^e dish they are to 
appear upon at table, and pour the 
syrup over. * 

853. TO PRESES YE CUQUMBERS. 

— Take large and fresh^athored cucum- 
bers, — split them do^^Ti and take out ' 
^1 tlfe seeds, Icy in satw. jd water 

that will bear an egg three days : set 
tiiem on a hre with cold water, and a 
small lump of alum, and boil them a 
few minutes, or till tender; — drain 
them, and pour oh them a thin sjsrup : 
— ^let them lie two day^ boil th^ syrup 
again, and put it over the ^ticumbers, 
repeat it twice n^prcj^then have ready 
some fresh clarified sugar, ^boiled to 
a Slo^v (whioh may be known Ly dij)- 
plng the skimmer into the sugar, and 
blowing sti^bn^ through the^ holes of 
it ; if little blazers appear,** it has at- { 
toined that degieo) ; put in thei^cucum- 
bers, and simmer it five minutes ; — set 
It by till nezt day boil the syrup ^and 
cucumbers again, and set thc^u in 
glasses for use. \ « 

854. BAKED PEARS. — Take twelve 
large baking pcar^—pare aiki cut them 
ii^to halves, leaving on the stem abput 
half an inch Ic.:::*;: take out the core 

** with the point of a ^ife, and |fiace%hem 
close t<;fge^r in a block-tin saucepan, 
the inside of which is quite blight, 
•*Vwith the co^r to fit quite closef^put 


to them the rind of a lemon cut thin, 
wit|i half its juice, small stick dif cin- 
namon, and twenty grains of allspice ; 
cover them with a^^ring-water, and 
allow one pound of loaf-sugar to a pint 
and a half of water y-cover 4bem up 
close, and bake them/tbr six hours in a 
very slocv oven -they will be quite 
tender, and of a bright colour. Fi*e- 
l^ared cochineal is generally used for 
colouring the pears ; but if the above 
is strictfiy attended to, it will be found 
to alisweji-best. 

^.355. SORE THROAT.— I have been 
subject to kore J-hroat, and have inva- 
riab''y found the following preparation 
(simple and cheap) highly efficacious 
when useH in the early stage : Pour a 
pint of b 8 iljng-\ 5 ater upon twenty-five 
or tliirty lea \;'8 of common sage; let 
ilie infusion stand for Lcalf an* hour, 
jk d(Li^^lnegar Hufi^cient to make it mode- 
rate^ acid, art .1 ^daey according to the 
to^to. Tins combmation of the astrin- 
gent nnd*the*emolUent princijile Seldom 
fails to prodHice the d^ii’ed effect. The 
infusiom must be «-UBed us a gargle 
several tim^s a day. It has this ^van- 
tage over many gargles— it is pleiisant 
to t^he taste, «,nd may be swallowed 
occasionally, not only ^without danger, 
but vriih a^jmt^e. 

350. BELVIDERE CAKES, FOR 
BREAKF^T OR TEA^'-Take aquart 
of flour, four eggs, a piece»of butter 
the size of an €gg,/i piece of lard the 
same size; mix the butter and lard 
well in the ffburf beat the* eggs light 
in aydnt bowl,*and fill it up with cold 
milk ; then pour it gradually into the 
fipur ; add A teaspoonful of salt ; work it 
for eight or ten mimxl^s only ; cut the 
dough Vith a knife t^e size you wish 
it ; roll them into cakes about the size«, 
of a breakfast plate^ and bake in a* 
quick oven. ^ 

357^ CHARCOAL. — All sorts of 
glass vessels and other utensils may be 
purified* from long-retaaned smeJla of 
every kind, in •the easiest and most 
perfect* niaimar,« by rinsing them out 
welj with ckorcoal ponder, after the 
groBser impurities have been scoured 
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off mth Band and potash. Rubbing the oolouring*pn evenly. When the etaina 
teetn, and washing out the pioufti ^th ^ ^ for viood ai*e uquired to be very stn/ng, 
fine charcoal powder, will render the it is better to/soah and not bru& them; 
teeth beautifulljf^bite, and the breath theifbfoi'e, if Tor inl|ying or fine work, 
iwirfectly sweet where an offensive tSe wood ifiiould»be previously split or 
breath Has been^wing to a scorbutic sawn into proper thicknesses ; and 
disposition of th?feums, Putild water when* directel to be brushed severat 
is iinmodiately deprived of its Dad smell times.over with the stains, it should bo 
by charcoal When meat, fisH, &c., allowetf to dry Imtween each coating, 
from intense* heat, or long keeping, ^ale , When it is wi&ed to render any ofithe 
likely to pass into a state of coigfuption, stainsnnore durable aitd beautiful, the 
a simple and pure mode of keeping them work shoufd be well rffbj^ed w^ Dutch 
sound and healthful is, by putting I few or Jiommon rushes after it is noloured^ 
pieces of charcoal, each tile size of^ and then varnished with seed-lac var- 
egg, into the pot hr Saucepan wherein nish or if a better appearance is desired, 
the fish or flesh is to be boiled. Aiftoug ^it three coats of me same or shellac 
others, an experiment of thi| kind was vamlsli. Common Work onV requires 
tried upon^ turbot, which sjppeared to frsqiient pubbing with Jinseed oil and 
be too far gone to be eatable; the cook, wo(Jleu rags.^ The remainder, with the 
as adMsedf put three orffour pieces pf eAeption of will be treated of in 
charcoal, ^ich the size of an eggj^mder this paper. # • 

the strainer, in the^UMi kettle^^ftft 859.^ALABASTEB,MAiiBriE, and Stone, 
boiling^tho proper tnn4! tne turbot came may be stained o^a yejjow, red, green, 
to Jhe ^ble sweet and firm ^Sce 3i0.) blue, purple, bl^k, or any of the com- 
^ pou8(r colours, l>y the stains used for 

358. &TATNIN?i.— Genehaj, Qbseb-*! wood. • * * 

VATiONS.-^When marble^ and 860. and avojit. Black. — 3. 

other atoneSj are coloured, aSicftho stain Lay the article for several hours in a 
LB required to# be dee^i. it should be strong solution of nitrate of silver, and 
poured on boiling-hot; and briftshed expose to the light. 2. Boil the a^cle 
equally over ewery part if mode with for some time in a strained decoction 
v^ter; i^with spirit, •it slrjuld be ap- of logyrood, and then steep it in a solu- 
plied cold, otherwise the evaporation, tion of ije]|^sul|)hate or acetate of iron, 
being too jjapifl, would leav« the colour- 3. Immerse frequently in in^, until of 
ing the suifiice, without any, sufficient depth' df oelour. 

or very little, being aWe to penetrate. 361. jEfttte. — 1, Immerse for sqpae 
In Eroyi8h,or brownbh sfcones, the Bt^Lin time fca a dilute solution <ff sulpltite of 
will be wanting in brightness, b^ause indigo-^artl^ safturatedjgjth potash — 
the natural colour combines wiln the and it will be fully sffimed. 2. Steep 
stain ; therefore, if the stoi^ be a pure in a strong solutiom of sulphate of 
colour, the resultVill be a combinatifin copper. 

of the colour jfiTd stain. In attaining 362. Green. — 1. Dip blue-stained af- 
hone or ivory, *bhe colours will take tides for a short time in nitro-hydro- 
' better before than after poliAiing ; and chlosate of ti^ and then in a hot deooc* 
if any daik spol^ a])peai', they shoidd tion of.fuftio* 2. Boil in a solution of 
be rubbed with clialk, find the arti^e verdigris in vinegi^^until the desired 
dyed again to produce^ uiltformity of colour is dbtained. * 
shade. On removal from the boiling- * 863. J&d.— 1. Dip the articles first 
hob dye-bath, the bone should be imme- in tbe tin mordant in dyeing, and 
diately plunged into* cold water, to theil plunge into a hot decootum dr 
prevent cracks JErom tBo^ At. If paper Birazil wood — half a pound to a gaHon 
or pare// mcTO/5 is stained, a broad vajgiish of water—or cochineal, 2. Steep ic 
brush should*!^ employed tolay^be red ibk until Hufficiently stained. ** 
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304. Scarlet* — Ubo lac»(lye« instead of 
the pteceding.^ ‘ , 

866. Viol ^ — ^Dip in tU|L' tin mordant, 
and then linmerBe in aadecootion of 
logwood. **"• „ « 

866. KeZZtwfl.— 3. Impregnate with 
di3ibi*o-hydro-cld orate of tin, and tlien 
^digest with heat in a strained decoction 
'of fustic. 2. Steep for twaoiy-four 
hours in a strong solution of the neu- 
tral chromate (■ of potash, and, then 
plunge for som^ time in a boiling solu- 
tion of«Wtata oft lead. 3. Boil, .the 
articj.es in a solution of alum — a pound 
to half a gallon — and then immerse for 
half an hour in following mixt^ire : 
— Take half a pound of turmeric, ai»d a 
quarter of a pound of ]>eai l-asli ; boil in 
a gallon of water. taken from' 

this, the hone must 2>e,jagam dipp^^L in 
the alum solution. . 

dl)7. Horn must bo treated in the 
same maimer as bone and ivory for the 
various colouiS giv6ll under that head- 
ing. ‘ o 

368. Innmitation of TortouesJkU , — 
Fimt^ steam t^dVfehen press^lhe horn 
Into proper shapes, and afterwards lay 
the following mixture on with a small 
brush, in imitation of the moitle of 
tortolBe>shell ;■ — '3''ake equal paints of 
quick-lime and litharge, and mix, witii 
strong sojip lees ; let this remain until 
it is thoroughly dry, brush* off, and 
reptsat t^o or thrpe 4unes, if necessaiy. 
Biich parts as are required to bo of a 
redd^b brown should be covert^ with 
a mikture of whiting jnd i^he stmu. 

869. for ships* gms, 

shotf <f;c.-^To en^ )^llon of vinegar add 
a quarter of a pound of iron-ruet, let it 
stimd for a week ; then add a pound of 
diy lamp-black, and three <^ua^re of a 
pound of copperas ; stir it up ^for a 
couple of days. Lay fi\ e or six coats 
DU mo gun, 6^ with a sponge, idlowing 
it to dry well between earh. Polish 
wiih linbeed oil and soft woellen pag, 
and it will lookii^ ebox^y. 

<• 870. Paper awd^Parohmemt. Wlw, 
— I, Sthin it green with the verdij^ia 
stain given below, and brush over with 
«e solution pewrt’^b-— two ouiv^ to 


the pint— Ull ii brioomes blue. % Use 
the,.blxe stain for wood. f 

371. Oret^n and Red . — The same as for 

wood. «it 

372. Orange . — Brush over with a tinc- 
ture of turmeric, fom^ by infusing an 
ounce c»f the root in/R pint of spirit 
wine; hit this diy, and give another 
coat of pearl-ash solution, made by dis* 
solving two ounces of the lalt in a quart 
of waiter, u 

878. 'Pwrple. — 1. Brush over with the 
expiABse^o^^ce uf rix )0 privet berries. 
2«.The same as for wood. 

874. Yellm. — J. »3ru8h over with 
tincture of turmeric. 2. Add auatto or 
dragon's-blood to the tincture of tur- 
meric, anU brush over as usjial. 

376. Wbop. Black. — 1. Drop a little 
sulphuric aci(^into a small quantity of 
water, biiish over the wood /»ud Rbld to 
t^ie fejc ; it will(J)C a fine black, and re- 
ceive a goods ]jOii«h. 2. Take half a 
gallon of vinegar, an ounce of bruised 
nut-galls,‘ of^li^gwooiL chips and eop- 
kperas each ‘half a fkound— boil well; 
add 'hah* an ouQcc^of the tincture of 
sesquiebioride of iron, formerly called 
the muriatod tincture, aud brush on 
hot.^ 3. Use the stain given for ships* 
guns*. 4. Take half a gallon of vinegar, 
half a 2 iou^d 6f^, dry' lamp-black, and 
three pounds^ of iri>n-ni8t Bif^)d. Mix, 
and let sttpd for a we^. Lay throe 
coats of this on hot, and tho a rub with 
luiseed oil, an»l^ you will ba-ic-r fine 
deep black. 5. Acid to the above stain 
an ounce of liut-galls, half a pound of 
log^\W¥>d chips, land a quarter of a pound 
of copperas; lay on three coats, oil 
well, and t'ou will l]^vo a black stain 
that will stand anvcl^ind of weather^ 
snd oife that is well <^uited for ships' 
combings^&c. 6. Take a pound of log* 
wood chips, a tiuartrr or a pound of 
Brarid wood, fmd boil for an hour and 
a haifdn a^jjalton of water. Brush the 
wood several times with this decoction 
while hot Hake a decoction of nut- 
galls by simmering gently for thre6 or 
four days of a pound of tlie 

galls in two ''quarts of «7ater ; give tnc 
wohd three coats of this, and while wet 
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lay on a solution of sulphate of iroi, pound of* fustic in a ga£^ of vater; 
(twogDunces to a qaart), and when^dry,, brush ovet the work wfien boiling-hot^ 
oil or varnish. 7. Give th wee coats with until properl J stained. ‘2. The surface 
a solution of cop^r filings in aquaforlts* of the work fteing quite smooth, brush 
and repeatedly brush over with the over with a weal^sdlUHon of aquafortis, 
logwood* decoctwn^ until the greenness half m ounce to tbs'* pint, and then 
0^’ tlie copper destroyed. *,9* finish, with fbe followiag^^Put fimv^ 
half a pound of logwood chijts In two ounces 'and a half of dragon's-blood^ 
quarts of water, add an ounce d£ pearl- and afi eunce of soda, bbth well bruised, 
asA, and apply hot*with a brush. Th|n to three pints ot* spirit of wine, let it 
take two (quarts of the logwood deeoc- standin a warm place, sj^akefrequenily, 
tion, and half an ounce of Vbrdjgris, strain, and lay on with a st^ brush, 
and the same of copperas; ^traiiib and repeating until of a^ro^er co&ur; im> 
throw in half a pound of iron r^jst lish with linseed oil or varnish* 

Brush the work wgllfivith tnis, and oif. 881* Purple , — Brush the work sevo- 
iiTti. Biue, — 1. Dissolve copper filings ml ^mes with the^jogwood decoction 
in aqufJifortis, brush the wood with it, used for No. 6 llaak, and when dry 
aud then ^ over the work with a hot give a coat of pearl-ash solution, one 
^.iilution of pearl-ash (two dunces to a ‘ diaclim ti? a ^ufwt, takfng care to lay 
pint of W'ater), till it t^Aimes a per- it ^ evenly. « 4 
ftoctl^blqj colour. 2. Boil a pour4iM>f .S82. Bed, — 1. Boil a pound of Brazil 
indigo, two poimds of^woad, wood and an ounce or pearl -ash in a galkm 

ounces of alum in 4^ g<ih'on of v^tor ; of water, and while hot brush over the 
bLnish ^well over until thorougj^ly work until of a ^Jii'opef colour. Dis- 
stiuuetk ^ • solve two dunce§ of alum in a quaii of 

Ji77. In imitaHon wat<A*, and brush, the 8olutii}ti over the 

Wood , — Boil half % pi^und oPbVench work ba»».r*. it dries^ 2.^ake aglillon 
berries (the uniipe beripja^ of the of tTie above wtain, add two more 
rhamiius infectorius), in two quarts of ounces of peaxl-ash ; use hot, and bi-ush 
water til] of a* deep ycUow, and while often With the alum solution. 3. Use 
boiling hot give two or tln’oe coats to a cold infusion of archil, and brush 
the work. If ^ dee^v c\Jiou{ is dc- over^ith the peai 1-ash sedation used 
sirod, givt a coat of logwSod decoction for No? 1 dark m^ahor/any, 
over the yeljpw. AYlien nearly dry, 883. M imitation of Uosewood, — 1. 
fon a tlie sprain with No. \iotack stain, Boil half a puun'l^of^logvi^oocfln three 
used when rust and var- ‘jjiute of water till it is of a very dark 

nish. * * re<^ a4d half on ounce of salt of tajbh-; 

878. <?rrtn. — Diseolvfl verdigris nn stain the wovk vath the liquor while 
vinegar, and brush ovci* with thft«»hot boiling hot, giving^thr^A‘TjDats ; then 
solution until of a pro))er coloui. with a paAntev’s brush, foiin 

379. Mahogany Qolowr, — Hark. l.Bc^ streaks Hdth No. 8 black stain; let dry, 
half a pound of igmdder and two ounces and varnish. 2. Brush over with the 
of logwood chip% in a gallon of water, logwood decoction used for No. 6 black, 
and bnish well over while hpt; w’lon throe j)r fom* times; put half a pound 
^dry, go over the» whole with pearl-ash of iron filings ^:4nto two quai-ts of vine- 
Bidution, two drachms ^ the quark gar ; then with a gnuuing brush or 
2. Put two ounces of Jragpu’s^slood, -cane, bruised at the 8ml, apply the if on- 
bruised, into a quart of oil of turpen- filiqg solution in the form require^ 
tine ; let the bottle stand in a warm and polish with bees^jSKui and tuurpenf 
plocb, shake frequently^ and, when dis- tine -i^hen ^ry, or vainiah* 
solved, steep the work in^thp mixture. S84. i'ellow.^h Brush over With th j 
380* Light Rsd half a tincture of turmeric. 2. Warm the wore, 

pound of madder and a quaiier a aud l^sh over with weali^ aquafortis, ■ 
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then hQldTt^ the &:e. Vamiah or oil 
M usual. * - - — - f 

386. CURE OF WjaijrS.-Mr. Law- 
renoe, surgeon of SIa Hirtholozn^w’s, 
myS) tile easiest ip got ipld of waits 
is to pai'e off tEe thickeaed skin which 
^o<Xrera the pronoinent war#^ out it off by 
^ suooesBive layers ; shave it till you" come 
to the surffioe of the skin, and-tlU you 
draw blood in twcf oc thi*ee places. 
I^en you havf thus denuded the sur- ' 
face of the 6kin/<nib the parHhoroughly 
over wra IvmXir Muiic, and one elect- 
ive operation of this kind will generally 
destroy the wart ,* if not, you cut off the 
black spot whichr has been occasipnrd 
by the caustic, ard ai^ply it agam*^ or 
you may apply acetic acid, and thus you 
will get rid oNt. ^ 

886. TO REMOVE ,FRECKLEV~ 

IMasolvo, in 'half an ounce of leraon- 
juice, one ounce of Venice soap, and add 
a quarter of an ounce each of oil of 
bitter almondb, and doliquated oil of 
tartar. Place this mi.£tui'e in <thc sun 
till it acquires the consistency of'oint-f 
men^ Whep in ^his state -^^d tliree 
drops of the oil of rho-lium, and keep it 
for use. Apply it to the face and bauds 
in the manner following: W^&h the 
parts at night witli elder-flower water, 
then anoint with thu ointment. Jn the 
morning cleanse the shin from its oily 
adhesion by washing it copiously in 
rose-watEr. *** 

887. DIRBCTibNS FOR PUTTING 
ON.GUTTA PERCH A SOLES --Dry 
tho 'old sole, and rc'igh dt well with a 
raap, after^vlAch, mt on a thin coat of 
warm solutiqn with the fiiTger, rub it 
well in ; let it dry, then hold $t to the 
lire^ and, whilst warm, put on a second 
coat of solution thicker than the first, 
let it dry. Then take the gutta-nercha 
sole, and put it in hot t^ater uniil it is 
soft ; take it out, wipe it, and hold the 
solo in one han^and thershoe in the 
^ther to the fire, and they wdU be(?ome 
sticky; immedi^ly lay the sole on, 
beginning at the toe, and pl*oce& gi-a- 
duall^ In half an hour, take a k&ife 
and pare it. The solution should be 
warmed by putting as much rs you 


want to use in a cup, and placing it is 
hot^ water, taking care that no f .vater 
mixes with*the solution. 

388. COD LIVER* OIL.— Cod-livei 
oil is neither more nor less than ood<oil 
clarified; and oonseq^ntly two-thirds 
of its m^cinal qualjaies are abstracted 
thereby^ Cod-oil eon be purchased pure 
at any wholesale oil warehouse, at about 
rne-thirtieth part o'f the {)rice charged 
fof the sotoaHed ood-liver pil. Many 
person^ who have used cod-oil pure as 
imported, Jbiave found it to ai^Bwer much 
better th^ tho ood-liver oil purchased 
of a drug^t. ^ The besf Vehicle for 
taking cod-liver oil in is new milk, and 
the disagreeable flavour of the drug can 
easily be covered by the addition of one 
drachm oV orange-peel to every eight 
ounces of the, oil. 

• 889; TO BOTTLE FRUtrS.-ilRum 
f* rn^'h in a hv>ttle to exhaust all air, 
then place in' jlv' fi«iiit to bo preserved 
quite dry ^d without bleDiish j’^Aprinkle 
sugar bi^Rveen each-!viyer, put*ln'»tho 
bung, and Hie bladdfi'r over, setting tho 
bottles' bimg dovniwards, in a lai’ge 
stew-paiy of cold water, with hay bo- 
tween to prevent breakmg. When the 
skin is just OEracking, take them out. 
All preserves require ejiclusion from the 
air; pl«.ce ifleoe of jmper dipped in 
sweet oil over the top of the Yruit ; j/ro- 
pare thin^ paper, immersed in gum- 
water, and, while wet, press* it over and 
around the toprof Jhejar; aJj^io-tL-ies, it 
will becDiae quite Ann and tight. 

•390. TO CLEAN CANE-BOTTOM 
CHi:IR5^.-~Ttfm up tho chair bottom, 
&c., aii?l with hot water and a sponge 
Y^ash the cane-work 'yell, so that it may 
become completely si^iked. Should it 
be very diiiy you mir-t add soap. Let 
it dty in ^he open nil*, if possible, or in 
a pL^e where then is a thorough 
flraught, and ft will become as tight and 
firm ^ wV^en^iew, providing that it hiia 
not been broken. 

301. rTKETHINO. -Young children 
whilst cutting 'their first set of teeth 
often isuffef' revere constitutional dis- 
iuj^bance. At first thd!*e is restlessness 
Hud pt*evisliness, with slight fever, bu* 
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&ot unfrequeutly these are followed by 
con^lfidve fits, aa^ey are coxmm^nlyi 
called, which depend on tBe brain be* 
coming irritated wid sometimes under 
this condition the child is either cut off 
suddenly, or the foundation of serious 
i^chief to theN>rain is laiU^ The 
remedy, or rather th^safeguard, a^nst 
these frightful ooif equences is ii^ng,* 
safe, and almost certain, and consis-^ 
merely in Jancing the gum eovering the 
tooth which is making its way through. 
When teething u about it ma^j^be known 
by the constantly drivelli^ 

from the Cowh &d'|Fi^itir^ the frocE 
The child has its fifigerd^ often in its 
mouth, and- bites hard any^ubstauce 
it can get; hold of. If the^gums be 
carefully looked at, the partVhere the 
tooth is pressing up swollen and 
redddf tl^p usual ; and if Uio finger fie 
pressed on it the child iihrinks 
Rowing that the gtAftis^nder. When 
these Qvaptoms occur, the gum shoyld 
be^laiiced, ancKapmetimes the tooth 
comes through thC€iext dd^, if near thei 
surface ; but if not so far udvaflcod the 
cut heals and a scar fonoji, %which is 
thought by jome objectionable, as 
rendering the passage of4ihe tooth giore 
difficult. This, however, is untrue, for 
the scar 49ill ^vo ^ay Biuck more 
easily tltftu the uncut |um. If the 
tooth do not ^ome throug]^ after two 
or three days, the lancing may be re- 
peated“''*fl1!ra this is ^ore especially 
needed if the child* be very fractious, 
and seem iSi much pulu.* Lancing the 
gums is further advantageous, besause 
it empties the iufiomed part* of its 
blood, and so re^eves the pain ju^ 
inflammation. Ime relief childreu ex- 
perience in the Qpurse of two o!* three 
hours from the operation is ^fteu v^^ry 
« remarkable, as they almost immediately 
become lively and cheer&il. • 

392. TO MAKE BRIHS® AKCHO- 
VIES.— To a peck of sprats put two 
pounds of salt, three ounces of hay salt, 
one 'pound of saltpetre^ two ounces of 
prunella, and a few gininp oi oochiaeal ; 
pound them aH in a mortar, then put 
into a stone pan or anchovy-barrel, ffrst 


a layer oft sprats, and tlien one of the 
compoimd* ai^ so on aldsrnately to the 
top. Press ^lem down hard; cover 
them close lor six months, and they 
will be At for usq, titdd will readily pro- 
duce a most excelleat flavoured sauce. 

A large tnufe is done in thia article/* 
especiallv for making anchovy paste or^ 
sauce^'when a little more colouring is 
added. » * > , 

893, EYELASHES.^ The nfode 
adopted by» the beautios of tl^East to 
inc^ase the lengtH oifd stw^h of 
theu* eyelashes is simply to clip the 
split ends with a pair of sdssors about 
OACg a month. MUbhers perform the 
operation on their children, both male 
and female, when they are mere infants, 
wtftching ftie /)pportumfy whilst they 
slci^ ; the practice jiever fails to produce 
the desired effect. ^We recommend it 
to the attention of our fair readers, as a 
safe arid innocent means of enhancing 
the charms which^o meffiy of them, no 
doubt, sil ready ]t>sBC8s. 

S9’4. AtPLE MARMALAt)E.-Peel 
and ^orsfttwo pounds s’^b-acid il)plc‘8 
and put them iimn enamelled saucepan 
with one pint of sweet cider, or half a 
pint df piu-e wine, and one pound of 
crushed sugar, and «ook them by a 
gentl^j heat three hoars, or longer, until 
frdit is very soft, and then squeeze 
it first through a colander and theu 
through a sieve, ar Jf not sflfficiently 
sweet, add poWdered sugar to suit your 
taste, find put awiQr in jai« mad% 3'^r- 
tight by a piece of wet bladder. It is 
delicioui^when eate:|| witl/iMk, and still 
better wilfti cream. • 

395. CHEAI’ FUEL.— One bushel of 
small coal or sawdust, or both mixed 
together, two bushels of sand, one 
busli^ and a half of clay. Let these 
be mixed teg^her with common water 
like ordinary mortar; the more they 
are stirred^ and nfized together the 
better then make them into balls^ 
with a small mould them in tfie 
shaji# of Ht)ricks, pile them in a diy * 
I>laoe, and when they are hard Itnd suf- 
ficiently dry, they may be used. A 
fire <^not be lighted witjx them, but* 
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wiien the quite li^tecl, put them 

on behindi witii & coal or two in fronts ^ 
and they be found f]bo keep up a 
fire than any fua^ of the (^m- 
mon kind. «>c « 

m. DOMESTIC lEASf. — Ladies 
^who are is the habit (and^a moat.lauda- 
ble wad comfortable habit it k) of 
^making domeatio bread, cake, are 
mfomed that they^ can easily manu- 
'lihetiure their o^ yeast by attending to ' 
the following ^^ii’octiona tyr U<>il one 
pound good fls'ur, a quarter of a 
pound of brown sugar, and a little 'dalt, 
m two gallons of water, for one hour. 
When zi^k waim,^ bottle it, and corkftit 
close. It will be <fit for use in twenty- 
four hours. One pint of this yeast w&l 
make ISlbs. o^ bread., ^ ' 

S9r. COLD PAIJ^T^toGE PKl— 
Bone partridges, the number according 
to 'the size the pie is wanted, make 
some good force, and fill the partridges 
with it; puta'^holb haw truffle in each 
partridge (lot the tr±ffle be peeled), 
raise the pie, lay a fe^y slices bf vbai in t 
the b-ittom, &^d a, thick htyar«>.or force; 
then the ^jartindgeS, ai|d four truffles to 
each {Mutiidge; then cover the pai’- 
tridges and truffles over witli sbeets of 
bacon, cover theqiie in aud fiuish it. It 
will t^e four houi's baking. Cuj; two 
pounds of lean ham (if ijight partridges 
are in the pie) into very thin vslices, put 
it in a itewpan alo^g with the bones 
aud giblets of the partridges, and any 
ot&iqr loose«giblets that aie at lumd, an 
old ibwl, a faggot of (^yu^ and ^raley, 
a little and about twouty^four 

shslots ; add. abodt a pinte of stock. 
Set the Btewpau on a stove ^to draw 
down, for half an hour, then put three 
quarts of good stock ; let it boil for 
two bo\us, then strain it off, and ^duoe 
th« liquid to one pint ; add f heiiy wine 
to it, and put aside till the pie is baked. 
When the pie has-been out the oven 
for half an hour, boil what wes sti^sd 
fhmi the boiUMU^BC* partridges, 

* au4 put it into the pio« Let it^^tond 
tor twenty-four hours Iw&re it is eaten. 
Do not take any of the fat from 
o t he a>i %at is what preserve^it. A 


pie made in this manner will be eatable 
for three months after it is out; in ehorty 
it cannot spoil in any reasonable time. 
All cold pies are ma^ in this manner. 
Either poultry or gfw that is put into 
a raised crust, and inl^ded not to be 
eaten \pybil cold, sbo^i^d be boned, aqd 
the liquor that is to fill up the pie 
made/rom the bones, &c. 

S98. TO EXT^GUISH A FIRE 
IN A CHIMNEY. — So many serious 
fires hftve been caused by" chimneys 
catching ^re, and not being^uickly ex- 
tiugukhed, .that the following method 
6f doing thas sho^fld be made generally 
kuqwn. — Throw some pondered brim- 
stone on the fire in the grate, or ignite 
some on the hob, and then put a board 
or something in the front of the fire- 
p];icc, to pr6v^t the fumes descending 
iisto the room. The vapotjur 6f the 
^in^onc asceq^ig the chimney, will 
'UieiTeffectualjyij^^xtiuguish the soot on 
fire. (See 28.) 

*<J99. JMJPEUPLUQJJS HAIK— Any 
I remedy is aftoubtfuk; many of those 
cumfUoftly usec^ age dangerous. The 
safest pUu^ is as follows: — The hairs 
should be perseveringly plucked up by 
tbe roots, and the skm, having been 
w^uailed twiee a day with warm soft 
water, ^vitlr^ut soap, suouli^be treated 
with the following wasli, ‘•ominonly 
culled MILK OF BOBJS3. — ^^atfoUT OUUOeS 
of sweet almonds in a mortw, and add 
half on ounce of white 
the process; redifco the whole to a 
paste by poui^ding ; then add, in small 
quaa^rities at a time, '^ht ounces of 
rose wrter. The emulsion thus formed, 
should bo strame<^ through a fiue 
cloth, and the residibj again pounded, 
while 'the strained ^uid should ‘ be 
bottled a large stopped vial. To, the 
pasly mass in the x](^ortar i;idd half an 
eunce of sugfir, and eight ounces of 
rose v.ate^ sa^ strain again. This pro- 
cess must be repeated &ee times. To 
the th|rty-two ounces of flui<^ add 
twenty grains » of ike biohloridb of 
merouiy, dkfitplyed in two ounces of 
alcohol, and-shs^ the soiackure for five 
minutes. The miid should be applied 
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tirith a towel, immediately after waah- 
ing, aftd the skin gdhtly rubbed with a 
diy cloth till perf^y diry. •Wilson, in 
' his work on E&Miy Skin, writes as 
foUows:—*' Substances are sold by the 
perfumers called depilatories, which are 
represented as haMng the poww of re 
mowing hair. But the hair is inot de- 
Hi'c^ed by these ipeans, the ro^ and 
part of the shaft implanted with| i 
in the skiiv still remain, and are ready 
to shoot upVith increased vigour as ; 
soon as the depilatory is w^thdrctwn. 
The effect of the depilatory is the 8ame| 
in this respect, as thtt of J razor, and 
the latter is^ unquestionably, the belter I 
remedy. It must not, however, be I 
imagined th^t dopilatoiies ar 'negative I 
remedies, and that, if they d^ no per- 
manent gojd, they are, least, harm- 
less; tmi^is not the fact; they ute 
violent irritants, and require to bA iseOI 
wit h the utmost caiftfiviJi* * * * * 
~After fllljkthe safest depila^iy is a ptyr 
of iaveezera ahdT«;fcience.” • 

^OO.PISINFECTING LfQUID.—In 
a wine bottle of cold wat^r, dissofvre 
ounces acetate of lead, (sugar of lead ;) 
and then add ^two (fluid) ounces of 
strong nitric acid (aquafoHis). Sh^ke 
the mixture and it will be ready for 
use. — A very si2all ^uanl*ty the 
liquid, in Its strongest form, should be 
used for cleanling all kinds qf chamber 
utensils, 'iFor removing ofibnaive 
odouw/ cloths thoroughly 

moistened with the liquid, diluted with 
eight or tezf parts ofVatA*, should bb 
suspended at vanous ports of «^the 
room. — In this case the ofletisiiae and 
deleterious gases are neutrtdized 
chemical action, iffi^himigation in the 
usual way is onlj( the substitution of 
one odour for another. In using the 
^ove, or any othes disinfectant, let it 
never be forgotten that /nfsk air — and^ 
plenty of it^ is cheapen flioi’e 
effective than any other matei^. 

401. CLEANLINESS. — « I • have 
more iium once expressednmy conviction 
that the humanizing iuflueoict of habits 
pf cleanliness and^of those decent obser- 
vation which imj^ly self-respect— thl^ 


beat, indeed the only fom(dation of re- 
ispect for ofhem-— has neW been sutfi- 
mently acted ol. A clean, fresh, and well- 
ordered houBe''exercisos over its ium:itca 
a thond no th^ ^^hysical influence, 
and has* a dimit tendency tefmake the. 
members ofafWily sober, ^peaceable, add ^ 
considerate of the feeliz^s and happiness « 
of each* other; nor is it difficult tc 
trace a oonn^oif between babitjpil ^ 
‘feelings of this sort andt the formation 
of habits of respect for ^propfrty, for 
the ^ws in general, dhd even tiiose 
liigher duties and obligations the observ- 
aiice of which no laws can enforce.” — 
i7r. So^vtood SnddLa {See 2S1,) 

“ 

• 402. DYEING.— The filaments from 
wh^i stuffs of air kinds are fabricated, 
are derived eititer'from the animal or 
vegetable kingdom. • We recognise flio 
former J>y the property they possess of 
liberating ammonia on *being ti*eated 
with potass ; while the flatter affoi^i a 
^liquor haring an acid reactk>n under 
'the Rami^reatment. The animal king- 
dom fuffishes jhrfii6 vafteties — silk, 
wool, and the furs, Ac., of various ani- 
mals ; ^le vegetable kingdom also three 
— flax, hemp, and cottcgi : all of which 
require certmn preliminary prepara- 
tions fO render Jhem fit for the dyer, 
which do j^t come within our province, 
our space only ac^tting ofes* rapid 
glance at t^^e productfbn of the vaaious 
colours. , » 

403. Obsekvatioms.— S' he 

various sLades produced by#-€Oroufiiig 
matters be classed in one or other 
of the following groui)B*. — 

1. lUneB '1 


2. Keda >SiB^ 

’• 8. Yellow’S J 

4 Violets '1 

6. OraSge jolours 
6. Greens J 

Some colours adhere i.j'^onee to the 
stuff, imd at^ called suhetaaitM cohwt'e ; 
whjjb others require that the mflberial 
to bo dyed should undergo amne prr- 
viouB |||r«paratiion,inor(tertoexc^ it 
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substances used to 
matters/ are ciJled 
should possess foui* 
qusMc^Mons 1. The^^hould possess 
an eqp^ alffinitycfor me fibre o¥ the 
materiaiLiand* the oolourhi^ matter. 

^ ^ They should be incapable of injuring 
bp destroyiflg either by pi%longed 
' notion. £ ihey should form, with 
the ^lour, a compound capable of' 
peedsmig the action of* air and water. 
4. They shoutd be capable of^ readily 
confor^Ling te various operations of 
the dyer. <b 

404. Ttm Mobhanis. — For the 

reasons just giv^> the acetate or 
trate Of ii*on is preferable to th^ sul- 
pbate; and the ^acetate or tartrate of 
alumina to alum. ^ < 

4 05. For rods, yelXolbs, greens^^.and 
pwks , — ^Aluminourmbrdants are to be 
used. 

406. For hlacks, hroions, pvfics, cmd 

violets, — The<acetatp> or tartrate of iion 
must be employed. ,x • ^ 

407. J^r scarlets, use a tin mordant, 
mode by dissolving in strong^nitiic aci<i 
one-Cighth oi^its \4 light of sal-ammoniac ; 
then ^din^ by degi*ees one-eigbth of its 
weight of 1»n, and diluting the, solution 
with one-fou^l;^ of its weight of water. 

408. Calico, Linbh, akd Mublik. 
JBltbc , — Wash well to remove dtessing, 
and dry; then dip in a strqng solution 
of su'j^ate of Indigo — ^partly saturated 
witlr potash — aiid hang up. £)ry a 
piece to sc^e if the colour 4s deep enough, 
if not, dip again. ^ 

JBlue7 — fi4il th^ article in 
alum, and then dip in a strgng solution 
of ohemic blue^. ,, 

410. Boil an ounce of anatto 

in three quarts of water, add two ounces 
of potash, stir well, and put in the 
oalico while boiling, apd stir well for 
five minutes ; remove and!^ i)Umge into 
cold pump hang up the articles 

wi^out wringing, and when almost 
•dry, fold, ^ ' 

411. /•injt.— Immerse in, the ^etate 
of alumina mordant, and then the 
eolotiring matter of a pinh saucer. 

412. (^ren.--Boil the artiole in fhi 


perznaaenjlf. (The 
fix the ^a^^JoVing 
mrdamsti* wluch 


• — 

alum mordant, and then m a solution 
of in<^o mixed wijj|h ai^ of the yellow 
d^Os, 'unty the proper colour^ ob^ 
tained. 

413. Tdlm, — 1. "^tlut potatoe ^ps 
when in fiower, and express the juice ; 
steep articles, in tj^ for fortjr-eight 
hours: ^ 2. Dip in a ^strong solution* of 
weld^after boiling in an aluminous mor- 
dant' Turmeric, r fustic, anatto, &c., 
%ill answer the same os weld. 

414oCLbTB. Bloch . — Impregnate the 
maj^rial with the acetate of iron mor- 
dant, an(i then bcdl in a decoction of 
^madder ai^ logwood. 

416. Madder red . — ^Boil the ploth in 
a weak solution of pearl-ash — an ounce 
to a galjon of water — ^wasb, dry, and 
then Bt(^p in a decoctioi: of bruised 
nutgalla. o After drying, it is to be 
gteeped twict in warm alum, waj^r, then 
dri^t and boiled in a decC'ction made 
of tiLree qutytbra of a pound of maddor 
to every pound of the article-^Jt. ahoul>.T 
then 1^0 taken out^and dned; and 
steeped \xig^ seconfT bath in the same 
mannfp*. When "'dyed, the articles 
should J>e washed in warm suap and 
water, to Vemove a dun-coloured matter 
given out by the madder. 

416. ScarleL — Three quarters of a pint 
of. a tin qjoi’dant, ii&aae by dissolving 
throe pounds of tin in sixtg pouu<^ of 
hydrochloric acid, is added to ©very 
pound of -lac dye, and dig^ted fur -six 
hours. To dye t wenty-j jl^e pounds of 
cloth, a tin boi5:er»c-f seventy®?ogallons 
p^acity sh^mld. be filled^ nearly full 
with water, and a fire kindled under it 
When the heat is 150 deg. Fahr., half a 
handful of bran and two ounces of tin 
'^mordant are to be C^wn into it The 
frothewhich arises iet' skimmed oil^ tbe 
liquor is made to boll, and two pounds 
andthrde^^uarters of lac dye, previously 
^mixed with a pound* and thm quartei.: 
of t^ solvent, and fourteen ounces of 
the tinsdZveht are added. Immediately 
afbeiwarda two pounds gnd tliree quar- 
ters eS tartar, and a pound of ground 
Bunia^, both ^tied up in a linen ba& 
are to be 'adhMl and suspended In the 
h|i»thfor five afinutesf The firebug 
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withdrawn, five gallons of cold water, alum, in thnse pints of sod ^ter, till 
and tw^ pints ana thsee quarters tin ^df wasted 5 strain, an(/le%^^t cool, 
mordant being poured into the batl, sew up the tofib, go over th^’^tsides 
idle* cloth is immej^ed in it The fire with ^ brush br sponge tma,; then 
is then replaced, and the liquid made rub» off the ioose qj9 with ii^^coarse 
fco boil ra^ddly for an hour, when the cloth. Beat* up.tfle white of%n egg, 
cloth is removed a^d washed i]\ pnre and rul). it o^.* the leader with a 
waCbi*. . ^ ‘ sponge.* Vinegar will remove the stain 

■ Yellow. — Use No. 2. for ctjico. f^m the hs^ds. 

Quercitron ai:\^ weM produce a solid 428. Silk. Blqck-^VBO the saisie as 
yellow ; fustic, a very briUbnt tint ^ ' for clotK but black dyeiaig is difficult 
W'hi te turmef l9yiclds a less solid y%llow. 429. Wash qiifte cleai:^ imse 

418. Fea^j^ers. Bhuik. — yse well, and then dip inn hot sol^^on of 

same as for cloth. ^ Bulplft.te of iron, after a short time 

419. Bhte . — Every ^hadel may be* take it out and rinse again. Have ready v 
given by indigo— or dip in silk dye. % in pother vessel a* Jiot solution of ■ 

420. CrirMon. — Dip in acetate of prussSite of potash, to^ wliich a sm^l 
alumina mordant, then in a boting-hot quimtity of sulphuiic acid has been 
decoction of ferazil wood — andf last of sftlddd. Dij^the silk in tWs liquid; on 
all, i>ass through a bath of ciSdbear. rein%sal rinse iil ^cl^fin water, and ex- 

421. 6> Bone col^inr, is given* pose to the air to dry. 2. Wash well, 

by sjifflower and lemon jyco. ^ , linsc, vrring out, ana then dip in the 

42 2. Deep red. — Pr^jseed^aa for crim- following : — ^Boil a pound of indigo, 
oTniMjjng the ctidbeiir bath. • two pounds of wosH, andHhree ounces 

423. >^J^olS^“4^^dant w^th vicetat8 of alum in a galUn of water. When 

of alumina, and d5^4l ^ projicr colour, •remove, 

• meric, or weld. ^ ^ • rinse, and^ry . ^ • 

424. Hair. Blach—^A» the, object 430, OarrbaHon.^l^il two gallons of 
|ji view is simply to dye the hair with- wheat and an ounce of alum in four 
cr.it tinging the skin, the fallowing will gallons #f water, strain through a fine 
Iwi found the best; — Take equal ixiftH sieve; dissolve half a poimd more of 
of litharge and lirne; mix* well, and alum ^id white tartar; add, thi-ee 

into aapaste with%at(d>, if a black pounds of niadd^, then put in the silk 
is desii'ed ; with milk, if brown. Cleivn at a moderate heat 
tlio head with a*8mall-tooth ^omb, and 431, Madder ifeddr-Use the Hye for 
thou i^hc:w»iikthe hair with soda «ind cloth. • 

water to free it froifl •grease; then lay* 482. Y^ou \ — Take clear wheat bqiff 
on the paste pretty thi^, and cover the liquor mteen p^und^, in which dksjjy^ 
head with oil-skin, or a ^abbage-l^af ; three quarters of a pound nff alum; 

% after which go to bed, 'Next mqming boil the sillwin this ftr two hours, and 
tlie x»owder should be carefully brushed^ afterward# take half a f>ound of weld, 
away, and the hai^iled. (See 270, 271.) and boil it till the. colour is good. 

425. Leather. ^Black, — Use Ko. 4 Nitre used with alum and water in taQ 

Black tiain, and polish with olj. first fioiling fixes the colour. 

426. QUreeZt Narj^cn , — Steep saffron 483 Wool., ^lue , — Boil in a dfr 
th boiling hot soft wat^ for about < coonou jf logwood, and sulphate or 
twelve hours; sew up the*tops oft the acetate of copper. 

gloves, to prevent the dye stlibiing the 48^. Dr(Ky?n.— Steep in an infusion 
b^.idos, wet them over with a iipouge of green waluut-i>eels. m * 

dipped in the liquid. A* tea-cupful of 435.^Z>t*ak. — Impregnate with brown 
dye will do a pair of gioye& ^ . oxide of iron, and then dip in a both of 

427. Cloves, — Bon four ounces quercitron bjirk. If sumach la added, 
of logwood, and two ounces of roohs it will iii^ake the colour a drj^ hrmrau 
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436. iSiptili , — First imlwie with the 
blue, ftOid then with th6 yellow dye. 

48?* — Dye fl-st with &e red 

fogr «loih, aied &eii with a yellow. 

438. ^i2edf.-<~Tak«f four' and a half 
j>ouiid5 of i^reaxn of ta&*tar, f 9 ur and a 
quarter pounds of alum ; boil Ihe wool 
gently for two hours ; let cool, and 
wash the following day in pure water. 
Infuse twelve pounc^' of madder for^ 
half an hourVith a pouq^ of chloride 
of tin^Ca lukewarm water, filter through 
canvas, remove the dye from thj can- 
vas, and put in the bath, which is to be 
heated to 100 ^deg. Falir. , add jwo 
ounces of alummous mordant, p^t the 
wool in, and rai.se to boiling heat. Be- 
move the wool, w^^h, and soak for'u 
qujji*ter of an hour iL a soluti^^)^ of 
white soap in water. ^ 

* 439. Yellow , — Dye with that used for 
calico, &c. 

440. CALFS HEAD PIE.— Boil the 

head an hour and a h^lf, or ratjjier mora 
After dining from it, cut the reu.aiiiinp 
mui^t off in slices. Boil th^^oues in a* 
little of the liq'wor^^for three hours; 
then strain it off, and let it remain till 
next day; then take off tho^at. To 
mcbkc tlie Pw.-^Boil two eggs for five 
minutes ; let them get cold, then lay 
them in slices at the bottom hf a pie- 
dish, and put alternate lajsprs of meat 
and jeily, with pepper and chopped 
lemon also alteznately, till, the dish is 
^ull; cov^r with a crust and bake it. 
Next day turn the pie out upside 
dbwo.^ ct, ' , ' 

441. CARPETS. — If thq comer of a 
carpet gets loO^e and prevent^ the door 
opening, or trips every one up that 
enters ihe room, nail it down^at once. 
A dog b-eared carpet marks the sloven 
as well as tlie dog's-qnred bo6k. An 
English gentleman, havelling some 
years ago in Iceland, to^k a hammer 
imd tacka with him, because he fqund 

‘dog’s-eared ^carpets at au the' inns 
where he rested. At one qf inns 
he ticked down the carpet which, as 
usual, was loose near the door, and 
soon afterwards rang for his dinner. 
While carpet was loose ^ door 


IKU OK Tdj5 Mi»D. 

coul^ not be opened without^^a hard 
p^ush ; B 0 ( when the waiter came' up, he 
just unlatched the door, and then going 
back a couple of'^yards, he rushed 
against it, as his habit was, with s 
sudden spring to force it bpen. But 
the ‘wrinkles of the carpet wer/e^* no 
longe/ there to stop it, and not.p'r..t 
ing with the exjrected resistance, the 
pnfortunate waiter fell full sprawLinto 
the noozA It had no'^A^ entered his 
h^ that so much trouble might be 
saved means of a hammer and balf- 
hrdozen tj^ks, xmtil his Ml taught him 
t^at make-shifT is a very unprofitable 
kind of shift. There ai*e a good many 
houses r in England where a siiuiiar 
practica.’ lesson might be^of servicet — 
House Fumdshittij. 

c 442. MINCE MEAT.-'Tak^ seven 
poupdB of currants weir*" picked and 
^ cleaned ; o^ chopped beef suet, 
the lean of a sIHoin of beef miu^'od n*,,, 
find finely chopped appl .i (i^entish or 
Golden I^^pins), three and a half 
pofin^s citron, i&non peel, and orange 
peel cut small,* each half a pound ; fine 
moist su^ir, two pounds ; mixed spice, 
an ounce ; tbre rind of four lemons and 
four Seville oranges ; mix well, and put 
in a -deep ^an. Mixra bottle of brandy 
and \^te ^ mepthe juice of, the lenjioua 
and oranges that have been grated, to- 
gether iii a basin ; pofir half over, and 
pi*ess down tight with then 

add the othef half and cover closely, 
^ome families ipake one « year to use 
the next. 

443. ELIiit’ ANT BREAD PUD- 
DlNcJ.- Take light white bread, and 
'cut in thin slices. 'iPut into a pudding- 
shape a layer of any sort of preserve, 
then a slice of breaa, and I'epeat until 
the znotdd is almost full. Pour over 
.all a pint of warm toilk, in which fovu 
bea^n eggs^’have been mixed; cover 
the mouTd mh a piece of linen, place 
it in a saucepan with a little boiling 
water, let it boil twenty minutes, and 
serve with pud'^ng sauce. 

444. CHAB; M0C§.— Take any re- 
quired quantity of good fat mellow 
ohoese, pound it 'vaII i|\ a mortar 
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Incorporating lua-lc mTistard, salad oil, j 
pepper (cayenne is the beat), 
and salt sufficient to season i^d rSndbr 
Abopt the consistence of the cream of 
a crab. ' Add and^iis well half & 
or more of pickled shrimps, and serve 
in a crab'shell, or on a dish, gatgaished 
witt slices of lemonS * • 

n^j. CURRIED BEEP, MADRAS 
*^W3PlT^Take about two ounces of but- 
ter, and placed it in a saucepan, with ‘ 
two small out up into Hicei, and 

let them try until they are a Ikht 
brown ; tbed add a table-spooilful and 
a half of curry powdeiL and mix it u]f 
well. Kow put in beer out ii^o 
pieces about an inch square ; pour m 
from a quarter to a third of ii|pint of 
milk, and let it simmer fo]; thirty 
luiniites ; then take it offi, aryi place it 
in a di^L, yith a little lamon juice., 
Whilst cooking stir constantly, to pre- 
vent it burning. Seud^tE table wini a 
^^^j^of mashed potatoes^^ boiled nee 
round 1!&*VJ4>geatly improves any* 
cun-yto hdd wifrniie milkj^a quarter 
^ of a cocoa-nut, bcrapeuS^ery ^malL ayd 
‘ squeezed through muSiht witE^a little 
watei'; this softens the tasU *of the 
ciu ry, and, indeed, no cuny should be 
made without it. ^ $ 

446. CHOICE FRIERS.— We 

should ever have it fiaed ^ out me- 
morltes, thaf by the character of thoae 
whom wc choose •for our friends, our 
own is likel^to be formed, and will 
certaiuly be juflged »f the world. 
Wc ought, therefore, to slow and 
cautious in contracting* intimacy ; but 
V when a virtuous fiiendsl^ is once Es- 
^tablishod, we must eji^ coi^iddr it 
as a sacred engqgenagpit. — Dr, Blair, 

447 STRASBURcTpOTTEDMFJLT, 
— Take a pound and a half of the rump 
of bee^ cut into dice, and put iH in an 
earthen jar, with a quarter of a pound 
of butter at the bottom, tie the Jar 
aloae up with paper, and sef ovtr a^t 
to boil : when nearly done, add cloves, 
mace, a]lspice, nut^g, salt, and oa/enne 
pepper to taste ; mien boiT till tender, 
ana let it get co& Poiind flie meat, . 
with four anchovl^washed boned 
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add a quai’ier of a pound o^>iled butt-e:. 
work it weU together WRh the gravy, 
warm a little, ' and add cochineal to 
colour. Then pi’ess into small pots, 
an igp6ur melted mutton suet over the 
top of each. • . ' * 

448. nAMS,3TONGUE^'&c.,GLAZr 
INQ poll. — BoU a shin of beef twelve 
hours m ^ight or ten quarts of water ; ' 
draw the gravy from a knuekle of veal 
I in the same manner; j^ut the same 
herbs anB sp^es as if for^oup, aqd add 
the whole to the shin ^ beef. Il 3 must 
be b(Alod till reduced to a quart It 
will keep good for a year ; and when 
waited for use, wajxg. a little, and 
spreact over the ham, tongue, &c., with 
a feather. 

• 4>9. pOhOGNA SAUSAGES. — 
Tak^^^quaL quaEtities of bacon, fatiind 
leaii,'beef, veal, fort, and beef suet; 
chop them small, seaton with pep^ief, 
*^salt, &c',, sweet herbs, and sago rubbed 
fine. Have a well-wash od intestine, fill , 
and prick,it ; ‘boil gently for an hour, 
and layton straw to dry. They may be 
^okod live same as hams. '# 

450. frlfUIT STJAIi^S LINEN. 

— To remove them, rub the part on 
each sid^with yellow soap, then tie up 
a piece of peanash in t]^e cloth, &c., 
and soak well in hot water, or boi’ * 
afterwaiMs expose the stained part to 
the sun and^r uStil removed. 

451. PRESERVING THE COLOUR 
OF DRESSEp. — The colburs of merinos, 
mouBseline-de-laines, ginghams^jchintzq^,* 
print^ Ikwns, &c., may be pr eserv ^ 
by tlsing w^tertLat if only 

making a latj^er with White soap, hefote 
you put iu^the dress, instlad of rubbing 
*it on the material ; and stirring into a 
hrsi and second tub of water a lai^e 
tablespoonful of ox-gall. The gall can 
be obtaihod fro^ the butcher, and a 
Jiottle of ii» BQO'ild always be kept in 
every house. ^ No ovi^red aitidee 
should be allowed to remom long in tho 
water.* They must be wasl^d £^, and * 
then rii^d tiJ^ough two cold waters. 
Into qaim flying water, stir a teaspwoa- 
ful of vinegar, which will help to 

brighten the ooloiivs ; and after rinsiag, 

• 
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famg immeifliatelj. Wbon tract, when it was a^jreed that tnedowi^ 

^ dampX 8l]kC>u]ri be paid dfiwn on the wedding- 

bfiB^ ttUkShh^; have hroi}S ready heat^, day er sibn after. On this ocpasion 
aad uron mm at onoe, as it injures the there was commonity a feast, the 
eolouTB to allow wem to r^ain cU^mp ooncludon of which the gave to 
too long, or to sprinkle roll them the woman, as a pledge, a iing, which 
dp in a covering for ironing next day. she pu! on the foudHTa finger of her left 
If they cannot be. conveniently' ironed han^ heccmae it was believed tluit a nem 
hnmediatelj, let them hang* till they rpaeked thmce to ^or^, uay 

are ^idU d^ ; and then damp and fold ^ was then named I'or <;he marriage, 
ttbm on the fyUowmg dav, a quarter o'f pSee 259.)* 

im hoi^ before ironing* The best way Ufi TO AVOID CATOSlNa COLD, 

is not*i;Q do oolofired dresses on t^e day — ^fkccual'.om yourself tor the use of 
of the general wash, but to give them a , sponging with cold water every mom- 
moming by themselves. They should ingon first gettil^g out of bed. It should 
ohly be undertf.Uen in clear hri|;ht be followed with a good deal of rub- 
weather. If allowed to freeze, the bing w^h a wet towel. It has consideip 
colours will be irreparalply inmrecL able effect in giving ton^ to the skin, 
We need scarcely suy l^hat no 'coloured and mamtaining a proper action in 
articles should evettberboiled or scS^ucd. it, and thui% proves a safejguord to the 
from a^hop a slip for testing mjunous influence of cold iP^iTr sudden 
the durability of colours, give it a fair i changes of temperature. Sir Astlcy 
trial by washing ^ as ^abov£ ; after- Cooper saidf methods by wljjoh 

wards, pinning it to the edge of a towel, \ have preserved my own IjjeiSulrt are — 
and han^g it to dty. Sopav# colours teenperftnee, early ^WStei^audMpoiiging 
(esneCialiy pinks and light-greens)|. the body^cve^jirmormng with cold 
though mcf may stand p^^fcotly well waT;ei^ Miiediatfily after getting out 
in washing^ will change as soon as a of bed t ^practice which I have adopted 
warm iron is applied to them ; the ])ink for thirty years witlipiit ever catching 
turning putplish, and the greofl blTiish. co^h” • 

If o coloured ai^dole should be smoothed 455. CLEANING JAPANNED 

with a hot iron. (See 27, 42, 13 f».) WAITERS. UlilfS, &c. — Rub on with 

452. SWEET BAGG EOR LINEN, a sponge a* little wMte soaf and some 

— The«« may be composed of any mix- lukewani? water, and wivsh the waiter or 
tures of the foll<j*T^ing articles ; — flowers um quite olean. Never Uoe h ot water, 
^ed and pounded ; powdered cloves, as it will oauve t^e japS Ur scale off. 
n^ce, nutmeg, cinnamon ; — Having wiped it* sprinkle a little 

jpjjd poundrl— Oi mint, b,ilm, Sour over w ; l^fc it rest ' a while, and 
dragon-woH, soulhera-woo^ ground* theoa rub it ^ith a spft dry cloth, and 
ivy, laurel, hyssop, sweelf marjoram, flnisUw^ a Bin\Jinndkerchief. If there 
origanum, rosemary ; wood4, such as oare wlnte heat mr^rks on the waiters, 
cassia, jtmiper, rhodium, san^l-wood, ihey^wiU be diificuA to remove. But 
and rose-wood; roots of angelica, «zedo- you may try rubhjig them with a 
aiy,' oms; all the fragrant belsama; flannel dipped in sweet oil, end after- 
ai&1^ivris,muBk, andc&et: These latter wards in spirits of (.vine. Walters and 
ahould be oareft^y used on linen. other article.^ of papier machi should 

453. WEDUlSTG-RINQS. — The cus* be ^ashfd with a sponge and cold water, 
„tom of wearing wedding-rings, appears without soap, dredged with flour whUe 

to have tSken its rise amqng the dampi^; and after a wi^ile wiped and 
Romans. Before the ceflewmion of then polished'with a sJk handkeiuhiefl 
tibeij^' nuptials, there was a meetiifg of 456. CCRBSMONIJ^. — AU oerem^ 
fidends at the house of the lady's &ther, nies are in themselv^very silly things^ 
lo settle articles of the marriuge con- (^6ut yet a man world riiotiJd 



tioMjrnmdiRt auutn aooir^it to 

know theta. They-me Uie ontworks of or fifteen ^finutm; taring them to 
tztfii>ii«sis «id d^cenclSr, wbieh would Thrown on bdtli,eid«i — or ^they may be 
too of^ brok&h in upoiif if ft were not done on a hot plate, or ironing-etova 
fdFlwi^defeboe w^oh keeps the ^lemy A ginlle is a thin jdate of oast iron 
at a proper dietaneti^ It ia for that ab<^t twelv^ or Jai^een inches in 
reason 1 aiways treat fools and cox- diameter, with, a handle att£udied to 
. combs with great o^roony, true good- hang it -xp by, — l*heae scones are ex- 
br^ ding not being a sudicient f^arrier cellent for tea, and may be eaten either 
"■smMLjhem. ’• cold or'h^t, buttered, or with cheese. 

457/^ ^ CLEAN ROOKING-. 

GLASSES, ^MIRRORS, the^' * 469. UNPERMENTEB CAKJES, Sc, 

should be hu^l^so^igh that thejr can- The retail price of soaa is ^ per 
not be coniBsnientil^ reached,^ hav^ a pound avoirdupois; and thS acid, T^own 
pair of steps to stand upon ; but mind under the more common name of spirits 
that they stand stea^;^ Thija take a* of salts, is 4d. per pound avoirdupois, 
piece of soft sponge, well washed adid The p^ce of the acid^'end soda by the 
cleaned f5pom evei^hing gritty, just dip ouncd is Id, each. « 
it into water and squeeze it om again, 460. Tea Cakes. — ^Take of dour, one 
and then dip it into some f^irits of ^ound ; eu^, ^one»ounce f butter, one 
wine. Rub it over the gl^s ; dust it oukj^ ; murlati<^ a^d, two drachms ; 
over witbaaqftie powder bliih or whiting* bi-carhonate of soda, tjro drachms; luilfc 
sifted through muslin; pub it lightly^ i six ounces; water, six ounces. Rub the 
and quickly off againf ,;v^h a cloth; butter into the flour; dissolve the 
tfriMk^a clean cloth, and rubitwell sugar and soda inlhe nfllk, and the 
again ^ aud pflj ufr> by rubbing it* with a acid in the water. ' First add the mUk, 
silk handkerchief. iTjhe ghisB be very Ac to * the flour, and partially mix : 

- kirge, clean one half at,a*^’«, -vsthbr- then tlie and acid, aiid mix well 

wise the spirit of wine will dfy> before together ; divide dutd three portions, 
it can be rubbed off. If the frames ore and bake twenty-five minutes. Flat 
Dot varnished, the greatest care is lound tisis or earthen pans are the best 
necesaa^ to keep them quite dry, so^as to bake them in. If theubove is made 
not to touch thetnPwijth the tiponge, as with bssjf ing powder, a teaspoouful 
thisMwill diasolour or take dff the gild- may be substituted for the acid and 
ing. To clean tl^e frames, take a Httla soda in the (&bove receipt, and the 
raw cotton incthei statto of woof, and rub other directions canM^ but as stated 
the fray^es. wMJt ; this will tske off all above. If buttermilk is used, the add^ 
the dust and dirt witiibuf^ injuring the inilk,jQM water, must be lefb^ut. 
gflding.^ If the frames aie well var-<* OASBB»^g]S^alSL 

nished, rub them with spiiit of wipe, flour, one powii and^a-half ; DSarb 
V which will take out all R^ts, and , give nate of so^ three drac]|pns ; muriatic 
them a fine polish, ^vornish^ doom ,, acid, three* drachms; sugar, one ounce 
may be done in^.4lie same manner, and a-half; butter, Cne ounce and a- 
Never use any cloth to frames or half; twenty ounces ; currants, 

ingSf or unvainishea oil painting^ when six ounces, more or less. Mix the soda 
cleaning and dustingthem. and butter into^the flour by nibbing 

*458. SCONES.—£lour, pounds ; *them togti^er ; bext dissolve the sugu 
bi-oarbonateofBoda,]^uarteri)fanoui>oe; in the milk,* and dhftme the add 
salt, qiiarter of an dunce ; souFbutter- throngh it by stirring; then mix the , 
milk, one pint, m<^ or less. Mix to the whole intimately, addiiig at dish ' 
consistence of ligU dough» and roll out oretionf'dissi* bake in a tin or eerthiaL 
about half an inef tibde^ liyd^mt them pan. • ^ ^ 

out to any shepeVou please^ and bake 462. Lukobbon OaOS* — , of 

on a qMk over a fire about teiP flour, opf pound ; xiiurilatic>^ two 
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drachms; )ti-car)j<>nate of^ sodsy two bcef-suet, eight ounces ; caTrantS) eight 
dracdims ; sngar, three ounces ; buttep ounces ; nutmeg s^d orange-peel, grat^ 1 
> three ouhces ; currants, four ounceiH l^uarter of an ounce ; thr^ eggs, 
milk one pint or twenty ounces ; bake To be boUed or steamed fourJhi^-^ ^ 
pnehour in a qt^pk oven. • ^ 470. BatteePod^o. — T ake of flour, 

46S. NtOE «Plum!' Oax:]R — T ake of four ounces; bi-carbonate of soda, two 
^our, one pound ; bi-caibonate of soda, drachi^; a little ^ugar, and one 'egg 
quarter of announce ; butter, su^ounces ; Wx 'mth milk to *a thin batter, , c.ud 
loaf sugar, six ounces ; currants, six bake. & a welhbuttemd tin, in j 
ounces ; tlxree eggs ; milk, About four oven half an hour. A fc^ ‘ emrants 
oqi^.ces ; bake^ne hoiir and a half in ^ * may be strewed in the *bottozu of the 
tin or pan. • ^ ™ if^referred. 

4645iLEMCi!f — Take of flour, 471. Pastetpof^abtSj&c.— T akeof 
one pound ; bi-carbonate of 6oda,sthree flohr on€ pound ;*^bi-carbd!Eiate of soda, 
drachms; tnuriatio acid, three drachms; tiwo draoj^a^ic muriatic acid^ two 
batter, fo^ir ounces ; loaf sugar, four dr^ichms buffer, *kix ounces. Water 
ounces; oneeg§^; essence of lem^a,*six enough to bring it to the oonsistenoe 
or eight drop?*; make into twenty require^. ■ ' 

buns, and b^ke in a quickroven fifteen 472. i^KEAI) PUDDIITG. — Unfhr- 
miniites. * » * mented brpwn bread, two ounces ; milk, 

46fi. SoiiA CAKif.'— fTake of flour tialf Jmlf a pint ;Cf>no egg ; Buga% of 

a« poimd; bi-cai‘kon£(!ce of soda^ two an ^ince. Cut the bread slices, 
drachms ; tartaric acid, two ^raohms ; ^ And pour the ^i^k over it boiling hot ; 
butter four puncea.j white sugar, two let it stand till well soakeil, aujJ stis^ lr 
ounces ; curriinta, |pur ounces ; two the egg and 8\igar, with a 

eggs ; wgrm milk, half a teacuplul. little grat^l nutmegfand bake or Steam 
4^6. Excellent Biscuita— T ake of fo« og,c 
flour two jKflmds;, carbonate olammonia, 473. ^SCOAdi^ISCUITS. — Cut the 

three drachms, in flhe powder; white butter into the flour. Add the sugar and 
sugar, four ounces, arrowroot, ope ounce; caiTaway seeds. Pour in the brandy, 
butter, four oimces ; one egg ; mix into aixl then thA milk. Lastly, put in tbe 
a stiff paste ^th new milk, and beat pearl-ash.^t Stir all ^voll with a knife, 
them well with a rolling-pin* for half and ifiix iVthcWv»{ighly, till^ it becomes 
an'hour ; roll out lAiin, acd cut them a lump of dough. Flour your pAste- 
out witfi a do.oke£, and bakfe in a quick board, "^/d lay tha«doi%h^on it. Knead 
oven for fifteen tmuutcs. it veiy fell. Divide it^to eight or 

f 467. WpE<s4BiBCUiTS. — ^l^ake of flour ten pit js, and kxeiid each pie<^ sepa- 
i^fa poimd; butter, four ounc4*'i»sii?igar, /ately. .Thfn jut them, all ^ether, 
cqj{.‘bonat8^ of and ki iad them very well into one 
ammonia, one drachm; ^ white wine luAp. %!ut dough in half, and roll ^ 
enough to mhi a proper consistence, it out iu4o shw^, about half an inch 
and cut out with a glass. * ^thick. Beat the Eheets of dough very 

468, 7lain feoBT PuDDiNO.-T-Take of hard-on both sides with the roUmg-pin, 
flour, one pound and a half ; bi-carbouate Cut them out into rSund cakes with the 
of Boda^ three drachziq! ; muriatic acid, edge of^ tumbler. Butter iron pans, 
three drachms ; beef‘Siset,*fovr ounces and Jay the cokes ifl them. Bake iher. 
powdered ging^ half a drachm; water of |k vei’y ^ale b?icwn. If done too 
or wijlk 0|»e pint. Mix* according to much, iiieySivill lor,/a their taste. Let 
f the direcUons given for A^e tea-^e, the oven be hotter the top than ct 
and boil orUteam for, two hot^ the bottom. ‘ Thes^cakes kept in a 

4^. pLuk four, stone jw, doSisly cowed from the air, 

mm pound ; Mnsarbonate of sod», two will eon^ue *pecfaow good for smff U 
draciuns ; ,iimi4i4ki Md, two^fac^ms ; ^nontha. ^ ^ 
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474* BALLS AND K.V KNING PAR- 404* Afwf daiicuig^ conduct yout 
^ TIRS. ft . partner to a^seat. 

475^ An invitation, to a bill slionld 495. Resign her as soon as bernext 
at least a «^’eek beforeliaud. partuf^r advances. 

• 476. Upon enteiiDg, first address the (^or tfiC ^igwre^ of ZfaHces, consul 

lady of the house j and after her, the the Index*-^Sce 864.) 

nearest acquaintaiKies you iiiay®j:ecog- ; * — - v 

nis§dn the house. ’ • / 496. TO PREVENT THE SMOK- . 

~t7Tn kitroduce a friendj make INQ OP A LAMP. — Soak the wick in 

him acqmiiiiite^ with^e names of the strong vinegar, and well dry it before 
chief persons present. But fii;jit presenrh'^ ylou uao it. *2 

him to the ^the house, ^d to 497. EGGS MAY BE PRESEjRYED 
tlie host. • V. 0 by applj^g with a bAsh a soluSion of 

478. Appear in fuU^ress. ^ gum-ai'ahio to the shells, and afterwards 

479. Always wear^l^vcs. $ packing them in dry charcoal dust. 

480. Do not wear rings on the oft- 4i98^TO RENDERftHOES WATER- 

sido of your gloves. - PHOuP. — ^Warm a UtUo bee's-wax and 

481. Avoid an excess of jeweScry. mutton suet until it is liquid, and rub 

482. Do nol select the sanieiopartner s^me of h sfigh^ly ewer thef edges of the 

frequently. ® sole i ?here the si^cljcs are. 70.) 

483. nt^ibute your aftentious aa> 499. TO CLE%^CANE CHATR§ 

much as possible. ' Sponge them until soaked, with soap 

484. Pay respectful ^e^tention td and hot water. 

-«tJ8riyT»^na. ^ 500. MARBLE M*AY BE CLEANED 

485^ Bc^coruMdS^hen serving refresh- by mixiug up a qutlutity of the strong- 
meuts^but not impc»^(i}mate.v.> so^vlces with quick-lime, to ^he 

-• 486. If there are mojiv.4a*.. thto consistency of milk, and l(\ying it on 
the room will accommodate,^ do not themarblefortwer4iy-ibur hours; clean 
join in every dance. it afterwaids with soap and water. 

487. In leaving a largCapai-ty it is 501. A' GREEN PAINT FOR GAR- 
unnecessary to bid farewell, and i&i- DEN-STANDS, Ac., may be obtained 
proper to do so befbre^e gu\88ts., by mixigg a quantity of mineral green 

48^. A Paris card oi7uvitUtion to an and white lead, ground in turpentine, 
evening party usjplly implies that you with a smaDportion of tuipentine var- 
are invited foin>the sefoson. * nish for the first ooat','^iuV the second 

489. In baU^and lai'ge^parties there put tis muchwamish in the colour as 
should be a table fof • cards, and two will pJL%^ce a good gloss. • 

packs of card* placed upon each table. < 5f,';^’jBrK-SPOTS €127/- * 

490. Chess and all imsociable gan^s cf mahogany by applymg spirits'^ ^t. 

Nshould bo avoided. , 503. STAJNS may be ^-emoved from 

491. Although manjf^imrsonff do not ^the hands ib^r washing them in a small 
like to play at cardq*<£nept for a stake, quantity of oil of viti&l and cold water 
the stakes agi'eed at parties should without 4hap. 

be very trifiing, so as not to eremite ex- 504.*'\J|'AXmaybo tiikeu out of clotU 
citement br disoussiqn. by holding a rad-hot unn witliin an inoh 

*^92. The host and hos^sa shonld nr two of the marks, and afterwards 
look after their guea/k, and i^ot confine rubbing with a soU clean, rag. 
their attentions, wey should, fact, 50*^. SlLl^ ARTICLES should not 
assist those ckieflj who ore we be kepi folded in white papers^ as the * 

known 4n the tooi£ " ^ ohlori^^^jime used in bleaching ili4» 

498. Ayoid poltical and jrell^oiis papewwai impair the dolour tke Silk 
diseusrioiiB. If have a ^^hobby,**) 50d MILDEWED LINEN my U 

keep it to yourself^ a restored^ ^y soaping. the spqfr*, while 

■» 
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wetj covcT^g Uiem witH fine ciialk 
iRcraped to powder, and well rubbed feL 
507. TO TAKE INK-STAINS OUT 
OT A COLOUttJlJD TABLE-COVER.-- 
DineulvF a tenuspuoaful of pxatic add in 
tea-cup of bot watef rub the stained 
part well wdth the solution. ^ 

608. BURN. — The first a^q^ljcation to 
a bum should be sweet oilf putting it 
^..immediately, till other remedies cam 
be preparedJT • * 

6(lft A .HALF-WOHN CARPET 
may^ made to last longer by |^pping 
it apart, and transposing the breadths^ 

610. MEDICINE STAINS iB*y be 
removed from wlver spoons by mbbing 
tliemwith a mg <Up|>ed in sijflphuric 
acid, and washing it ofi vnl^h soap-suds. 

611. PAPlER-MAC^^Eartitles SioiTld 
be washed witl* aa sponge anR^^ cold 
nvater without sg^Pi^w edged with flour' 
while da]^np, and polished with a flaOf^ 

”*612. TOYoOSifeN A, CLASS STOP- 
per.— P our rounol it a little |weet oil 
c4;>se to the mouth of the bottle, a^jd 
iay u neHis the fire ; afkerwwds wrap a 
thick cloth rot&idHhe end of a stick 


and stiike the stopper gently, {Sjee 254.) 

613. GLASS should be Crashed in 
cold water, •which gives it a brighter 
and clearer look than wheia cleansed 
With warm water. • 

61i. IROJJ WIPERSJ — Old soft 
towels, or pieeeR of old sheets or table- 
« fslotbn, make excellent irbn wipers. 

615. •TO BLEACH JL^^EADED 

well in hot s&s, and 
boil it until tj>o colourVieemH to be 
gone, then wash, and ridbe, and diw it 
m ^e sun; if still not^uite wddt# 
ropeat the boiling. 

616. FLANNEL should al^ys be 
washed with white soap, and ^ warm 
, but not boiling wate^. ,• 

617. A HAT should be brush#I 

every ds^ tnim ft bftt*'l)Wa8h, And twice 
a-day in dusl^ weather. • « • 

519." IVIN^ that baTe atones in 
them should alwnQfa be iehSk 6S the 
finger when the hahda sre WsalM, else 
becuiue flBceloored. 

619. COLD green ^^A, Ter^ 


strong, and sweetened with sugar, wlU, 
'^hen set about in saucers, ati^ct flies 
and desl^oy them. 

620. CLOTHE^LOSETSiftpl^irre 

become infbsted with moths should be* 
well rubbed with a strong decoction 
of t^acop, and statedly spxdnkled 
witb^pizits of rCamphor. . 

621. THE STING OF A 

may be ciured b^rubblpi^^e'partwith 
^rosematy, mint, or sage Imves. 

622. CHABC^La^'irUMES.--The 
uoual ^medies^^ periions overcome 
with the fumdi of charcoal in a close 
> apartmefit are^t^ throw cold water on 
IhB head and to bleed immediately; 
also anply mustard or hartshorn to the 
soles 'fff the feet. 

623. VAN EVEE-DIRTy HEARTH, 
and a grfLm always choked with cinders 
and ashes; are infallible* j^sndences of 
baE house-keexnng 

^ 624. T(i gXirriNGUISH A FIRE in 
the chimney, besides any 
throw onRt salt, of flour of 

sulphur us eoou^s you am it ; 

Kb^ «lMhe>44m>i’9 and windows tightly 
shut^ayd hold before the fire-place a 
blanket or »r>me woollen article to ex- 
dude the air. {See 

• 626. READING IN BED at night 
shopld ^be aj^^dld, as, besides the 
danger df an accident, it tiever ftdls to 
injure eyes. 

626. IN ESCAPING^OMAFIRE, 
creep or ^a;g^wl alonjpi^e topm with 
your face cl ose^fo the ground. Children 
should b^«arl^ taught how to press out 
mspai'k wb^ it happens to reach any ^ 
paib of thelN^^s, mm hlso that running 
X*. luse it to blaze imme- 


into tSe air 
diately, 

527. Ll5l 
sweebdl is 
bums. m 

628. P.^ERFfRE^CREENS8h<thld 
ba c^itei witht transparent varnish, 
othemse they wfl soon become soiled 


W^TER beaten up with 
an excellent ointment for 


axtA discolour^ 
629. THE BES:] 
which M ^^ear 
like water. 

6S0. OIXa-GR!1^^ 


LAHP-OHikthat 
nearly colourlese^ 

I may be removed 
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from an hearth eoYoring it with a <3le|.n soft cloth |o ke^ it in^ 

ihateW with thick lot aciieB, or iwji^h gordor. / 

burnmg coals. t 542. DININGhTABLES may bo 

improve by keeping f^liab^d by rubbing tben^ for some 
A few months^ u wax cai^dlea become tigie with a sdft and a little cold* 

discoloured or soUed, they may be re- di^wn linseed « 

stored by rubbling them ovei\with a 545#ll|pN4STAINS may be removed . 

often flannel slightly .dipped uk Spirits from marble by wetting the spots with 

; oil of# vitriol, or with leinon-juice, or# 

532. ilGEWINa CANDLES with oxllio acid dUuted in spirits of 
edways hold the match to the aide of th| wine, and, aft^^ a* <luia|^F of oiulmur, 
wick, and Ateav^ the top. * • rubbing them dry wuh a soft Imeu 

633. IN/^HOOTING PAPEE FOR cloth. ' - C 

A ROOM, avoid thaJfcrhichhifi a vaSeiby 544. SILVER and PLATED^ARE 
of colours, or a lam^showf figure^M should be washed with a sponge wd 
no furniture can appear advaEj^e wjLnn soapsuds eveisv day after using, 

with such. Large hgured jpapering and^iped dry with a clean soft towel, 

makes a sm*^ room look amafiler. 546. CHINA TEA-POTS are the 

634. FOR KEEPING A DOOR isafest, and# in many resp^ts, the most 

OPEN, place a laige biick covered nlggeant. Wed^ood ware is very^pt, 
neatly^ t)* piece of eax^j^ting againct armr a time, ^ disagreeable 

Uie door. ' St taste. « • 

535. A STAIR-GASKET sho^ 546. JAPANNED TJBNS, WAIT- 
swept down wftn a long broom, ERS, &c., should be deaned with a 
biit^alwg^^rrith. a short-handled brudh, sponge and.cold ja^tor, Suishing with a 
and A dust-pan held^abselK under each soft dry doth. 

* step of the stairs. '' ^ ^ w • * 547. TO CLEAN Lt)OKJINQ- 

636. J)IL-CLOTH*Bhould‘ never be GLiiSsRS.— First yash «he glass aU 
scrubbed with a brush, but, After being over with lukewarm soap-suds and a 
first swept, it ttould be cleansed by spongy When dry, rub it bright with 
washing with a large soft olothtand a budeskin and l httle prepaid chalk 
lukewarm or oo4d water.% On no acs- finely powdered. * 

omint uses soap or nbt waker, al either 548. A MAHOGANVFRAME should 
wul biing off the j)aint. be tuet w^ du^l, and then cleaned 

637. BTJ4AW-MATTINO may be with a flannel dipped in sweet oil. 

cleaned with , a large coarse cloth dipped 549. BliONEED CHANDELIERS, ' 

in sf3t and wj^r, aSkd then wiped : LAMPB, Ac., should be merely dusfjf d 
the salt prevents matting from feather-bnvj^uA^^ J^Rh a^^-cri 

turaing yellow. as^asttng tkem ^1 

538. 01L-PA1NTIK9S hung ov% the bropdog- - • 

maxitle-pieoe are to wrfcakle with 55(b To CLEAN »KNIVES AND 
the heat. ^ ^ blades in warm 

539. OTTO)CAN3 and SOFAS, whe- (but n«t hot) water, and afterwards rub 

ther covered wilh cloth, damask, or them lightly oyer with powdered rotteu- 
ohinte, will look much the better for stoxm^wet to ^ paste with a little cold 
being cleaned omsiouailly with bNSi water, l^n them with a dean 
Mid^nel. # V # ^ 

$40. FU&NIfDBB m»A b the 561. BtACEINa FOB STOVEE^ 
winter, and browht i^m a cold warp- xuay be z^dble with half a pound of bl^ 
houkefhtioa wvm apartment, is very leadjbely powdmd, aim (to make it * 
liable to wnekef ^ sfopItfM ^i^tbe 

ML ROSSirOOD* f^NlTDBE ^ weU beatAh; then dRu^^it^th 
ehmdd be mdAied gently every ^ ^ bteomea aa 
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ihin as i^oefbkbkmg ; aftet stirriiig it, narrow, md the tieeb have no riui|w 
«6t it over not ooHs to simmer foxi left. & . 

twenty minutes; when cold it may be 562. PRESERVED GINGER is 
kept to Use. made by scalding the young rootsHERl 

552. ^ FOR CLEANING BRASSES they become tender, then peeling them 

l^longing to nSahogany fur]ititure ehiLer in cold water, frequently changing the 
powdered wtuting or dbraped* rotten- water/and after ^lis ihey are put into 
stone mixed with sweet-oil and Srubbed a thin gyrup, from which, in a few days^ 
on with a buckskin is good. « ^ theyr'are removed* to the toMBSoF" 

553. THE BEST CQVERING FOR rich isyrup poured over thenS; 

At^XTCHEl^FLObRfa a t^dck un- 563. \^N MITCH P^TRY IS 
figured oil-cloth, of one colour. MADE in a diduse ^ ^ |863quantity of 

554c '‘MEAT iJgiay be kept several fine floi^ idiould^^ kepti on hand, in 
days in the lieight of summer, Aveet dry jars, and q|(ite secured from the 
and good, by lightly covedng it with as it sf^akes hgk/ber pastry imd bread 
bran, and hang\^ it in some highwor wmn kept a short t^e, thmi when 

windy room, or* in a passage where quite fi^ah ground. 

there is a current of air. 564. TO SOFTEN HARD WATER, 

555. WHEN VELVET GETS or purifif river water, simply boil it, 

FLUSHED from ^esSure, hold:.' .^he and then iBi^e it to atmospheric expo- 
parts over a basinniS'^7to£ water, with fiure. 

tlfe lining of the di ess next the water ; ^ . 56o. WHE^E PAINTED WAINS- 
the pile will boon rise and assume its 1K0T, or wood-work requires 

original beauty. < cleaning, fuller^s earth ^1* bif^fouhT 

556. A TIGHT BOOT* OR SHOE &eap ind hiaefi^ and," wood not 
goes on easier when thorouginydfarmed^ painted, it»for«^an excellent f^bsti-^ 
by taming t^e soles next to l^e fire. tufie 

557. GLiHS VESSELS, and other 566. Tp DfiSTROY PLIES in a 

utensils^ may be purified and cleaned room, take half a tea-spoonful of black 
by rinsing them out with powdered pepper in pdwder, on% tea-spoonful of 
charcoal. v brown sugar, and one table-spoonful of 

558. HOUSEHOLDERS would exer- creomi them. VeU together, and 
cifij a wise precautiox^ against fires by place thenf in tne room vn a pUte, 
dimeting that the last person up should where th^ files are tmublesome, and 

r^rauibulate the premises previous to they will soon disappear. 
going to bed, to'^ascertain that all fires 567. WHERE A^ CHIMNEY 
Jai-Q safe ai^ lights extinguished.. SMOKES oniy ^vhen a fire is first 

G^'uuH^.A FIRE HSMX Mflhted, it may guarded against by 
in a chimney, a wetted blanket allcQving the to kindle gradually, 
should be nailed the uf per ends of WHExvEY^R OIL IS USED 

the mantelpiece, so as to ,^v^ the for the^^urpo^^f artificial light, it 
opening entii*ely, when the fire will go '^tiiould be kept free from all exposure 
out of itself {See 524.) to atlSiosphenc air it is apt to ah- 

560. ALL FLANNELS should be sorb considerable quaxttities of oxygen, 
soaked before they areomade up, first If oil is very cocu^ or tena4!iou8, a 
in cold then in hot wtfier, ir oi^er to every small qypmtity of oil of tuxpen^ 
shrink them. <» « tinecnav be<jidded.V 

661. WORSTED ANDt LAMBS'-. 569. FAMILY cioCKS ought cmly 
WOOL STOIDKINGS should never be to beocdled wifib tHu veiy pureKt oil, 
trended with worsted or la^^n^wool, puHfied by a qioari oit lime-water io a 
because the latter bemg new it ihtsnks gidlon of whioXy it has bee^ well 
more than the stoeku^, and .draws shaken, aro aa£toedj& stand for Ihree 
them up till the toes become and er four dayi^ when jj^y be drawn oft 
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570. TO HBAT /l BED at a mo- 
ment’s notice, throw a litUe^ sa^ il^to 
the wtrming-pan and suffeilit to bum 
.fosLa minute previous to use. 

571. TO ASCERTAIN WHETHER 
A BED BE AIRED. — Inteoduoe 
a gloss goblet between tlie^ sheets 
fot . a mmute or ^wo, just 'when 
itha warmmg-pan ie taken out J [f the 
bed be (jpere only be a slight 
cloudy appearance on the glass, but il|| 
not, the diSb^ieof^e bed xAll assume 
the more jfonnia!sii^ appearano^ of 
drops, the warning a danger.* 

572. FLOWERS w^shrubs should/tf 
excluded from a bea-chamber. f 

673. WATER of every khid, except 
rain water, will speedily cov0r the in- 
side of a te^ketUe with an unpleasant 
crust; this may easily he guarded 
against ^ placing a cle^ o^ster'shell 
in the tea-kettle, which will ahtvays 
keej) in good order,^jf attracting tb^j 
<• pai^Mes of earth or of stone. 

5i 4. ip^r^lJ^ARING TEA, a godll 
economist will be ucqeM have the 
^best water, that is, «>^ffces^ and 
least impregnated witlf fareignimxture ; 
for if tea be infused in hard dhd in soft 
water, the latte* will always yield the 
greatwt quantity of the tanning matter, 
and will strike ih% deepest hla^. with 
sulphate oLiron in sdbition^ * 

m. IN MAKING COFFEE, observe 
tbat the brpplSr the bottom and the 
smaller the top of the vessel, the better 
itwiirbe. * • 

676. TO J)RIVE ^W4Y MOTH® 

from clothes, wrap up some yeUow or 
turpentine soap in pam5*; or plaoS an 
open bottle containm^'%pmtB .sf thrpen- 
t^e in the wardrol^. * 

677. THE WHITE OF AN JIGG, 
well beaten with ^icklime, and a small 
quantity of vei^ old cheese, forms an 
«oxoellent 8ubstdiut!b for cement, whec^ 
wanted in a huriy^ eWft for bfpken 
china or old omar^ntai gl&as #are. 

678. COOKS ^ould be oai^tioned 
aga^t the use of charooal in any quan- 
tity, etoept where there S a free current 
of air; fcr charcaal 


in a at»’tc qf ignu^n, although it maj 


be rendered even activdty beneficial* 
f^hen boilef^ as a small Quantity of it 
if boiled with meat on the turn, wit 
effectually cure the unpleasant taint. 

579.. THE HOUSEWIFE who is 
anxious to tii'ess.no more meat than wijl 
sufiloe ^r the-^aeal, 8hot|}d know that 
beef IbieB about one pound in four in 
boiling; jmt hi roasting, loses in the * 
proportion of one pound five ounces, 
and in baking aooilt twosouncee l^Sl^or 
one pound tfree ounces^ smuttqp loses 
in boiling about fourteen ounceKb four 
pounds; in roasting, one pound six 
ounces. 

^80. THE ENGLISH, generally 
speaCng, are very de^ient in the prac- 
tice of culinary economy; a French 
^anfily wouild live well on what is often 


in an* 
bones, dripping* 


llish kitchen : the 

, ^ ^ t-liquor, remains of 

fish, vegetables, Ac.,*which are too often 
consigned to the grease-jmt or the dust- 
heap, might, by awery tiifling degree of 
manageipent on tlie part of the cook, or 
mifitrcw of a family, be converted into 
[•soul'cea daily support and condfort, 
at leasMo some poor pensiAer or other, 
at an expense that even the miser could 
BcarcelxL grudge. 

681. IF YOU ARE^ ABOUT TO 
FURNISH A HOUSER do not spend 
ail your money, be it much or little. 
Do not letj^e l^uty of this tiling, tnd 
the cheapness of that, tempt you 
buy unnefiessaiy ffl*ticiea. Doctor 
Franklin’s maxim was a ^se onj-^ 
is cheap .4iiat wo do 
wlmt.” Buy 'merdljr enough to 
along wlth^t first. • It is only by expe- 
rience tlmt you can Mil what will be 
the wanfi of your frmily. If you 
spend 411 your money, you will find 
you •have purchased many things you 
do noirwantL ^d.have no means left to 
get man^ tnuigs which you do want. 
If you have enough,%and more than 
enbugh, to ^ evenhing suitable to 
yq&Wuatfon, do not thqk you musi 
spendjdt ail, merely because you hiffi > 
pen^ |o^^ve it. Begin humbli^ ^Ai 
idohes increase it is easy and pleasant 
to incroaso in comforts; but it in 
• • • 



XOS TEUNQp ALWAYS UX XEK SMOCn^ BAjVDLK. ^ ^ 

Always piMl^ axid inconvet&eEt to d»- is ^ual to two ponndB md a half or 
ereaae. Alto all, these thiiks btb^ tbm of potatoes ; that sereuty^ 

viewed in their ]pn3]p|bT light by tne five pounds of bread and thirty of mea^ 
truly Judicious add r&spectablo. K^t- may be substituted to 300 poundB>*of 
oessj tastefulneeSy^and good-wse m&v po^toea The other Bubstaueas bear 
be imowii in the xnabagdnjyent of ^ smbu ^e following proportions ; four ports 
* household, ahd the arrangemeM of a of cahb%e to one of potatoes ; thr^e 
little furniture, as well as upon a larger piirts of turnips *to one of potatoes ; ^ 
BCale ; and these quidities are always two parts of oarrc^ and aii^h Ibo * 
prai^d, and always .treaty mth re- phe of potatoes ; and ahoilft three pi^ 
spebt and attiixtion. eonsidjera- and a ^alf lof potatoes ^ of rice, 

lion wl^ch many;^ purotias^ by Uidng lentils, beans, t'rm^i-dS&s, and diy 
beyond ilieir income, and, of ob^e, peatC »j » 

living upon others, is not worth tlie TO TES^*FL0UB> people in 

trouble it costs. The glare there is tn^ *rade g^xieral^ hhead a small q uan- 
about this false and wicked parade ^ tity^y way of experiment ; if good, the 
deceptive; it doec. not, in fact, procure fioiir imtpauiately forms an adhesive, 
a man vfduable friends, op extexu^ve ^ eiastio paste, which will re^ily assurhe 
infiiSience. ' any fomf that may be g^ven to it, 

582. IV A LARIi^^JJY ITS PC^HI- without darfgjijr of breatiug. Pure and 

TlpN, will not adijmi of opposite win- uliadulterated flour umy likewise bo 
dows, then a purrent of air must he lyigiiy'distingiii^'hed by other methods : 
admitted by means o^ a flue from the s^^se a han&d, bjHskly, and sq ueez e it . 
outside. '* hglf a minute ; it prese^ea^/N) of 

583. THE BK&EFlCl^ii EF- the oavtty of the, oifc piece, 

PfiCTS OP CHARCOAL in stppping although it^ajff be, rudely placed on . 
puii&tciiou^re now well ascct'^iued ; the*tAk'f^ ft that which contains 
fish or meat may be « restored by boil- foreign Bubstancea, it breaks id pieces 
ing charcoal with them. {See 820.) more or less ; that mixed with whiting 

684. ‘^MORNING’S MILK** bays an bei^ the xnbst adhesive, but still 
eminent German philosopher, **' '•om- divioing an^d falling down in a little 
mohly yields come himdiHidths more time. < ® 

or6^fn than the evening’s at the same 587. A d^REAT INCREASE GN 
temperature. That milke<f at noon H0ME-M.^DE BREAD, even equal to 
^tinnishes the lea^t ; it woujd therefore one-fiflh, may be produdod by using 
be of advantage in making butter^ aiid bran water for kpeadii^ the d'uigh. 
_.cfi^se, to «mi)]oy the morhi}>ge^^ilk, The proportion is three pounds of bran 
J^to keep the e^^ningls for dSaSSl^ic to eveiy twflnty^iight puufids of flour, 
"use.” ^ ' tp be Doiledtfor an hour, and then 

585. BREAp contains eighty nutri- strained throuoAA iiah>sieve.^ 
tiouB parts in 100 ; meal thirty-four in ^ 588. STiLCELLEI^T PASTE for fruit 
100 ; French beaus nin^-two hi lOO } or meat pies be made with two- 
common beans, eighty-nine in 100 ; peas, ihiphfof wheat nom^ one-third of the 
ninety-thi^ in 100 ; lentils, hine^-four floiir of bpiled j^tatoes, and some btitter 
in 100 ; cflLbbegea and tuThi^is, the most or dripping; the whole being brought 
aqueous of all the vegetables o;!)mpared, ^ a pro^r^consi^teiioe with warm 
produce only eight pouxds of solid water; imd » smalKquantity of yeast 
matter in 100 potinds; cerrotii^ pd added when lightne^is desired. This 
spinach prod'aoe fourteen in ^e same wiQ ako make very j^easant oak^ for 
V qys^^tity; whilst 100 pbunchM^.^ta- breakfast, and. m^ be made with or 
toes d^ntam twtyipiy-five, pounds pf niiy without toits, kiu 
substance. Fi^nl a estimate it 58^. l%TAT()EB<--IThere are few 

results, tha^ one pound of gop^. bread articles in families, ^ore subject to 



NOTHINQ IS TUOtTBliESOAUS THAT ViJi ^l^iJLLUIQLY. 10£ 
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wastes both in paring boiling, and being , the oleaneii will be the meat. If let . 
aotua^ thrown than potatoes; nloae, it soon boils down4u% sticks to 

and tnere ai'o few oookabulwhat boil the ^ moat; which, instead of looking 
•twi^ as man;|^ pc^toes every day as delicately white ,md nice, will have 
ai^ wanted, and fewer etiU that do not that coarse and fUtJ^ appe^wance we 
throw the residue away, as totally undt have too o'ftien ijo of>mplsm o£^ and the 
in any shape fbr the next day’ll meal; butchev and poulterer be blamed f(ft 
ydtJif they would take the trouble to the cai^essness of the* cook in not 
heat up the despsed cold potatobej^with soumming her pot with due diligence, 
an equaf qaagtity of flour, they would Many put in to make what they 
find them produce a much ]ighter| boil look whji(/, bub does'^re 
dumpling oIrfVLdgng than* they can harm thbn ggoa: others^^rap itup^in 
make yrith. Qour aIo9^; and bv the^d a doth ; but these ai 0 *needl^ pro- 
of a £bw spoonfuls oi^ood grmry, they canttnns ; if the hcum be attentively re- 
will provide a cl\|a> and# agree^^s^ moved, meat will have a much more 
appendage to the dinner-table. 0ee 1^«) dejfcate colour and fismr flavour that it 
590. BOILING. — This most* simple has Aen muffled up.* This may give 
of culinary processes is not often per- rather more trouble-^but those who 
formed in j^rfection ; it dosA not re- svislf to excel in their art^ must only 
quire quite so much nicetv and attend- cop^der how the processes of it can*be 
ance as xpesting; to skflu your pot most perfectly ^^W^ihined : a cook who 
well, and keep it really boiIiuge(the has a proper pride end pleasure in her 
slower the bdter) aU *he while— business, will make this her maxim 
* kn(fbK.ow long is roqiflred for doing and rule on all aecasiomi. Put your 
the joint, jtu.; to take tfc up at the meat iutp cold walvr, in the proportion 

critical moment whei^ji^ ^k^ne enough of about a«qua/b of water to a pound of 
comprehends almcM^jjie «it fmdat ; i^hould be covered with viater 

and myeieiy* This, however, demands during whole of t)ie prdhess of boil- 
a patient and perpetual vi^anoe, of but not droWed in it; the leas 
which few persofls are, unhappily, capa- water, provided the meat be covered 
ble. The cook must take especial ckre with it, the more savou^ will be the 
that the water reaVy boils all the while meat, and the better wil^ be the broth 
she is cooking, or sh^Will kc deceived in every respect. The water should be 
in the time ; and make up a sufflcient heah^d gra<^ially,V^cordlng to the thick 
Are (a frug^ o5ok will maAsge with ness, &o., of the article boiled ; for hi-^ 
much^less fire &r boiling than i&e uses stance, a le^ of muttffli of ten pounds 
for roasting) av flivft^ th last all the weight should be placed ove^ a modur 
time, without much aaen<}mg or sti|^ rate^l^ which will gr^idually make 1fli% 
ring, and thereby save much trouble* wt^r hot„without cghsiug it to boil 
When the pot is oo^tSg to a noil, about forty ^ninutea v the water boils 
there will always, ^*om the^ol&inest much soraer, the meat will be hard . 
meat and clearest water, rise a scum t(f ened, ana ihrink up as if it was 
the top of it ; pmeteding partl^psfrom scorched — by keeping the water a oer- 
the foulness of me meat, and partly tain Hime heating without boiling, its 
from the water : ^this must ^ be care- fibres sire dLjptfsl, and it yields a quan- 
*fally taken off, sw soon as it riaea. On« tity of sc^^un, u^ch muat be taken of* 
this depends the ^od f^pearangs of aa aeon as it rises, for^the reasons al- 
all boiled tbinga an essenffal mat- ready mentioned. “If a vessel con- 
ter. When you nave scummed well, tMTyutj g waiwr be placed over a steadj^ 
put ^in Bome cold water, whiih fire, ^ water will grow* oontinua^ 
will throw up the rest of the jmutn. hot^,iitl it reaches the limit o^kiw 
The oftener it^s acuifiifie^ and the ing; aff^ which, the regular acoei^ 
eleaner the top the water is kepj^ of heat are wholly spent in ooevertiug 
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it into stea^ : tli#water renlaius at the will be tough and hard, if jrou etew h 
Name pltcdi m temperature, howeveTf over bo long, and *ever bo gently. In 
Oeroelyit boils. The only difference cold woatlSer, the night beford’ you 
that with a strong fire it seiner dress it, bring it into a place of wh}ch . 
comas to boil, and^^ more quickly o<^is the temperature is ]B>t less than foriy- 
away, and is iconverted into steam.'* five degrees of Fahrenheit's iher* 
dfich are the opinions stated by Bucha- momet^r. The size of the boiling pots 
nan in his " Ebonomy of FueL" * <There should ^ adapted to what they are «to 
^ was placed a thermometer in water in contain; the larger the saucepan the 
that state which cooks call gentle sim- more *room it takes^upon tbe firb ; and 
me^kJjg^the hppt was ^ f larger quantity of wa&r requires a 

same degree ^ the strongest boili^. proportionBte increase to boil it. 
Two n^ton cm^s were covered wi& In small families, ^J^ecompend block 
cold water, and one boiled fiercely, cand tin * sauc^Jpans, fUB li^test and 

tlie other simmered gently, for three- saf^ : if p;<:oper /nw is taken of them, 
quarters of an ho^r ; the flavour of the an^bey are well dtied after they are 
chop which was simmered wasdoci^aly cleanse^, they are by far ibe cheapest ; 
superior to that ^hich was boiled ; the the purcfiiase of a new tin saucepan 
liqqpr which boiled fast, ^^as in Hke^ being litVe more than ther expense of 
proportion more savouny, and, tinning a copper one. Take care that 

cul4 had much mor^i^ t>n its surface ; the covers of^our boiling pot^fit close, 
tlite explains why qciick boiling renders not ^only to prevent unneoessaxy 
meat hard, Acr— -because its juices are tfe^poration of^tp^ water, but that the 
extracted in a^aton degree. (See 289). smoko may nbtf ‘insinuate itself <wier 

591. Kbokon THB^TiMB for, its first the edgq of the Hd, and^ve^e meat a 

coming to a boiL The old nJe of bad taste. ^ ** 

fifteen minutes to a pound of meat, we ^ ^ Msat on PouLTltT ' 

think ratibeFtoo little; the Sower it remain^ thjdb T^ater after i^ is done 
boils, tile tenderer, tne plumper, and enough, ifWill become sodden ^d lose 
whiter it will be. For those who choose its flavour, o t. 

their food thoroughly cooked (wnich all 6^4. Beef akb Mtttton a little under- 

will who havq^ any regard for their done (espeofallyveiyifarge joints, which 
stomachs), twenty minutes to a pound will mfike ijjie beUer hash qp broil) is 
wilP not be found too &uch (or gentle not a great fault — ^by some people it is 
>.-9:»rimering by the side of the fire; preferred ^ but lamb, 
ai lowing more of less timb, according are uneatable if not thoroughly boiled 
t-c the thickness of the joiut, and the — ^but do not bveyxlo tll^m. A fHvet, 
•^piftSlnesBof the weather; alwayptfWiawm- or fish'draiz^r, ppt on th^ bottom of 
..J=>5®ring, the slowet^it boils the betfebr. tne boiling pot, raising the contents 
Without some pi'ao^ioe it is ^difficult to aboitt an incbTIlnd a-half from the bot- 
teach any art ; vmd cooks seem to sup- tom, Wilkprevexit ^at side of the meat 
pose they must be right, if^theyput Whi^ comes nexr the bottom firom 
meat into a pot, and set it over.the fire being done too much — and the lower 
for a certain time — ^making no allow- part of the meat will be as deli^tely 
ance, whether it simzz^r^ without a done as the other part ; and this will 
bubble, or boils a gallops. ^ pnable you to take but the contents of . 

592. Fresh S 2 JH<ed Meat will take tlw |j>ot without stacking a fork, Ac., 

much longer time boiliiSg than that ix;& it. «If ybu have not a trire^ use 
ivhloh haa been kept till it lls what the four skewers, or a shup-plate laid the 
butchers cs31 ripe, and longe r cold wrong side upwards. / 

' In warn weather ^ if it bT&o^en, 595. Take dXRE ov the liquor you 
it m\uit be toKwed before boiling as have Boilefi putKltry orgeat in; in five 
before roasting ; if it be fresh killed, it ^inutes you may make it into souji. 
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556. Tbi QOOO» Botmiswiyx ii^verJand thorouglily roasted in leas tfaitto 
boili^a joint ^thout coifrert^ the i four and a half or five hottrs. For the 
broth into vome sort of soup. first half-hour it should not be less 

* •mt If ®B« «[QTJon bb too bam, than twelve haohes^om the fire, that 
only use half the quantity, and the itmaygebgra^uaUy warm to the centre; 
rest water ; wash salted meat well with the lest half-hour before it will *be 
c^ld water before you put it Into the finisbda, sprinkle a little salt over it, 
boiler. s— • . and ifyou wish to froth it, flour it, &c.* 

591b !MABTp^. — The 602. ?M[uttow, — As beef requires a 
noble sirloifi of about fifteen pounds large sound flbe,^inut^n xniiBt*''^ve a 
Oit much ^ytljicker the outaide^will be brisk chid |h&p one ; ^ you wislSi to 
done too miSlKb^ibofore the uudde is have mutton tender it would hung 
enough), i^l requ^^ to be Jbefor# the as as it will keep, and then good 
fire about three ak^d arhalf or four eight-tooth, i. e four years* old mutton, 
hours. Take oai# to spic it ev<mly, is as good eating as e^nison. 
that it may not be heavi 3r on^one* side • The Lug, Hawoh, and Saddle, 
t]^ the other; put a liitle susan drip- will be the better foi^ being hung up in 
I)ing into t^e (hnpping-pan (^e a sheet , , a opol aiiysplsce for four five dsqrs at 
of pa]per over it tir pjeso^e the fat), least ; in tempeitite weather a week ; 
baste it wejl as soon as ih is put doifm, iff ‘cold weatb#, Ten days. A let; of 
and eve^ quarter-of-an-hour idl the eight pounds will take about two hoUrs ; 
time it is roasting, tiki the la^ h^\ let it be well banted. • 
bqv^; then take olfetke paper and 604. A CuiKErf)H Sapdu9 — t. the 

mWe floine gravy for it, ^tir the fire two loins, of teiE or eleven pounds — 
and make it cf^ar ; brown &d froth two kouas and a half. It is the busi- 
^ it, sprinkle a little safe««iJ|r it, baste it* ness the butter to take off the skin 
' with butter, and drodJfoHK wiA*flour ; and sk^ er it on ^ain, ^ defend the 
let it gS a few minutes longer, till the mejxt from extr^e beat, and preserve 
froth rises, tai^ it up, yut it on ihe its succulence. If tbit* is neglected, 
dish, Ac. Gamisb it with hilloclq^ of tic a sfieet of pa} or over it ; b^te the 
horse-radish, scraj^ed as fin^i as possible strings you tie it on ^^ith directly, or 
mrith a very sharp ke.ife. • they will bum. Abou^ a quarter of an 

599. A*Torkshibe Funding is an hour befqfo yoif think it will be dhne, 

excellent accompaniment. « take off the skm or paper, t^t it 

600. Ribi^of Beef. — The three get a pal<f brown Colour, and then 
first^bs, of fifteen .or twenty poun<lfii, baste it, and flour it ligbt^ to froth 
will inke three hours, or three and a- it. 

half: the fohrth and^ifth Hbs will talfe 4»o05. A^ShoTjIiDEJiI of seven pounubj'^ 
as long, managed in tlae stune w^ as an hour smd a half. Put the spit in 
the sirloin. Paper the fat an<j the thin close to tne shank-bone, and run it 
or it will be ^Jlone too much, bn- along th6 blade-bone, 
fore the thick part k done enoug^. 606. Lo|n of Mutton, from on 

601. Kibs of# Beef boned and hour and a half to an hour and three- 
BOLLED.— When you have kept two or quarters. Thp moat elegant way of 

^ thrae ribs pf beer lall quite tender, take carving tbil ^ to cut it lengthwise, os 
out the hones, and^kewwr it as rpuna you do a saddle* A^eck about the 
as poi»ibJe ^e a fillet fif leal/; be- same time & a loin. It must be otMcie« 
fore they roll it, t,ome cooks egg it^ and fuffyt jointbd, or it is ve^ difficult tq 
•p-inide it with veal stuffing. 9U the osrve.^ ^ 

meat is more in a solid p:iass, it will re - 60f. The NeoIc and Bbvanf * 

quire more rime at thefise Mum *in ike smuall families, em^mmlffiy seaated to- 
preoedhig reoej|H} : a piece of ten Or gether. The cook will mm crack the 
^elve pounds we^ht wiB not bew^ beneaeasrou the middle helbre the^ 
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ire put down^to roaat If tbis is not ] 
done carefully are very trouble- ^ 
eome to carve. A breast, an hour and 
a quarter. 

608. A HatJNO^M. e., the leg a£d 
port of the loiik of mut^onr Send up 
two Bauce-boats with it; one of rich 
^dzawn mutton gravy, i]^e without 
epice or herbs, and the other cof sweet 
eauo& It generally weighs about fifteen 
pomoB, and reifnues abo^t three hours 
and a to lieJiBt it. ^ 

fiOO.^alUTTON ^(venison fashion). — 
Take a neck of good four or five-^w- 
old South-down wether mutton, cut 
long in the boner; let it hang, in tem- 
perate weather, ct least a week. Two ; 
days before you dress it, take allspice j 
and 'black pepper, ground a&d pounded i 
fine, a quarter of rn 4 f)Auce each, Kib I 
the^m together, and then rub your 
mutton well with {his mixture twice a 
day. When you dress it, wash off the 
spice with waTtn watit, and roast it in 
paste. ® * € . 

610. V£aIi requires particufar care to ^ 
roasfit a ni^*^ brown. -Let th' fire be 
the same as for beef; a sound large 
fire for a large joint, and a brisker for a 
emaller : put it at some distauce from 
the fire to soah thoroughly, and then 
dt*aw it nearer tor finish it brown. ‘When 
firs(i laid down it is to .be basted ; baste 
it again occasionally. Wheil the veal 

on the dish p^ur over it half-a-pint 
of melted butter : if you have a little 
btcwn grary by you, add that to the 
JJptter. With thq^^e joints wmcfi^re 
not stutPe^ send up forcemeat in ba^, . 
or rolled into BaiM§es, as ga£:nish to the 
dish, or fried pork sausages : bacon and 
greens are always expected with veal. 

611. Fillet of Veal df fronf twelve 
to sixteen pounds, will require^ from 
four to five hours at a g(k>d fire ; make 
some stufiBng or forcemtet, and put it 
under the fiap, t^t there oiay be some 
left to eat cold, or to season a hach : 
brown it, and pour good mdted butter 
oyw', it. Qamish with thin efikes of 
lemelEt eeid cakes or balls of stuffing; or 
dnok stuffing,' or fried pork sausages, 
cuiry sauce, bacon and greens, Aj?. 


612. A Loin is the best part of the 
calf^ and take about three 
roasting, raper the kidn^ and the 
back ; some cooks seii^. it up on a toast^ 
which is eaten with the, kidney and Hie 
frkt of this part, which is more delicate 
than a^ marrow, Ac. If there is more 
of it th^ you think will be eaten wifh 
the v^, before you^roast it cut it out, 
it will an excellent sndc pudding : 
Cake care tq have your firejpp g enough 
to bronfri the ends. 

6^Z, A^^Shouli^w of Veal from 
thm hours to tl^e hours and a half : 
jtfi!^ it with the tVpemoat ordered for 
the fillet of veal, in the under side. 

614. best end, will take two 

hours. The scrag part is best made 
into a pid^ or broth. Breast, from an 
hour and afiig-lf to two hours. Let the 
c£ul remain till it is almost done, then 
^t off, to J:>rowii it ; baste, flour, 
aUfi froth it. 

^616. Veal Swbetbbead. — Trlffi' a 
fine Bwe(d.br&ad, it connciFt be tco fresh ; 
^parboil it foe throw it 

‘'int(f a<>g«in water ; roast it plain, 

or beat up^the jrolk of an egg, and pre- 
pare some fine bread crumbs. When 
tUo sweetbread is oold,^^ it thoroughly 
in af'cloth, run a lark spit or a skewer 
througji it, find tig^ if on the ordinary 
spit ; egg ihwith a paste bnxih, pow.dcr 
it well with bread cruiqbs, and roast it. 
For sauce', fried bread crus^bs round it, 
and melted butter wit!) a little i^ush- 
room catsup and Il^mon juice, or servo 
them on buttored^toast, ga<'mshed with 
egg.?auce, or with gravy. 

616^^ Lahb is a delicate, and com- 
monly considered V tender meat , but 
tnose who talk of tender lamb, while 
they thinking of {he age of the aui 
mai, forget that even a ohidien must be 
kept a proper time^ after it has been 
kiUed, or it ^will ^ tough pi(king. 
Woefcil expqnence Tms warned, us to 
beware m accepting an invitation to 
dinners on Faster Sunday; and upless 
commanded bjj a thorough-bred gour- 
mand,. ou^ in^ors, mohuv, and princi- 
|>al viseera, Imve protfioted agamst the 
^pmdence of enepuDtering young 
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tough stringy juutton under the^nois- operation of the sun and climate. iihi(} 
coingr of grass-lamb. the usual ^ are in most plenty and perfection. 
MoompaiiimentB of toasted meat» green 628. Poiatobs and peas are aridom 
imnt sauce %• salad is oommonly woAh eating before Midsummer, 
added; and some cooks, about five *629. Urrifr Vii6!btablbb are as in 
minut^ before it is done, sprinkle it sipid wd unYholesomd as unripe frutts. 
with a little minced parsley. ^ . 630« As to the quacjtt of tegs- 

* dl7. Grabb^lamb ns in eealon from tables the middle size are preferred Uk 
Easter to Michaelq^as. • the largest, or the smallest ; they are 

618. HduBB-LAiCB from Christmas to more tender, juic^, and fhll of«;6aTour, 

Lady-day^^^ • • just before they are ^fite full grown : 

619. WHlbrSijiS^j^EN MINT caSinot be freshness 1# their chief ^ue excel- 

got, mint winogar ijk an accegtableasub- len^ and 1 should'% soon Thi^ of 
stitute for it. C ro£ting an animal alive, as of boiling a 

620. Hind-quaver of <tght podtKts vegetable after it is dead. The eye 
will take from an hour and throo^uar- sa^y discovers if fliey have been kept 
ters to two hours; baste and^roth it. too* long; they soon doose their beauty 

621. Fore-quarter of ten pounds, in lUl respects. 

about two fiours. * ' B31. KdbT& greens, s/ladb, frc* and 

622. It is a prettt j^Kneral gus- tho various productions of the garden, 

TOM, wheiT you take off the shoulder when first gathered, are plump .and 
from the ribs, to scRieeze a %evi|^ firm, and have a ira£^|nt fi'oshnesB no 
orange over them, sprinkle troni art can give them again; though it will 
wilS^ a little pepper and salt. ^ refresh them a ll^le to* put them into 

623. diEG tj£ five^ poun*ds, ^rom an cold |priii(^ water for some time Wore 

hotir to an hour ani .. hgK. ^ they are dossed. ' 

624. Shoulder, quick^re, an 632^ dTo boil them in water will 

hour. • * preserve the coleiuT best of such as are 

625. Rtbb, ab^out an hour to an hour green ; if you have only hard water put 

and a-quarter ; joint it* nicely ; crack to it sa teaspoonful of carbonate of 
the ribs across, and bend^ them dp to potash. • 

make it easy to citrue. • 633. Take garb wash and 

^26. lain, an hour azM a-quaiter. cleanse them thoroughly from dust, 
Neck, an hour« Breast, thi;f 0 -tiuarters dirt, and^insects, — this requires great 
of an hour. ^ attention-npick off alj the outside leavei^,* 

627. PREI4iIl^TIQJ7 OF VEQ& trim them nicely, and if they are not 
TABLES. — There nothing in which quite ^resh-gathered ^d havp beoeme 

the differerfbe betw^n aiP elegant add %ccid, it is •absoi^triy necessary 
an ordinary table is mo|^ seen, than in restore their orispness before cooking 
the dressing of vegetables^ more^especi- them, or they wul ^ tough and un- 
ally of greens : th^ may be equally as pleasant# lay them in. a pan of clean 
fine at wt, at once plads as at ano&er, water, with a handful of salt in it, for 
but their look and tute are afteVwards an Jjioifr before you dress them. Most 
very different, entirely from the careless vegetables being more or less succulent, 
way in which they have been cooked, their mil pi ofiortion of fluids is neces- 
&ey are in greateqlb perfection when 3i saty for tbefr retaining that state of 
greatest plenly, ue., when 1% fUM sea- crispness and plumi^sa which they 
son. By season^'we do not mean those hw^e wheik growing, 
early days, that luxury in the •buyers, 684. On being out on OATHERsfi, 
and avarice in the srilem about London, the l&halation from their surfa^^qm- « 
force the various vegetaj^lcn : but the tinU^, while from the open vesAls cl 
time of the 3 feurin which by nature the cut surface there ts often great 
and cooEunoB culture, and the me|» ezudq^po or evaporatioiii^^ and thus 
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£heir natunJ ^noistiire is diminiBbed ; 
the tender leflyeB become flaccid, and 
thicker masses or roots lose their 
plumpness. This is not only le^s 
pleasant to the eyi", but is ^ real in- 
japy to the uutntlous ^wers of the 
vegetable ; fbrvin this flaccid and ^ shri- 
tvelled sta^ its flbros are less pasily 
divided in chewing, and the* 'water 
which .edsts in vegeta^le^ubstanees, in 
the (form of tfi^r rekpelOtive natural 
juioes, itdirecffljjiutritious.' 

685. Tan FIRST CARE IN THE 
BEBVATION OP SUOOULENT VEGETABLES, 
therefore, it is to jnrevent them from 
losing their natulVd moisture. 
should always be boiled in a saucepan 
by themselves, and have plenty ^ of 
wateF: if me.at is boiled, with them in 
the same pot, they wilk'Spoil the lo<f!L 
andrtaste of each other. 

686. To HA^^B VEGETABLES DRLI- 
OATELT OlxEAN, \nit ou^ your j»ot, ijiake 
It boil, put a sah> in and skim it 
perfectly clean before you pi\t' iij the 
gi’oeii^,, & 9 ., which should not bo put in 
fill the waten:boils briskly ; the^vj;ucker 
they boil the gi’een^'r they will 1 m3, 

037 . When the vegetables sink, 
they are generally done enough, *if the 
water has heen kept constantly boiling. 
Take them up* ^immediately, or they 
will< lose their colouW and goodness. 
^ Drain the water from them tnoroughly 
"" Mfore you send them to table. This 
bxpnch of cookeiy requires the most 
vigitant att^ntiom 

^ 686. Ip VEGETABt^ arc a minute er 
two too long over the lii’e, th^ lose all 
their beauty and flavour. 

680. Ip not THOROuaniiW* boileu 
TUNHER, they are tremendously indiges- 
tible, and much more troublesqme 
during their residenoe in the stomach 
than underdone meats. ^ ^ 

640. To prbsbrvb Or give •colour 
in co 9 ket 7 nuiSy good * dishes are 
spoiled ; but the rational e|flcure jyho 
makes nourishment the nkain epd of 
^ win be oont^ to sai^iflefl the 

shadow to eigoy the substsBee^ Oboe 
ibr all, take care yeur vegetabjes are 
fr«ah; for I as the flshmongi^ cofben 
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Buflijra for the sins of the cook, so the 
^ cook often (gets undeservedly blamed 
instead of the green-grocer. 

641. PBESEllVIKQ ERUIT.— Tlie 
grand secret of preserving is to deprive 
thefruilfof its water of vegetation in 
the shortest time* possible ; for whicn 
purpose the fruit otmht to be gathered 
just at the x>olut of proper* maturity. 
J[n in^nioris French wntj^ considers 
fruit oi all kinds a&^^lflfving four dis- 
tinot* periods of n/^rity— ^the matu- 
rity of vegetation, ^le honoyfication, of 
exi)Sctjition,^and of auction. 

646. Tp:E fimt of these he considers 
as the pen^^d when, having gone through 
the vegetable processes u^) 1;o the rifnin- 
ing, it a[>pearB rt^ady to drop spontane- 
ously. Thf8,C however, a period 
wttich aiTives sooner in the warm cli- 
of Fraiior than in the oolder 
orSbards of Englifiid ; but its absjJjjto 
presence may be ascertained >»y the 
general fflUug the rind,* by the 

JIdocjpi, by thujiKSSn, aud by the facility 
with w?l«li iun^'Jfcb® plucked from the 
branch. Ueit even in France, f&i gene- 
i-ally practised ^in England, this period 
iaayd)e luistened, either by cutting cir- 
cularly tbropgli the outer rind at the 
foot of the branch,r''^o as to x»revcnt the 
return of tfie or by bdhdlng 
branch to 4 a horizontal ipositiou on an 
espalier, which answers tHfe' same pur- 
pose. , , * 

643. The beconJ) period, or that of 

hdneyficationj' c<»iJsiets in the ripeness 
and favour wHch fruits of all kinds 
acquire if plucked. ,a few days before 
asrivitig at th^ first maturity, and 
preserved under a proper degree of 
temperature.' Apple# may acquire or 
arrive at this second degree of maturity 
upon the tree, but itftoo often happens 
that the flavour of tke fruit is thus lest, 
for fi%it 4 pvei- ripe is always found to 
have parted with a portion of its 
flavour,* * 

644. Thi THmD BTAGB, OF of expecta- 
tion, as ths theorist quaintly terms it^ 
is tJiat wh^i is acqtfired by pulpy 
f^ta, which, though sufficiently ripe to 
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drop oft' tlie tl'ce ai% eveu tken l^ord and| 
6ptif( This is the case with several 
*l4u(ls both of aj^les and pears, not^ to 
meution other Imits, which always im- 
provo after keeping in the coiifeo< 
tionery, — but with respect^ to the 
Kiedlar and the quiuce this miiturity of 
ea^ectahion is absolutely neodb^pry. 

64$. THift {OuiiTfi DEGBicB of maturity, 
or of cootion, is completely artifici^, i 
and is n!fchia:^^ore nor 1ess«than tue 
change p^oducea'^^pon finiit by tl^e aid 
of culinary heat. • 

646. Wb have^aiready ^poiut-ed crtit 
the first object necessary iu the pre- 
servation of fruit, its maturiiy of vege- 
tation ; and we may appl^ the same 
principle to flowers or leaves which» 
may be gathered for use. • 

647. TtfB Flowers •ought to •be 

gathered a day or two before tbe 
petfils are ready to«d^P sponljj^e- 
oaikL^y on the setting eff The fruit; and 
the feayes must be plucked ^efore ^be 
ee^on has begjin tt ,rob Ihem of tbelr 
vegetable juices. IhJl^gree ^ftheta* 
rieces8|iry for tbe Jftfrpose df drying 
must next be cunBidei*cvl, ^ it <lifiers 
eonstderably with respect to difierent 
substsmccB. • 

648. Flowers or Aromatic Plants 
require ^e smallest inc^ase^of heat 
bbyond the temperature of the season, 
provided tJ^t*season be genial : some- 
thing more for rinds roots, and a 
greSiter heat Tor fp^itfi^; but this heat 
must not be oaiTie(\to excess. , 

649. PHiLOBOPiTic Confectioners 
may avail themselves^ ^f the tl&nno- 
meter; but pracilice forms the best 
guide in this case, and therefore tve 
^all Bay, without speaking of tdegrees 
of Fahrenheit or Reaumur, that if the 
neoeasary heat for flowers is one, that 
for rinds and rods must be one and^ a 
quarter, that for *fruitT one and three 
quarters, or nearly doulfte df wnat one 
may be above the freezing-poiqt. 

660. to preserve 

health be to^save ifietluAl expenseB, 
without even reckoning upon time and 
eemfort, tbe(|S is no part of the hot^e- 


hold arrangement so im][>ortant to the 
domestic economist as cheap conveni- 
enqa for personal ablution. For this 
purpose baths upoia a large and expen- 
sive seals are, by no means necess^ ; 
but though tbmporaiy or tin baths may 
be extremelv useful up& pressing occa- 
sional i| will be found to be fin^y all 
cheap, and much more readi^ conve- 
nient, to ha^ a* pei*pKmGut flS^h con> 
Btmcted, which may ^ do]^ in any 
dwelling-house of nJiPRerate mb, with- 
owii interfering, with other general pur- 
poses'. As the object of these remarks 
bt not to present i^sapirs, but merely 
uB^ul economic hinm, it is unneoessaty 
to expatiate upon tne architectural ar- 
r^mgernent of the bath,* or, mor| pro- 
perly speakiugjbhe bathing-plaiee, which 
may be fitted tip tor the most retired 
eaiablisliment, dfifibiing in size or shape 
agreeable to the sparS room that may 
be appropriated to it,»and serving to 
cxercisp both tlse fancy and the judg- 
ment in dts preparation. Ner is it par- 
Ucuiaj^y necessary to notice th# salu- 
brioiB efl*ect3 mating fftm the bath, 
beyond Ike two XK>mts of its being so 
conducive both to health and cleanli- 
ness, m keeping T'p a f];eo circulation of 
the blood, without ipy violent mus- 
cular exertion, thereby really aflbrdiug 
a saving strength, and produciflg its 
effects without any expense either 
tbe bodj* &r to the purse. 

651. WhOEYBR FITS TIP ^ BATH ki a 
hiiUbg already built must be ^d^ by 
fili'cumstanc^ ; but it will mways be 
prosier ti^place it •as ne^ the kitchen 
fire-place as possiblt, because i^m 
thence Tt may be heated, or at least 
have .its temperature* preserved by 
meazis of hot throi^h tubes, or by 

steam prepared by the culim^ fire- 
place, without interfering with its or^- 
nary uses. ^ 

6(^2. A ^LL BOILER may be erected 
ift a veiy'small expense, in the bi^^- 
rooiji; where circumstancSs do not ]^is 
ng^t these arrangemeiits. ^ 

bath is wanted at a short warning, to 
boil the water neoessary will always be 
I tbe flSmrtest mode ; but where It is in 
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genfiral dail^ ub^ the beating the water 
by steam iml be found the cheapest 
and mofit convenient method. > 

653. As A oumir von pbaotzob, we 
may^ observe it Las been* pro'^ed by ex- 
periment that n a bath with flv4^ feet 
gnAer at the fieezing point, may be 
raised to the temperature of blood* heat, 
or 06 i>7 004 gaUons of water 

iurnpa into etdam, at an expense of 
501bs. o^NeweArtle coal; <but if the 
door b^^ept ottfsed, it will not lose 
above four degrees of temperature* in 
twenty-four hours, by a doily supply of 
81bs. of Goal. Thk'is upon a scale pf u 
bath of 5,000 galloas of water. 

esi. WASHINO. — The ‘'most im- 
portant *dopartment ^f^^ domestic eoo 
non\y naturally includes the wash- 
house, into whio]i philosophy has found 
its ^ ay for the ajiplicalion of many 
useful principles, anli much useful 
practice. ' ' ^ 

655 WikjBN Watjeb is Hard,* and 
will nSt ruod'dy unite 'ivith Buapf.ijb will 
always be projier to 'boil it before use ; 
which will be found HujB5ciently efiica- 
cious, if the hardness depends ^solely 
upon the impregnation of lime, in the 
form of what laodem chemistry desig- 
nate^ as a Bubcarbonata The philoso- 
phical reason for this is, that *fche lime, 
'By some secret pj*oces9 of .nature, is 
united to a poitiou of carbonic acid, 
wlfich causes it to be suspended ^ the 
water ; but, in Ihe^process of boilingi 
tbe carbonic acid ipitcs with the oc- 
quii'ed caloric, f^nd is ouirieh off with 
it into the atmosphere. Even exposure 
to the atmosphere will produce this 
effbet in a great degree uiion 
water so unpregaated, leaving it piuch 
fitter for lavatory pur{K>deBi In both 
oases the water ought to^ be oarehiUy 
poured off from^ne sediment, as the 
neutralifted lime, when fireed fron) ks 
eltra quantiiw of carbonic acid, faHs to 
vth^Jmttom ay its own gravity, ^iloil- 
ing, nbwever, baa no effect^ when tbe 
hai^esB of the water proceeds from 
hme unjtediwith tbe sulphuric «4d, or 
sulphate of lime of . the m^em 


oheibistry ; ^d it must be neutii|iliBed, 
or brougnt to its proper states by the 
application of comiRon wood ashes 
from the kitchen grate, or of barillsi 
now called soda, or the Dantsio ashes, 
or pearl<Ash ; or by the more scientific 
process pf topping in a solution -df 
Bubcarbonate of potash. Each of these 
unite with the Bufphuri«« *acid, and 
Sftparate from the li^e^ which 
gravitates, as in tjbf^oimer case, 
to the bottom. Having thus philo- 
soxihically explaiqiMd the arcana of 
t£e ^ashingtub, we^nay offer a saving 
hint ('n order to economise the use of 
soap, whi^h is, to put any quantity of 
pearl-ash into a largo jar, covered from 
f die dust ; *m a few days alkali will 
become liquid^ which must be diluted 
in 'double its quantity of l»oft water 
B^b ifi> equal q^nantity of new-slacked 
liSk. Bou it Ji|^l!f<an-iiour, frequently 
stimng it; addmg as much more'Hot 
waW, and dihwing off the liquor, when 
the reaiduum^ my prge boiled afresh, and 
oraliled^^untlfrib^easos to feel acrid 
to the tongg.e. ** u 

656. Soap abd labour mat bb 
BAYED by disadlving aluSn and chalk in 
bran*wator, in which the linen ought to 
be boiled, then wel^rihsed out, and ex- 
posed tothetoAual process of ileachiqg. 

657. Soap mat dibubbd, or 
nearly so, in the getting up of muslms 
and chintzesi, which shopld alwayi; be 
treated agreeably to the oriental man- 
ner ; that is^ to itash them in plain 
watei^ and theq Jboil them in congee, or 
lioe water ; after wliich they ought not 
tq,be Bubihittod to the operation of the 
smoothing iron, but rubbed smooth with 
a polished stone. i 

658. The sooeomt which must 

suit from these processes render^i their 
odnsideradon pnpoifant to everr pri- 
vate in addition to which, we 

must state that the improvements in 
philosophy extend to the laundry < as 
well as to the wpsh-houset 

659. EXkhibiSE. — Shree principal 

pwts in the manner of taking exenaae 
am necessary to be attended to The 



FUNOTUilUTV: BEOm CONFIDENCE. 


)J1 
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mud of esercbe. %. The proper 
for ^eroiBe. 3. The dudpion^or it. 

ith reepeot to the kind» of exercise, 
the varioiu speoioieof it may be divided 
into active and passive. Among the 
tirert, which admit of being considerably 
diversified, may be enumerated, walk- 
ing,. running, leaping, *BwimminA riding, 
fimeing, the militai;y exercise, dfiSbrent 
sorts of aCliktic games, Ac. Among 
the latter, epr passive kinds ^f exeroise| 
may be oompriM riding in a &rriQge, 
sailings friotion,* swinging, A<v • 

660. The FtnsT, or active exercise^ 
are more beneficial to yolith, to *the 
middle-aged, to the robust in general, 
and particularly to the ooi^^ent and 
the plethoric. 

661. The SECOND, or passivt kinds of ^ 
exercise, on the contra^ are better 
calculated iTor children ; old, d^, Chd 
emaciated persons of a^elicate dnd ^ 
bilitated constitutiod^^pd particula&'iy 
to the asthmatic and consumptive. ^ 

662. Thbttbie at which exercise is 
most proper, dcpen<lh such a variei^ 
of ouncurreut oircu\gstaficerf,^didt itf 
does net admit of beifig related by 
any general rules, and must thertifore 
be c^octed frofn the obtibrvations made 
on the effects of air, food, drink, 

663. With REsfnrr to tub dpjvatiok 

oi&EXERCftE, there are othef particulars, 
relative to a ^eator or less degree of 
fatigue atteading the different species, 
and, utility of it in oertt^n states of the 
mind aud body, wliieh must determine 
this consideration sd weli as the pre- 
ceding. • 

664. That xxebcibe is to be fbb- 
FERBED which, with a view* to brape 
and strengthen the body, we are most 
accustomed to, a« any unusual ohe may 
be attended with a contrary efihot. 

666. Exbboibe#hould jsb begun and 
finished gTBdually,;aeve%abrupt]y. * • 

666. Exercise in the^of^ scr has 

many advantageB over that uaed within 
doora. * 

667. *To OONTINUB ^^BBOISB until a 
profuse perspiration eg y. £^t. degree 
of weariness tSkes place, is far from 
bohig wholesome* 


668. In the fobbnoon, when thr 
^stomach is not too much distended, 
muscular motion is both a^eeable and 
healthful ; it strengwhens dilution, and 
heats the body lesssthan with a full 
stomach; fiuid a good iq>p6tite after.it 
isa pr^f that;*lt has not J;>een carried to 
exoesl. ^ 

669! But, at the aame time, it should* 
be understood,, th^t it is not adv^ble to 
take violent enenfiae inuhediately bcjfore 
a meal, as digeation might ttooby be 
retarded. ^ ^ • 

670. Neither should we ait down to 
a substantial dinner or supper imme- 
dlately on retuminlefi^m a friiguiug 
walx, at a time wl^en the blood is 
h^te^ and the body in a state of per- 
' epfration ffbm previous es^rtion, as the 
Enrst oonK^Uh^seg may arise, especially 
whei'o cooling dishes, salad, or a g^ass 
of cold dinnk is bejun ^ith. 

671. Exercise is always hurtful 
after meals, fxt^m its knjteding diges- 
tion, byfiropeJlin^those fiuids too much 
towaras fbo surfdoe of the bJdy wbioh 
arc dc'jvned for the soliji^un of the 
food ih the stougtek 


672tCARP£TS. — ^In buying a car^ie^ 
as in everything else. Chose of the best 
quality are cheapest in 4he 6hd.* As it 
Is extremely deprable that thev shpuld 
look as clbw as possible, avoid buying 
carpet that^has any yrhite in it. Even 
a very small portion of white inteiv 
spers^ throu^ the pattern will Uf a 
B^ort fime givp a dir^ appearance to the 
whole ; and certamly no oar];>6t can be 
worse foreuse tbdh one with a white 
ground. * • 

678. A CARPET IN WHICH ALL TUB 
0O]WURS ABB LIGHT, never has a cloaii, 
bright effect, from the want of dark 
tints to contrast and set off the liglit 


674. Fob»a 81MILa»bba 80N, oarpets 
wjiose oolpurs are all of what artistB 
o^middle tint (neither dgrk nor lighl^^ 
can»6t fail to look dull sfijil dingy^^E^ 
wkeu quite new. ^ 

676. The oaprioeb of fashion at 
timet^ bring these ill-coloui^ cerpets 
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vogu^; but ill apiirtmeuta wiwsre 
elc^jgpsk&oe i» desirable^ thfiy fdwayB have 
a bad effect. 

676. Fob a Cabpet to be 
BBAUTtFUti and ii| ^od taste, the/e 
should be, as iii a picture, aijudicious 
disposal of light and shadow, with a 
gradation of vbry bright and of' very 
^bu*k tints; some almost wh|be; and 
others almost or quite black. 

677. “The TKi«.Y" ohastb, rich, 

and ^leg^ant ca^c^ are thosi» where the 
uatrem^ ij format- by one colour only, 
but {ganged ifl every variety of shale. 
For instance, we have seen a Bi*usaels 
carpet entirely red ;♦ the pattern fomw^ 
by shades or tints, varying frorii*<the 
deepest crimson falmost a black), to 
the palest pink (almost a white). Also 
one of green only, shaded from thi^ 
darkest bottle-green,** i£ some parts of 
the figure, to the li^test pea-green in 
others. Another, in which there was 
no colour but brown, all its various 
gradations, some of ibe sliadiv^ being 
nearly black, others i)f a light *buif. 
All those caraets had much t]^e look 
of rich cut vlfvet. * ^ • 

678. The Curtains, Sofas, &c., of 
eoimse, were of correspouiliug c(|Jours, 
ajid the effect pf the whole was noble 
and elenDt . ^ 

67^. CanrETB of many gaudy colours 
are lAuoh less in demand thantfbrmerly. 
^ Two colours only, with the dai'k and 
light shades of eadh, will make a very 
hasdsome carpet. 

68b. A TEUT LrOHT BLUE illSUND. 
with the figure ofnhad^ crimson or 
purple, looks extremely well,; so does 
a salmon-colour «0r buff ground, with, 
a deep green figxire ; or a light yellow 
ground, with a ^ded blue figuisi 

681 . If you oahnot obtaib ^ a 
HXARTH-BUG that exactly «cprreBponds 
with the carpet, one ^^tiijely dif- 
ferent; for a d^'ded oon^JiiaBt looks 
better than a bad match. ^ 

^ * jp82. We have ksek vbeV HAVi^D- 
SOHE Heabte^os with a rich, Ugck, 
Vekwe^lpokmg ground, and the figure 
nf shaded blue, or ofvarioiu tints of 
yellow and orange. 

• tf • 


083. I^orCABJfii^ decidedly b^t- 
. coloured throughout, has a good j^&ot 
on the floor, or continuea long to look 
clean. "a 

684. CLEANSma OP FDBNI- 
TURB. — The cleaning of furniture 
forms an- important part of domestic 
economy^ not only in regard to neat- 
ness, bpf also in point of expense.^ 

685. The beadIebt atode indeed 
consists in good manual rub^x^, or the 
essence V)f Shows, as iMs whimsically 
teiiqed; ^pt our finest cabinet work 
requires something more, where bill- 
l^ey of polish is of jjnporiance. 

68^. The Italian cabinet-work 
in th^s rekj^ect excels that of any oilier 
country. 'To jiroduce this effect, the 
•workmen first saturate the lAirfece with 
olive oil, and then apply a solution of 
gum arabic iii boiling alcdhoL This 
mode 6r vamishpig is equally brilliant^ 
superior,- ^ that employed by 
the French in \hoir most elaboiftte 
woVks. « ‘ * 

687. But caj^hbr mode may .be 

%ubsUti'^d, has less the appear- 

ance of a hard vdmish, and may •‘uways 
be iqipHod 1^0 as to restore the pristine 
beauty uf the* furaitufe by a little 
mautrfil labour. Heat a gallon of water, 
in which dissolve oqy, pound and a-half 
of potash ; add a pound of virgin wa^ 
boUing the whole for lialf-an-hour, then 
suffering it*to cool, when tae wax will 
float on the surface. Jhit the wax 
into a mortar, kD.d'*ciiturate it with a 
marble pestl^ adding soft water to it 
until forms a soft paste, which laid 
neatly on fumiiiure,^or even on paint- 
kigs, and t>arefully rubbed when dry, 
wAih a woollen rag, gives a polish of 
great brilliancy witho^it the harshness 
of the drier vamiBhes. 

688. Marble chib^et-piboeb may 
alM> be rubbe<^with it^ after cleaning 
with diluted gauriatic acid, or warm 
soap and ^vinegar; but the ircn or 
brass work conneked with them ye- 
quiras other propesses. 

689. Folibhed iron woek may b« 
preserved tAm riist by« mupbuenot 
vep expensive, consisting of copal not* 
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ui&U intimately mixed vwh oa mucli 
cdiFSHul as tnll ^ve it ^ degnm ofl 
grealinMf adding thereto nearly as 
n^uch spirit of tqrpentine as of varnish. 

690. Cass tBi^r wobk ie best pi's- 
served by the common method of rub- 
bing with black lead. % 

• f)91. Iv BUBff HASJUAI^II) ITSyA'PPEAB- 
AHCB on grates or fire-irona,*a|jpply a 
mixture cS ^poli? with half its quan- 
tity of Bidimurj intimately mingled on 
a marble Blab,-^d laid on tntlr a pieci 
of soft let^her. Or emeiy and oil^may 
be applied wim excellent 4hect; not 
laid on in the iiBj|cd sloveidy way,«bttt 
with a spongy piece of the fig-tree fuUy 
saturated with the mixture. fTlus will 
not only clean but polish^ Aid render 
the use of whiting unneoessasy. « 

692. Brass obnamente^ when not 
gilt or laddered, may lA cleaned tlie 
same way, and a fine colour giren to 
them by two Bimpl»pA>cos3eH. 

^193. The FIRST is t(f Ifeat sal ammo- 
niac inijj} a fine powder, then t^ moisfbn 
it yith soft water, rubl^ng it on the 
ornaments, which must^ **^0 heat^dvove^^ 
charco|l, and rubbed't^y with firan and 
whiting. • 

694. The second iai to waeA^the 
brass work with roche alum boilttl in 
strong ley, in pr«iportiou of an ounce to 
a pint ; ighen di^ it muigb be rubbed 
wttb fine tripoll Either of these pro* 
cesses w^ill ^x8 to biuss th^ brillimicy 
of gold. 

696. PllECHUTtpNS IN CASE OF 
FIKE. — Jhe follEwin^ procautiops 
should be impressed upon the memo- 
ries of aU our readers ; *• * 

696. Should a fii'e breakrout, send 

off to the nearest engine or police-sAi- 
tion- * - • 

697. Fill BUOKEns WITH WATER, carry 

them as near the fii« as ^saible, dip a 
mop into the wfter, ana throw it m 
fdarntm on the fir& until assutance 
amves. ^ ^ 

698. If a f^e is violent, wet ^ blan- 

ket* and throw it on the part whidh is 
in flames. * , 

6lg!9. ShODLX^ fire flHEAt OUT IN THE 
RiVckxM-cmKftVit or any other, a blan- 
% « 


kot wetted should be nadtid to ihi# 
upper ends of the mantel-piece, so as 
to cover the opening entirely, the fire 
wilj^tiiengo out of itself; for this fuir- 
]fl>se two knob» shoiild be permanently 
fixed in tbe upper ends of the man(el« 
piece* on wbtoh the blanket may be 
bitclsB!^. • 

706. JSaouLD the bed oi window-* 
cui'tains be on fii'e, lay hold of any 
woollen-gam^nt/ and, ^eat it* on the 
flames *untii extinguished* « * ^ 

701. Avoid lkavik i ofA eondo# 

OPEN in the room where the fire has 
bi'oken out, as the current of air in- 
(g-eaees the force ofdjie fire. 

782. Should the ^aiboasb be burn- 
ing so as to cut off all communications, 
.enfleavouie to escape b^a means, of a 
t^p-door in roof, a ladder leading 

to which shoulS always be at hand. 

703. Avoid huiIrx and uuNFUsfbN ; 

no person except a* fii>> policeman, 
fiieud, or neq^hbour, •should be ad- 
mitted., ^ 

704. If a lady's dress takes fire 
she sli^uld endeavour to roll her.felf in 
a rug,*caipet, C|y firstfwoollen gar- 
ment she meets with. 

706^ It IS A GOOD precaution to 
have always at lland r birge piece of 
baize, to throw over %, whose 

dress is burning or to be wetted and 
thrown ewer a fire that has recAitl^ 
broken out. 

706. A SOLUTION •of Pbarlash in 
water, thrown upon a |ure, extui- 
guishis it instantly. The proponiou 
n a quarter of a it>und, dissolved in 
suc.e hot ^ater, aftd then poured into 
a bucket of common ^ater. 

707. ft IB RECOMMENDED TO HOUSE- 
HOLDERS to have two or three fira- 
bubkets, and a caniage-mop with a 
long handlp near at hand ; they wilt bo 
found essentially useful in case of fire. 

708. All uousEHj^EB^ but |HLr- 
ticule^ly he^l, tavern, snd innkeepors, 
^otild e(&rcise a wise precaution 1^. 
dir^Aing that the last poi|^ up slioiild 
perambulate the premises prevM6^^ 
going to rest^ to ascertain that idl flies 
are s^e and lights extinguished. 
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• 709. A WINTfiB SALAD. 

Two laisB FolalfMi, puiad through kitchen- 

rteve, 

unwonted eoftnesa to title salad give, t 
Of mordent mustard a^d a single spoon— ^ 
Distest the dondiment which hiteaiso soon ; 
But* deem it not, thou man of herbs^ a fault 
To add a doable ^Mntlty of salt ; 

Three times the spoon with oil of Lnooa 

crown, '' 

And onoawith vlnapw prepurod £ram town. 
True^avour needs it, and youripoet begs, 

^e pounM y«Uew of two well-btiiled eggs. 

Let onioAt*aitoms luff’ within the bowl. 

And, scaroe suspected, animate the whole 
And lastly on the favoured compound toss 
A magic teaspoon of ajiohovy sauce : ^ 

Then, though green turtle fall, though vVni- , 

son's tough, ^ 

And ham and turkey are not botle^ enough,. 
Seren^jy full, the epicure may j|ay— ' 

** P'ate cannot harm me— C K ve dinod to-day.'* ' 

710. EC0N01IY.— If you have a 
strip of land^ do not throw away soap- | 
suds. Both ashes au&‘ soap-suds are 
good manure for bushes aiid« ypung 
plwts. 

* 71 lV Woot^EN Clothes shen^d be 
washed in yeiy hot shda^ and not nnsed. 
Lukewarm water shrinlu them. 

712. Do HOT let coffee and teatstand 

in tin. «• 

713. B8aLd y«ur wooden-ware often, 
and (teep your tin-wareilry. 

714. I^SSERYS the backs jf old let- 
ters to write upon.^ 

716. Ip you have children who 
are learnings to write, buy coarse ^bite 
paper by the quantity, ^aud keep 
locked up^ ready ^ be mfide into 
writing-books, ^t does not c6st half so 
much as it does to buy them at the 
stationers. 

716. See that nothinq is t^bot^n 

AWAY which might have Bexre^ to 
nourish ypur own family" or a poorer 
one. ^ • 

717. As tab JKf hare bits 

of bread eaten up before thsy beoqnM 
hdrd ; spread^those that are not eaten, 

1^ them d]^, to be pound£l*for 
puddisin, or soak^ for brewis. * 

718. Brewib is made of cruEts and 
dry pieces of^bread, soaked agoo^^hile 


in h^t milk,kaashed<up^ and eaten with 
' ‘salt. AbovC^ all do not let orustf^ ac- 
cumulate in such quanrities that they, 
cannot be used. With proper care, 
there is no need of losing a* particle of 
bread. 

719. All the hbndino in the hous^ 
should be done once a we^ if pos- 
. Bible. • , 

I 720. Keybb pot out sB^l^Na. If it 
bh not possible to do it in {K>ur own 
family, hire some onfl^lhto the house, 

I and vrork Ydth them. 

^721. A WABiONG-FAN full of ooals, or 
a shdyel of goals, heid over Tarnished 
fumitriTe^ will take out white spots. 
Care shoukl be token not to hold the 
clothes near enough to ; and the 

^lace shodld be rubbed wiw a flannel 
while Warm. ‘ ^ 

722. Sal-volatile or harfshom will 
rei^ore^colours f^aken out by acid. It 
m^ be dropp? j **upon any gaiment 
without doin^ harm. 

723. Kew iron should ba voiy 

gradually hea^^at first. After it has 
Decom^k&uredH^he boat, it is not so 
likely to crqck. • 

7^. Clean a brass jlettle, before 
using it for cooking, with s^t and 
vineg&r. The oftener carpets are 
shaken, the longer the wear ; the dirt 
that collects ^nder them grinds out the 
threads. ^ i 

725. Linen elaos should^^e carefully 
I saved, for they ^re e^ztremely useful in 

sickness. If they have become dirty 
and woi-n by Meaning silver * Ac., wash 
themcuid scrapK^them into lint. 

726. If you are troubled to get 

'BOrr WAT^h FOR WASHING, fill a tub or 
barrel half full of wood ashes, and fill it 
up with** water, so thotP you may have 
ley whenever you want it. A gallon of 
strong ley, put into » great kettle of 
hdhl water, will make it as soft as rain 
water. ** S^e ^people use pearlaidi, or 
potash ; but this costs something, and 
IS veiy apt to injure the texture of the 
cloth. » 

727. Do EiQi< lbt knives be dropped 
into hot di^-watear. Itts a good plan 
to^have a huge tin put to wash them la, 
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)ue(t high enough to washlthe blades 
witkatk wettmg we handles. 

* 728, It is bbt^eb .to aocompUsh p^- 
fecdy a very sihllll amount of work, 
than to half do ten times as much. 

729. Chabooal powder y^\ he 

futinda very good tbjng to giv^ knives 
a first-rate polish: * ^ 

730. A am) TRIMMINGS may 

be worn a much longer time, if the 
dust be bAshe^^ell off ajffhr walking.^ 

731. Mtkih i|NOWLEDaB may be ob- 
tained by the good housewife bbser'Hng 
now thinp are m^aged ii} well-regu« 
lated families. 

* 732. Apples intended for diftnplings 
should not liave the core takin out of 
them, as tlse pips impart atdelicious 
flavour to the dumpling. « 

733. A #ucE PUDDING is most os- 

cellent without either egg^ or si^ar, if 
baked gently j it koe||s* better withe % 
eggs. J • 

734. “ WlLEUL WASTE wof£l 

WANT." — Do not cook | fresh joint 

•whilst any of the last iV^ins uneaten, 
— ^hash^it up, and \^i*h* gravy and a 
little management eke oat ailbtW day’s 
dinner. • • * 

735. The shanks op mutton ijiake 
a good stock foa nearly any kind of 
gravy — argl they tae veiy cheap — a 
doken may be h^ for a penny, enough 
to make a of delicious «oup. 

736. Thick curtains, closely drawn 

arodud tho bed, ars.veiy injurious, be- 
cause they Rot only vonfii;^c the 
thrown off from our bodies whilst in 
bed, but interrupt thebhrrent of ^ure 
air. * * 

737. REauLARiTT in the payment 8f 

accounts is esse^|1diil to housekeeping. 
All tradesmen’s Dills should be paid 
weekly, for then any eirors can be 
detected whilst khe tnmsactions a^e 
fresh in the memofy. ^ 

738. Allowing ohildbbn^to talk 

incessantly is a mistaken intelligence ; 
we do not mean to say that they should 
be restricted from tafking in proper 
B^ons, but they shotlld w learnt to 
know when it would be proper for them 
to cease. • t 


I 739. RULES OF THE GAME O/ 
D]^0GHTS.-The nine laws forragula* 
ting the game of drau^ts are as 
foilows : — 

740. Each player tasM the first move 
alternately, whether the last game be 
won or^dmwn. * * 

741* Any action which prevents the • 
adversary n^om having a full view of 
the men is not*allowed.« 

742. The ^^yer who touches a man 

must play him. **** ^^*3 ^ , 

743. In case of standing we hu£^ 

which means omitting to take a man 
w^en an opportuiiity for so doing 
occufred, the other Varty may either 
take the man, or insst upon his man, 
which hast been ao ony.tted by his 
adversary, beipg taken. * ^ 

!744. If either* pkrty, when tt, is his 

turn to move> hesitate above' 'three 
minutes, the other may call upon him 
to play ; and ii?. after jbhat, he delay 
above . five mmi:te 3 longer, then he 
loses the game. . 

'745. In the losing game, the flayer 
can insist upon his tulversu/y taking all 
the men, in case opportunities should 
present themselves for their being so 
taken.^ 

746. To prevent unneces»'’»'v^dclayT^'" 

if one colour have no pieces, but two 
kings on Vie board, and the othes no 
piece but one king, the latter can c^l , 
upon the ibrmer the game in 

twenty moves ; if he does not finislL it 
withiit that number of ihoves, *the 
game to be retinquiidLed as drawn. 

747. Ii^here ars three kings to two 
on the board, tbe subsequent moves 
are not fb escoed forty. 

748. * SEA PIE. — Make a thick 

pudding crust, line a dish with it> or 
what is betl^, a cake tin, put a layer of 
sliced onions, then a^layer of salt, beef 
out in slices^ a layer olT sliced potatoes, 
a^ayer of* pork, and another of omoiu^ 
sfrey^ pepper over all, fiover with*a * 
erj^st, and tie down tightly with ^le^kr 
previously dipped in boilmg wator and 
floured. Boil for two hours, and serve 
hot ih dislu « 
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,7<iJ. Oofl 7ht^*er^C/hiMr^ 

With tliiH choice liquid gentljr touch the«Jiouth, 
It apreadd o'er all the face the ohanns of youtE 


750. Endvmtmg Mirror. 

This curious glassy iHU bring your faults to 

. Iwht, . ^ 

And make your virtues sliitie Loth stjrong and 
« bright * ‘ 

^ 751. Chntentmoni^%Vi^ to s»uH4h ^Vri^ 

A daily portion of this essenoe use, 

'TwjlJ smooth the Itwow, and ti^.uquiUity infuse. 

f '* Lipsalves. 

Use dai^ fur your lii»s this xn*eciuus dye, , 
They'll redden, and breathe sweot melody. 

733. /Vaycr— J/utursM giving ISweetness to the 
Voice. 'V 

At morning, noon, 'and night, this mixture 
take, 

Yourciiones improved, will richer iiiusio make. ' 

7^. C&mp€Munt*^B'.st Ege-ivaie^r. ^ 
Th<^' vU'ops will add gr^at lustre to tlic c>e ; 
When more you iie«d, the poor will you supply, 

755. Wisdom — H^lutions f prewnt Ei'iipUons. 

It cahns the temper, beaq^hics the face, 

And gives to woman dignity aiid^i^.- 

760. J^ntion and Obedience — Makhlm Pair of 

With these clear drops appended to tlie ear, 
■Attentive lesHoiis you will gladly hear. 

n 

757. NcaHinm and^ Indusiry — Jndisjiermbk Pair 
^t^>^-.^fL{racdets. 

Clasp them on careiTully each day yon Uix, 

To geod designs tliey elhcac^ give., 

758. Patience — An Elastic Girdk. 

The more you use tfu? brlghUT if h ill grow, 
Tl^mgh its least merit is external ^huw. 

^758. fVw^lie — Rwg of pied Chla. 

Yield not this golden blaculot wliitetyon live,'' 
'Twill sin restrain and peace conscieitco 
give. V 

780. Hestgnatton — Neddace qf Purest Peatl 
This ornament eiubellishes the liiir^ • 
diid teaches all the Ills of life to l>ear. 

761. Etyw — Diamond Breast-pvns. ' 

Adorn ynwr bosom with this pre dous^pin. 

It Shines without, warms the heart wititin. 

762. • 

Tliw fereheadnegtly circled with this band, 
^111 admiraUou and respect command. * «* 

Pis»if^A Precious Dia^^ 

Whoo'er this precious diadem shall own, 
Keem-es herself an everlastine crown. 


— lit- 
res. CAMP COOKERY.— The fol- 
lowing seven receipts are from our per- 
sonal -tfiend, A. Soyer, forwarded froja 
the Bqirack Hospital, at Scutari 

766. Stbwed Salt Bbw^ and Pork 

LA Omau 1'ahha. — Put feto a can- 
teen saaceiian about of well soaked 
bcoj cut-in eight pieces; .half-pound 
of salt pork, divided in two, and also 
feoaked; l^ilf-poun^ of rice, or six 
tablespoonfuls ; quarter-of-a-pound of 
onions, ' or four middle-sized ones, 
peeled and sliced; two ounces of 
' brown sugsu*, or one lai'ge tabies 2 }QOu- 
ful ; a quar^^er of an ounce of pepper, 
aivd five pints of water ; siifimer gently 
for tlu-ee hour^ I'cmovo the fat from 
top and The first time I 

made the above was in Sir Jolm Comp- 
ball's caj(ii) kii(jbt*u, situated ov the top 
of his rocky dipayern, facing Seba 3 top(»l, 
^Acat Gi^thcariji-l^l, and among the dis- 
tinguisued pupiis 1 hud upon the occa- 
sioij were Colond Wyndham, Sir John 
OaAU}>l»ell, and Dr. liall, Inspector 
Oem*ral of tiie army in the Crimea, 
and othjr officers. dish was much 
approved at|. dinner, and is eaougU £or 
six people, and, if the receipt be closely 
followed, 5 '(>u cannot fail (krhave an ex- 
cellent food. The Loi^Jou salt i^eat 
will require only euaour hours’ soa^ng, 
hpving been cjuly lightly ]>iokled. 

769. MuttonvSoui*. — ^P ut the rations 
of six into a pm (^b. of mutton will 
xxi^e a i)int of good family soup), 61b. 
of mutton, cut in four or six pieces ; 
Jib. of mixed vegetables, or Soa. of pre- 
served, as compressed vegetables are 
daily given to the troops ; 84 teaspoons- 
fill of salt ; 1 t«aspoonful of sugar, and 
4 teasilooi»ful 'ifef pepper, if handy; 602 . 
of barley or rice, or 5 tablespoonsful of 
either ; 8 pints of water ; let it aimiher 
gently for three hours and a-balf^ re- 
move the fi»it,(aBd serm Bread and 
biscuit may be added in small qiiantl* 
ties. 
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768. Plain Pea Soup.— i*ut in a^pan 
6 U). ^ pork, well soaked c%t into 
Qigbt pieces ; pcmr six quarts of water 
over ; lib. of apl)’^ peas ; 1 teaspoonlnl 
of sugar; i teaspoenful of pepper ; 4oz. 
of fretdi vegetables, or 2 oz. of pro* 
Bgrvod, if handy ; let it boil .gently 
for two hours, or until the peas^are ten- 
der. When the pprk is rather ‘fat, as 
is generally '^ 0 case, wash it only ; Jib. 
of broken4>iscuit may be used^for th- 
soup. Salt beil^ when rather Vat and 
eonked, luny belused for pea 90 up. 

769 sSienchBkefSouj*, or Pot aupkf 
(Camp FASniON).— ^ut in tUa kettle* six 
pounds of beef, cut into twoj^of three 
pieces, bone included ; one tpound of 
mixed green vegetables, or balf-a-poxmd 
of pi»eserv^, in cakes ; four feoapoons- 
fiil of salt: if handy, or^^teaspoouful 
of pepper,* one of sngjir, and three 
cloves ; and eight pinh'iof wateri L^t 
it boil gently three hoir-s : remove some 
of the fat, and serve. The addition of 
a pound* and a*half of broad, -cut into 
^slkvB, or oj.o pound of b^vheu biscuits, 
* well soaked, will make % /ery n»’<iitious 
soup. tSkimming is not TO(p/ired. 

The three f^bovo receipts tire “ap- 
plicable to hospitals. 

770. Howtu Stkw Fresh Beef, Pork, 
Mutton, and Vi&a. — Cut or chop tw-o 
pounds ofVreflh beef into tAi or twelve 
pieces ; put those into a sauce])an with 
one and a tcaspoousful or aall^ one 
teaspoonful *)f ■f'ugar, half a toasjioonful 
of pepper, two nilddie-sized onions 
slicetl, half-a-pint of water.* Set on the 
6 re for ten minutes i«tttil formkig a 
thick gravy. Add a good tabl^spoonful 
of flour, stir on the &e a few minuter- ; 
add a quart and a half of water ; let the 
whole simmer utftil the meat is tender. 
Beef will take from two hours and a 
half to three hours ; mutton and pork, 
about two hours ; ^eal, (Sne hour and a 
quarter to one hour and sf hali ; onions, 
sugar, and pepper, if not to be had, 
muift be omitted; it will even then 
mid^e a good dkh; half-a-pound of 
sHeod potatoes or twa eujKjeB of pre- 
served potatoes*; ration vegetabletf^may 
be added, alst^a small dumjiling. j 


. 771. — Pr^iN Boiled Beef.— -F or sii 
' rations, put in a canteen saucepan 61b 
of well-soaked beef, cut in two, with 
tl^roe quarts of cold water; simmer 
gently three hours, t<nd serve. About 
a ^oupd c»f either camyts, turnips, {jar* 
snips, greens or cabbages, or dumplings 
may be boiled with it. , 

772. Cossack's Plumfuddinq. — ^Put 

into a basin ■! lb. of flour, 41 b. ot 
raisins •(stonell, if tirooSe allowed), jib. 
of the fat of salt pork (w^V^sJ^hed, cu*‘ 
into small dies, or chopped), t^u table- 
si^oonfuls of sugar or treacle ; and a- 
half pint of water ; mix all together ; 
p?itfrrtoa cloth tied: tightly; boil for 
four hours, and seiwe. If time will 
not^ admit, ^boil only two hours, though 
ft>ur are preferable. to spoM the 

..hove : — Add*a'"y"^nng to it. 

773. EARLY lUSINQ.— The differ 
ence between rising every morning at 
six and at eight, in the course of forty 
yeais, ti^o\ints to 29,200 hours, or 
three years one hundred and twenty- 
one i and sixteen hour :, which are 
equal to L±V Jlw' aiS a day for exactly 
ten years. So that rising at six will be 
the sc:xue as if tesn years of life (a 
weighty consideration) ‘ were addfed, 
wherein we may comni<<^u eigiit hours 
every tlav for Jhe cultivation of, our 
minds ana the despatch of business. 

774. C0MP0SIT10N.-^If you would 
write Jo any purpose, you must be per- 
f^tly free from without, In the 
place, and yet mo^e free from witlun 
Give yourself the natiiml rein ; think 
on no pattern, no patron, no paper, no 
press, no public ; think on nothing, but 
follpw your own impulses. Give your- 
self as you are, wiiat you are, and how 
you see it.* Every man sees with hia 
own eyes, or does not see at all, Thbi 
is incontrovi^rtibly triitr.* Bring out what 
you Jif^ve. j If you have nothing, be ap 
hones^ beggar rather thau*arespeotab 1 b 
thief: ' Great care tind attentiem 

be* devoted to epistolary ^rrespofm 
ence, as nothing exhibito want M 
taste I and judgment so Josuch aa a 
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doTenly lefetor. Since the establieh- j ;four handvritiDgi^et they inll mst 
ment the penny postage it is recog-S to ziiahe yo€r writing look better.^ 
niaed a« m role that all letters should 788. Thb ^apbb on Bddoh you wzita 
be 2 »rep^ ; indeed^ many persons make should be clean, and^poatly folded. . 
a point of never dsking in an unpaid 784. Therk bbouxu not be STAiNa 
letter. The following > hints may be on Ihe envelope ; if otherwise, it h only 
worthy of attention : — ' / an indioatioh of your own slovenliness. 

^ 775. Always put a stamp on^ your 785.‘ Pare must be taken in giviiiig 
^envelope at the top of the right* hand titled /persons, to whom you write, 
eomer. , their proper direotidns. •' 

776. Let TBt j)ntBOTiQK be .written / 

very plaip.sihw will save <.he postman 786. TBITINQ THihr- NAILS. — This 
trouble^ and iHouitate business by pre- is a,habit,that should be immediately 
venting mistakes. * corrected in children, as, if persisted in 

777. At tbb HJSAl) OP TOUR LETTER, for •any length of tipie, it permanently 

in the right-hand /^bmer, put youy ad- defoms^ the nails. Dipping the finger* 
dress in full, with the ^7 fke month ends in B9m6 bitter tincture will gfme- 
undemeath ; do not omit this, though rally prevent children from putting 
you be writing to you! most inti- them to the mouth ; but iflbis &ils, as 
mate fm.^ three times a day^ it sometimcn will, each finger^nd ought 

77fif^'WBAT YOU HAVE TO BAT IN YOUR td*be cucasea in a stall udtil the pro- 
LE^EB, say as plaifily as possible, as if pensif^ is eradiated, 
you were speaking: this is the best ^87. TO A DECAYED 

rule ; do not revert thl'ee or four times TpOTH. — Procure a small f^ieco of 
to one circuznBtance,*1but finish up as gutta p^rcUa, drop it into boiling 
you go oB. ' ' water, then, r^ith the thumb and finger, 

77f. Lht^toub biqnature b^ written Plate as as you Bui)po8o will 

as plainly as* i> 08 Bibl?^(:,'?y^^ mistakes fill up the tootK nearly level, and while 
will 1)0 avoided, especially in writing to in this soft state prpss it into the tooth ; 
stroDgero) and without any floi^rishes, then hold on* that sidle of the mouth 
.-^,,they tend not to add in any way to cold* water two or three times, which 
the harSioif/^ your letter. We have will ha^rien it. 

seen signatures that V^vo been almost 788. TO f RESTORE HAHJ WH^N 
impossible to decipher, boif.g a mere REMOVED BY ILL, HEALTH OB 
mass of strokes, jnthout lyiy form to AGE. — Ofiions rubbed fcequently on 
indicate letters. This is done chiefly the part requiring it. ^he stimulating 
by , the igU'^rant, and Trould lead one to powers of this' vegetable are of sorviee 
suppose that th^ wer^e ashamed of i£ restoring ^he wne of the skin, and 
signing what they nad written^ assisting the capillary vessels in sending 

780. Do NOT ORy^BS Youn LETTERS : forth new hair; but it is not infallible, 
surely paper iel cheap enou^ now to ^ould iV succeed, however, the growth 
admit of your using on extra naif-sheet, of these new hairs may be assisted by 
in case of necessity. (This practice is the oil of myrUe-bencss* the repute of 
chiefly prevalent amongst young ladies.) which, perhaps, is grater than its retd 

781. Ir YOU WRITE TO A STRidNosB efl^cacy. These applications are cheap 
for information, or on yoiT own busi- And harmless,^ even where they do no 
ness, fail not to^nda stamped envelope good^^ a pbaracter which cannot be said 
*with your addrm plainly wi^tten ; this of the numerous quack remedies that 
will not flail to procure you an answer, meet the eye in every direction, i 

782. If TOO ARE NOT A ooon WITEB 789. BIRDS' EGGS.— In seleotmg 
"lb isMvisable to use best ink, the lest egga for a ^cabinet^ always choewe those 
paper, and the beet pens, aA though which are newly laid; make a medium 
they may not alter the ehipncter of i^ed hole at the sharp end with a 
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pointed inetrument; having ! made tbe 
hole |t the sharp end, make ono-at title 
bluQt^ and let this last hole he as small 
OB. possible; thlf done^ apply 7^^ 
mouth to the blunt end, and blow the 
contents through the sharp end. If 
the yolk will not eome freely, r ju a pin 
dt wire up into the> egg, and stir the 
yoke well about; now get a cupful of 
water, and, immefsing the sh^ end 
of the sbgll into apply your mouth 
to the blunt end^and su^ up some of 
the water antof^e empty shell ; then 
put your finger and thumb upon' the 
two holes, sh^e the water 'veil within, 
and, after this, blow it out. ' , The 
water will clear your egg of any ro- 
maius of yolk, or of white, which may 
stay in afb^ blo^ng. If one suck up 
of water will not suffice, paakc a second 
or third. An egg, immediately aftei it 
js produced, is yery clear and finu ; but 
by staylhg in the ne^^t. and coming m 
contact* with the feet of the bird, it 
soon aevumes a dirty appeairnce. To 
remedy this, wash it we^' in soap and 
water, and use a naiL-br^ish to thw 
dirt oS Your egg-shell is now as it 
ought to be, and nothing remains to be 
done but to prevent the thin white 
membrano (which is still inside) ^rom 
corrupting; take> wine-glass and fill it 
wjjih the solution of corrosiye sublimate 
ill alcohol, then immerse the sharp end 
of the egg-th^ into it, keeping your 
finger and thumb, as you hold it, just 
clear of the solution ; apply your mouth 
to the little hole at the Idunt end, and 
su(^ up some of the solution int^ the 
shell; you need not be*fearfal of get- 
tixig the l^uor into your mouth, fw, 
as soon as it rises in &e shell, the cold 
will stxike your finger and thumb, and 
then yoii cease sucking ; shake the shell 
just as you did yjhen the water was in 
It, and tnen Idow^e sohition hack inU> 
the glass. Your egg^fll is n'^w be- 
(md the reach of oorrupUon ; the mem- 
rane for eyarretains its pristine white- 
ness, and no insect fpr the time to 
oome wiU ever venture to prey upon it« 
If you wish your to appear ex- 
tremely brilliant, give it a coat of mas- 


tic vansish, put on very sparingly with 
a oamd-bair pencil ; green or Hue eggs 
must be done with gum-arabic; the 
mastic vaniidi is apt to iigure the 
colour. 

790. P^.ESERVING EGGS.-.The 
Boverat modes recommended for pro- 
serving eggs any length of time are not 
always successful. The e^, to be' 
preserved wel), should be kept at a 
temperature so low that the air and 
fluids withm its shel^ ebftil pot 
brought into a deoom^voing cpr. lition; 
anC, at the same time, the air outside 
of its shell should be excluded, in 
o^der to prevent action in any way 
up(m the egg. The following mixture 
was patented several years ago by Mr. 

of Sheffield. He > alleged that 
*•‘7 means of it he could ''"eep eggs 
two years. A port of his com,^ osition 
is often made use of — ^peihaps the 
whole of it would be better. Put into 
a tub or vesst,! one bushel of quick- 
lime, two pounds of salt, half a pound 
of cxeam-of-tartar, and mix the same 
to^thec, with as much water aj will 
reduce th<> '^''»’tion, or mixture, to 
that consistence that it will cause an 
egg pnt into it to swim with its top 
just above the liquid; then pnt and 
keep the eggs therein. 

791. GOSSIPTNG.— If you wish to 
cultivate a gossiping, m^dling, cen- 
sorious spirit in your children, be Bui*e 
when they come hoihe from church, a 
visits or any ^.^her place where yo^^do 
not accompany .them, to ply them witk 
questional ooncemiug what evexybody 
wore, bow everybody looked, and wha^ 
evexybody said and uid; and if you 
find anything in this to censure alwa 3 rB 
do it :n their hearing. You may rest 
assured, if you pursue a course of this 
kind, they will not return to you un* 
laden with intelligence; and, luther 
than it should be u'^mteresting, th^ 
will by degrees learn to embeluBh, |p 
suim a maimer as shall not fail to aa]l 
forth remarks and expressions of wonder 
from you. You will, by this OtSuifltto, 
render the jq>irit of eurihsity, which is 
so ekrly visible in children, and which, 
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4f mny be madeth^l 

lortniiijii^ of eiuriohii^ and enki:]mg 
niw ttiiadi — a vdbdcle of onifxxdef 
wliioh ahall serve only to narrow them. 

792. WORDS. -^Sofb words a^en 

the aouL — ^Angfy words fuel, to the 

' ftame of W]p«t]% and make it blasM| more 
^ flraely. Kind words make other |>eople 
||;ood-nattired — cold words Meze peo- 
ple, and hot words dicoroh them, and 
bit^r words Ai&ke theft bitter, imd 
^.^rathfu^l^ w^ There 

is Budh a rush ' of all dther kind| of 
words in our days, that it seems de- 
sirable to give kind words a chance 
amoi^ them. There are vain 
and idle words, nnd hasty words, and 
spiteful words, and silly yords, ^nd 
empty word^* and profane words, and 
bolj^or^i^ words, aiide warlike wordf: 
K*pjd<*^ivordB also n^duce their own 
Image on men’s^'^oius, and a beautiful 
image it is. They smj^oth, and quiet, 
and comfort tHe heii^er. They shame 
him out of his sour, and tuo^tise. and 
unkind filings. We have not yet be- 
gun to use Ipnd words ij' such ^abund- 
ance ee they ought 

793. PICKLING. —Do not keep 
^pickles 'in couimon earthen-wj«e, as 

;du 4ng cthitaius lead, and com- 
bines vine^. Vinegar for 

pickjling should be slA^ though not 
the sharpest kind, as it injures the 
pickles. If you u|a copper,* belhmetal, 
or brass vessels, for picklmg, nqver 
slfonr the vhiegar to cdSV m as it 

is poisonous. ^ Adda tmp^nful 
jft alum, and a teacup of salf to each 
three gallona of , vinegar, and tie up a 
bag with pepper, ginger-root, spices of 
^ dmerent sorts in it, cmd you 
have yinegi^ prepared for any k!nd.of 
p&ekling. &eep picikles only in yrood 
or «tone-ware. Anything thathss held 
gyease will spoil j^ckles. *^iir*piokleB 
QO^asionally, there aiu soft onen 

take them out and smJd tb^ vinegaf, 



on hot. Do liot Itm yinegai^ 'ov spice 
al^ve 6 ve minutes, ' t 


nitm or BTimvT^a. 

7^4. TUliE CABSBL — ^Tskeonepouiid 
of tMi Imtter, one potpd of %ngcur. 
one ponnd and a half of ^uiv two 
pounds cumniB,% glass of brandy, 
one pound of sweetmeats, two ounces 
of sweet almonds, ten e^s, a quarter 
of an ofinoe ot alli^ce, and a quarter ^f 
an oun<fe of cinnamon, klelt we buitet 
to a cfeam, and put in ^ugar. SHr 
it quite light, adding the allspioe 
imd pogmdid oumamQ|g ; ixf a quarter 
of an hour, take the yolks of the eggs, 
andrwork^them two or Chred* ai'a ; 

and the whites of the same must by 
this time fcfe beaten^ihto a strong snow, 
quite 'Iroudy tp work in. As tlie paste 
must not stolid to chill the butter, or 
it will bp heavy, wcA iuethe whites 
gradually, then add the orange-peel, 
lepion, and ortron, cut in«fine strips, 
and tl^ currants, which must be mixed 
ii^elT with tht ^eet ; tlxou 

aM the sifted ^tiir and glass ofilbrandy. 
1i»ke this C}>ke in a tin hoop, in a hot 
oven, foi^ three hours, and pul twelve 
^hee^ of pap5i*-iindor it to keep it from • 
burning, *' 

m. TO. WASH CHINA CEAPB 
SCARPS, theifabric be good, 

these articles of dress can be washed 
as frequently as may^be required, and 
no dimiliiition of ttfeir beaujy will be 
discoverable? even when the varidus 
slides ofggreen have b%n employed 
among other colours in the patterns. 
In cleaning them, mcke'*^ strong lathp 
qif boiling water suffer j;b to cool; 
when cold, oiT nearly so, wash the scarf 
quicldy and th&rouglily, dip it imtoe' 
diately iij cold hard water in whbh 
a dittle salt bas been thrown (to pre- 
serve t^ie colours), rince, eque^ and 
hang it out to dry jn the opep air; pin 
it at its extreme edge to tlm Rntei so 
t1^ it may not m efty jp^ be joldcd 
together; the ffiore nnhdy it drisM the 
cleajr^ it frill W 

796, ADyicKTOYoimauj>itia 
T97. If yon l^?e bhi^ ejes jqnxi&od 
not lanKuii^ < ■ ' ^ 

788. If Mack «f«i yo« immiI sot 
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TQERF ts NO (.Rtrr iTKK rnp onisp iifuiOB does not spj&ak. 

^ 4 ^ 

799« If you ]uLvef>retty %et the^ is ^will be extracted. Lastly, witlT 
no OQiasion to wear short pettlooRta. another brush, dipped in rectified 
. 800. If you are doubtful as to that spiiitB of wine, go o'ver the place, and 
point, there can bn no hann in letting tl^ * grease will no longer ap{>ear, 
them be long. neither will <he papel be duoolourdd. 

801. If you haye good teetL do not 818. Td PBESERYfi! MILK.~Ffo* 

l^h for the purpose of fhowiiig Tide battles, which must be p^ectly 
them. * S clean,jnreet, and dry; draw the milk* 

802. If you haTg bad ones, db not from tituf cow into the bottles, and as 

laugh less^^an the occasion may they are filled/ immedU^ly cosk ihem 
justify. • • a I well up; and fiistenth^ corn with psi^- 

803. If you Deve pretty ha^ and thread or wuw. Then^tfaaMbV litmb 
arms, thertf canibe no obje^iento your straw at the bottom of a bouer, on 
playing on the harp if you play well. « winch place bottles with straw between 

804. If they *e dispoted ^o* be them, until the b^er contains a suf- 

clumsy, work tapestry. fiSi^nt qtiantity. Kfi it up with cold 

805. If you have a bad voice rather water ; heat the water, and as soon as 

speak in a I^w tone. it begins tg boil, draw th^fire, and let 

806. If you have the finoiA voice in ' the whole gradually oooL \^en tjuite 
the world, never speak in § high tone^ ^Id, take out bottles aNl pack 

807. If fbn dwee well, dangp but them in saw-dust, igi hopipers, anu^MTif " 

saldpQVn ^ them in tl^e coolest of the house. 

808. u you dance *141; nuvor dance Milk preserved^ tins manner, and al* 

at all. ^ * lowed to remain egen eighteen months 

809. If you sing well, makd no pre- in tbcsbOttles, will be as swee^ as when 

yious excuses. • ^ first from the cow. • 

810. If you sin^ •indiffb^ntly, 817.«<iBHtiViN' PASTI3^— German 

hesitate^ot a moment when you are paste for -^iMs, which will be 
asked, for few p^ple are judges of dig- found of better quality and dteaiier ^ 
ing, but every one is sensible of a than What is sold m t he ahopa. — B oif 
desire to please. ^ • four eggs until quite hal‘3ftGi|[i' JlilWW ' 

811. If vou wotfiid preserve f)eauty, them into cold water ; rexfibve the white, 

ria«early. * 8 grate gr poiAd the yolks until quite 

812. if you would preser^ esteem, fine, and a pound of white peamnol 

be gentle. and a tablespoonful ef olive oil. Mix 

818. If you obtain power, be the whole up together, aud press t^e 

ootfdesoending. ^ dougl%througn7 tin colandhr so b9 to 

814. If you would live Ifappy, endefi- fo/rm into six^ graigs like shot. Fry 

vour to promote thei •happmesi of them ovdr a gei:|tl6 fire, gradually 
others. — ■■■■ stirring tiftm untu o:^a light brown 

815, TO EXTRACT GREASE SPOTS colour, vdien they are fit for use. 

PROM BOOKS OR PAPER--9ently 818. FRENCH POLISH FOR 
warm the greased^r spotted part of the BOOT^ AND SHOES.— Mix together 
book or paper, and then press uiton it two pints of the best vinegar and one 
pieces of blotting-paper, one affcCf pint ofsoft-Water ; stir into it a quarter 
another, so as to amrb d much of the of a poifiid df glue, broken up, half a 
grease as possible. Have^ ready %ome pound of Idgwood ch^jiS; a quarter of 
fine clear essential oil of turpentine anFounoe of finely powdered indigo, a 
heattd almost to a boiling states warm quartqy of an ounce of the best sofl^ 
the greased leaf a little, «nd then, with soap,* and a quarter of an ounc;^ 

a soft clean brush, wet tine heated tur- isinglass. Put the mixture over the 
pentine both sidfes of the spotted part* fire, w^d let it boil for ten minutes, or 
Byrepeatingtbis application, the greasf more, 9 ^Then strain the and 



BIAD HOT BOOHS SLOHE, BOT MEM; 

JSotile and joorit it. When eold, it is fit J "Nerge jhd\i^ thjrielf in InxurieB that 
foe nSia The polish should be applied are not ne^ss^. 6, Do all ^ t^ngs 
with dean sponge* with oo&sideraUon ; and^ wh^ thy path 

81fi. DASte WALLS, — The £alloii|- to, aft right i» mb^t.cliffioolt^.fidel con- 
ing ms^od is reodtnmended to prevent fidenoe in that Power alone w^eh is able 
ihS eSbpt of da\np waUtoOn ^papjsr in to assist thee, and exert thy own powers 
Tootof w-Line ^he damp piurt of the as fur af they go. 
swell wiih Bheet lead, roUed veiy.thin, 823. fOOD OP BLACKBIRDS*-^ 
and fiistened up with small oopp;3r nails. The natural food the blackbird k 
It mty«be iimpediatcly* covered wiih berries, worms, ins&ts>. shGlled-snails, 
I^^r. The is not to be tiuckeS eherriek and other similar limit ; and 
^than tea-cWesta. its ertjgfiaV food, lean^ifieah meat, cut 

820, TEA-MAKING. — ^Dr. Kitchener very^atnal]., and mixed e^ithc bread, or 
recommends ihat all the water ne6es- (Jerman p^te. 
saiy should be pojured in at once, as 824. CiU.MP INi BATHING.— For 
the second drawing is bad. Whe^ the cvjr.:^pf the cramp when swimming, 
much tea is wanted, it is better to b&ve Dr. Fra^lin recommends a . vigorous 
two tea-pots instead of two drawings. and violent shock of the part affected, 
82Se. MCS-FLOUR CEM&NT.— 5Ui ^y suddeifiy and fombly sti^stcbing out 
excellenjr cement muy^lfe ^fmde fronu the leg, whiel^shoukL be darted out of 
which is ^ present used for thS water into the air if possible, 
that purpose in £}hma and Japan. It is 825.* TO E^^INQUI^ A FIRE 
only necessary to mix ^e rice-flour. In- IN A CHIMN^Yf—Throw boEib pow- 
tiinately with bold f;ater, and gently d^ed brimstone on the fire in the 
simmer R over a fire, when Jii« rpadily grate, ov igifite some on the bob, and 
formf, a aelicate and durable cement, then put a bcaixl or something in tl^e 
not only answering alL the pj^poses l^ron^^f the firMlaoe to prevent the 
of common ^ pa6t 6 ; « ’ admirably fumes descending into the room. The 
adapted for joining together paper, vau^ur of the brimstone ascending the 
oards, Ac., in forniLig tne crlous chmm^ will then effecAally extinguish 
ornaments which the ioot on fire. {See 524, 695. 1 
aflfbrd muclfitmployment and amuse- 826. t^TO GET JflD OF A BAD 
ment to the ladies. tWhen made of SMELL IN A BOOM oKEW^V 
the consistence of piaster d^, models, FAINTED. — Place vessel full of 
busts, ba8-relievo% Ac., may be formed lighted d&rcoal in the Wiiddle of the 
of it, and the aHicles, when dry, are room, and thipw on two or t^e 
susceptible of high tubiisti, an^. very handfuls of juniprdV berriea shut'.'«lie 
dumbla » ^ windows, th^ chmmey, aila the dopr 

822. BULBS OF^ CONDUCT. — ^We oIob«; twant^-four hours afterwards, 
cannot do better than quote the valu- the room may be opened, when it will 
able inunctions of that exoellei^ woman, hf)founcfthat the sickly unwholesome 
Mrs. 1^, who combined in her chaxac- smell will be entirely gone. The smoke 
ter and conduct all that is truly ei^oel- of thd juniper benyspossessee this ad- 
lent in woman : — 1* I xiever lose any vantage, that should anything be left 
time ; 1 do not think that lost which is in Ihe room, such as^pestry, Ac., none 
silent in amusemcEtt or rc^sreation some ^ it wUl be B{^>i]e<L 
time eveiy day^f but always be in the 82f. ^1^ DUMPLINGS. — Pick 
habit of being employed, 2a Nev^r err and wasn a pound of rice, and boB it 
the least in ^th. 8. Never say an ill gently in two quarts of water till it be* 
-^Jhing of a person when thou oauift tiay a comes dry — peeping the pot well 
good thing of him ; not only s^Cak covered, ^d pot etirnng it. Then take 
diaritably, but feql so. 4..Ne^ be it olF the nre, and spred it outiooi>ol 
irritable unkind to anybody. 5, ^n the bottom of an inverted sieve, 

\ 



Atm, a:bot» all, ebajd thyssut; 
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loosening the gi!sans4j^%^ ft t^^ek, |>bo6d. About eight indies deep. Thejr* 

that e}l the moisture evapoiSte. should be plun^d to the top of the 
F^ire ft doz^ pippiivs .^r some kige blades, but the lipe should not touch 
juicy eppleis and aeo^ out the eore. thp himdles. 

then fill up the cavity iiiith marmalade, 831. HOW TO GET SLEEP.'— How 
or with lononhud sugar. Coyer Weiy to grt pleat) ^ tP parsons ft mutter 
ajg)le all over trfth ft thick oodtiog Of of higij^^pQrtanoe. Nervous persons, 
the boiled rice. Tie tip each idja Sepa' who a^e troubled with wakefulness and ^ 
rate doth, and put ^em into a of excitabilirtyv usually have a strong ten* 
ooid water. **rh^ will require ebout deney of blood on*the brftin, with cold 
on hour add a quarter afber^hej b<gm| extremities. The preseui^ of the blqpd 
to boil, perhaps Ibnger. * on the brain^eepli it in 

828. COUGHS* — It is said fW o wakeful state, and the pume^nsm the 
small piece of resin dipped in the watei; heaft are oftm painful. Let each rise 
which is placed in JS vessel On a^tovo and chafe the body and extremities 
(not an open fireplace), willsiAd a with^ brush or towU^ or rub smartly 
peculiar property to the atmosphere of witlf the hands, to proanote circuladon, 
the room, which will give great relief and withdraw the excessive amount of 
to persons troubled witb a codgh. The *blo8d fruiir the brain, aild theyswill 
heat of the stove is suffiej^dt to thrqw Ml asleep in g |pw momenta KjL cold 
oSt the aroffia of the resin, and^gives bath^ or a sponge Igtth and rubbib;M^t^ 
■dh^gdn^eljiif that k affforded Liy the a go^ nin, or a rapd mlk in the open 
combusuon, because thg evaporation is air, or going u^ or down stairs a few 
more diu-able. The same ^sin may times just before ^tiring, will aid in 
used for weeks. ^ * . equaMisr circnlslion and promoting 

m, METHOD OF ABCERTAIN- sleep. * tiese rules are simple WLeasy 
ING THE STATE OF THE of app^LvationMn castle orjcabinTand 

— Porsofis desirous of &oerlj{iming the mpy nunisk.* comfort of thou- 

true state of them lungs, pre directed to sands who would freely expend money 
draw in as mu<m brea^ as they con- for sn gmodyne to promote “ Nuture^s 
venieutly can ; they are then to cdhnt sweet restorer, balmy 
as far us they arSaable, in a slow and BB2. TURKISH MODE OF AAK- 
audible vufee, without drawing in more ING COFFEE,-ftThe Turkish waj^ of 
bi^th. The member of seconds they making coffee produces a very different 
can continue^ counting must be care- result from* that to, which we are ao- 
fuilv observed coqsumptiou the customed. A small conical saucepan, 
tiwid does not excegtl ten, and is fre* with % long ffSfiflle, and calcdlatedto 
quently les/thau six secol^ ; in pleth hgld about tw<4 table-spoonfuls of water, 
iisy and pneumonia it raqges from Stine is ibe iifttrument used. The fresh 
to four seconds. When the lungs ftre roasted befry is pSun^d, not ground, 
in a sound condition, the lame will and abou| a dessert-apoonful is put into 
range as high as from twenty to thirty- the minute boiler ; it is then nearly 
dve seconds. ft * fiUcj^ Mth water, and thrust among 

880.. TO PRESERVE STEEL the embers. A few seconds suffice to 
GOODS FROM RUST. — After bright make ft boily and the decoction, grounds 
grates have been thoroughly cleaned, and all, is poured out into a small oup, 
tiliey should be dusted ofter Jvith un- which fits inio a brass c/^et, much like 
slaked lime, and thus left unuT wanted, ths) yup o| an acorn, and holding the 
All the coUs of piano wires are thus ohina cup as that does 4he aoom Rs 
sprinkled, and will keep from rust for self.* *The Turks seem to drink thia^^ 
mahy years. Table-krpw^^nWhich are dedbetion boiling, find swallow the 
not in ednstanf use, ought to be put grounds with the liquid. We allow it 
in a me in ^hich sifted quicklime ^ to rJ^n a minute, in o^er to 
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lb« imSxmat at the bottom. It i^i 
elwm iii:eQ plain; sugar or cream*' 
wWd be thought 4 ^ Bp<^ it; and 
Shiropeans, after a little praetme^ 
(longer, however^ iban we had) — axe 
eaid to prefer it to the^cleat' infuaioii 
ifrooh in Frapoa. In ereiy hyt you 
see these oofiM^oilers Suspended, 
and the means for pounding the roasted 
KkUI always be found ready at 



DO TREA’S? A WIFE. 

, get a w3e; secondlyi^be patient. 
Tou may haire great tiials and perplhzi- 
ties in your busmess with the world, 
but do not can^ to your hoqgieea 
clouded or contracted brow. Your ^fe 
may hare many trials, which, though 
of l»:a magifitude, may ha^e been* as f 
hard Uf^xtear. A ||puciliati;^i 
' ^^aaiAi*^tBuder look^wul dt^onders in 
chasing from her mow all clouds of 
gloom. You encounter your difficulties 
hi the open air, fanned oy heaven's cool 
breezes ; but your ime is often ^ut in 
from^hela he^thful influences, and her 
health fldljBaiand her spirits ]o^ their 
^astidty. But oh ! her ; she 

has trials and sorrows to which you are 
a stran gm, bu t which your tenderness 
all their angukh. No- 
tice mndly her little attentions and 
eSb^ to promote yoSir comfort. Do 
not treat her with indifi'erehoe, if you 
would not sear ft^d palsy her heart, 
which, watered by kindness, would, to 
tHeirlatest day of youf^dstenc^ tlirob 
with sincere and constant an^tiopi. 
Sometimes yield your wishes to hers, 
^e haspreferepoes'^'es strcAig as you, 
sud it may be just as trying^ to yield 
* her cboioB as to you. Do you And it 
hard to yield sometimes ? Think you 
it is not difficult for her to give up, 
always ? If you never yseld to her 
wishes, there is 'danger that «he will 
think you areeielfish, and eare only for 
yoursSf, and with such feelings she 
cannot love as she might. Again, show 
jii^ourself manly, so that your wife can 
Look up at you and feel that you tvill 
act ncldy, and that she can con^de in 
your Judj^ent. (See 191 to 20^.') 


834. lupiOVE WATEB 

STAINS FROU BLACK CRAPE.— 
When a dit>p of water falls on a olack 
crape vdd or collar, k leaves a conspicu- 
ous white mark. To obliterate thi^ 
spread the crape on a table, (laying on it 
a large 4>ook or a paper-weight to keep 
it Bteac}]^), and place underneath tile 
stain % piece of old black silk. With 
a large camel's hanr bnxssb dipped in 
^mmon mk, go over the #tam; and 
then wipe eff the ink vnth allttlebit of 
old^ofb s^k. It will dfcy immediately, 
^d the white mark ml be seen no 
mol«. c. 

83^.C;i.GAKLm:S^ it u ..id, hM a 
powerful Influence on the health and 
preservation of the body. Cleanliness, 
as well in our garments*' as in our 
dwellings, ^prevents the pernicious 
efifleots of dampness, of bad ^Smells, and 


of coifcagiouB vppours ari^jng from sub- 
stances abandogjkl to putro^^ 
npBB keeps up a free perspiration, re- 
news the aif, refreshes the blood, and 
even animaten and enlivens the mind. 
^Yhhffj;^ we see that persons attentive 
to the ole^plindlss of their persons and 
thqiKr habimtions, are in general more 
hesdthy, and 'less exposed to diseases 
thafi those who live in filth and nasti- 
ness ; (md it majlf moreover be roi 
marked, thii.t cleanliness brlAgs wit^ 
throughout every part ^f domestic disci- 
pline, halflis of order ancFarrangement, 
which are among th^ first and ^beat 
methods and oleitL^ts of happinesas^ 
*880. FIReT-WATCH STEW.— Cut 
pieooB of salt^ beef and pork into dice, 
put them into a stew-pan with six whole 
]^ppercdhi8, two blades of mace, a few 
cloves, a t^-spoonful of celery-seeds, 
and a iaggot of dried eweet herbs; cover 
with watm, and stew gently for an hour, 
then add firagments ^ cairots, turnips, 
^rsley, or an^othep vegetables at hand, 
withtt^ fdiced onionB, and some 
vinegar to flavour ; thicken with flour 
or rice, remove the herbs, and pour^into 
the dish with toasted bread, or freshly 
baked .bisq^^it broken small, and serte 
hot. When they can bsrprocured, a Ibw 
pobitop.5 improve it veiy mucfli. 



ttlTa JKIONOUT, MftJBO BE f'OOB. 
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837TSEVBN-BI#<i! FAS.TY.--Shred 
iVj>oiuid of suet fine, cul^salt pork Into 
^UOB, ^potatoes and oni<!»»s snudl^ rub a 
ifprig of dried sam up fi&e« mix with 
some pepper, and place in the comer 
of a square piece of paste, turn over the 
other oopaer, pinch up the skies, and 
bake io ^ quick oven. If aigr bones, 
Ac., lumain from the meat, seascki with 
pepper axid«iege, place them with a gill 
of water ^ a pan, and bj^e with the 
pasty ; when done, strain, and {k)Ur the 
gravy mto«the centre of the ueusty. . 

888. DIRECTIONS FOR^AKlNa 
LEAF IMPRESSIONS.— Hold dil^ 
paper in the smoke of a lai^i^or of 
until it becomes coated witii the 
smoke ; to this paper apply the leaf of 
which you wish an impressien, having^! 
previously warmed it h^ween your 
binds, ihakdt may be pliaAe. Place fhe 
lower surface of we leaf upon thcFblack- 
the^nipapor, that tho 
numerous veins which are so prominept 
on this ^de may receive £ifno tlie paper 
a portion of the smoke. ^ Lay a paper 
•over the leaf, and then ppesi it 
upon IJie smoked p(>per, wifn the 
hngers, or with a small roller (cov<yx»d 
with woollen dbth, or Yiome like sofb 
material), so that every part of thedeaf 
may come in eou^ct with th^ sooted 
oil-paper, • A coatmg of th(^ smoke will 
adlihre to the leaf. Then remove the 
leaf carefully^ dhd place tliu ^laukeiied 
surl^e on a sheet of white paper, not 
nilfl, or in a ^book, prepared for the 
purpose, cewering ^he Vsaf with a 
clean slip of paper, and, pressing ijpon 
it with the nngers, or toiler, as be- 
fore. Thus may be obtained *the ini- 
pression of a lem, showing the perfe^ 
outlines, togethei^with an accurate ex- 
hibition of the veins which extend in 
every direcUon through it, more cor- 
rectly than the &est ^’awing. 
this process is so* sm^e,, an^ the 
materials so easily obtained, that any 
perspn, with a UtUe practice to enable 
him to apply the right quantity of 
■moke. to the oil-piq>er, ^and giye the 
leaf a proper fressure! *oA prepare 
beautiful leaf impreasiouH, such iis | 


naturalist would bd proud^to possesiL 
There is another, and we thhik a 
better method of ^Jong leaf itnfrudon*, 

^ ihe preceding ona The only 
mce m the pioitoBB consists in the 
use of ptinimf M, instead of smoked 
oO-paner. . 

889. LEAF PRINTING. -- After, 
wormmg tL3 leaf between the handa 
apply printing ink, by ^aons of a smail 
leathen ball Qoutaininc cotton, or aqme 
soft Bubstahee, or wiu^»|h..i^dpf 
finger. The leather ball (adS the 
fin§er when used for that purpose), 
after the ink is applied to it, snoiiLd be 
pseMod several tiiStite on a piece of 
leather, or some smooth surface, before 
each apx>licatlon to the leaf, that the 
inlf may db smootlily aifil evenly ap- 
jpliod. Aftjj^r thg 'iuder surftt^ of tiie 
leaf has been suf^piently inked, 
it to the paper, where you wish the im- 
pression and, ^fter covering it with a 
slip of papei', use tj|io hand or roller to 
press u|on it, as describod in the format 
process. * . “* 

840.gPLAlVr SKELETONS.— The 
leaves' are* ^ it into an earthen or 

vessel, and a large quantity of 
I'ain-water to be poured over them ; 
after this they are to 
open air and lo the heat of the sun, 
without coverin£»the vessel. Whei^the 
water evaf>orates so as to leave the 
leaves dry, more miu|4 be added in its 
place ; tho leaves ml by this means 
putrefy, but require aVlJffi»Eekt 
time tor this i^some will be finished in 
atnonth, others will require two months 
or longer, According toughuess of 
their i)aj^enchyma. AVuen they have 
been in a state of putreftetion for some 
time, the two membranes will begin to 
separate, and the green part of the leaf 
to become fluid : then operation at 
clearing is tu be xierformed. The leaf 
is to be put upon a fla^^twhite earthen 
plgte and ^covered with clear water; 
and *being gently squeezed with thoi 

and the green substance 

at the edges ; the membraneB must be 

careffljly taken off with the finger, sad 
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mition most be nned separating 
lht*u| It w tb^i xmddlB nb VSThen ono^ 
thflBeia lili opebiBgtoWGords tbis sepaiTa- 
ti|^ $be whole meDibrane ajwaye 
follow^ easily; v^eu both znembi;sbe9 
aj'e ^hoft 0 % the skeleton jjs finished, 
and it has to be washed clean with 
water, and then dried betwii^ the 
• loaves of a book. iPVuits ar^ divested 
of their pulp and made into skeletons 
in a dSiEPerent^ manfier. * Take, for an 
J^dtan^^l^fiae large peffriwhion is soft, • 
and « ioFT(B!jpL ; let it be neatly pared 
without soueering it, and wil^out 
injuring ritner the crown or the stalk ; 
put it mto a pot^ef rain-water, covered, 
set it over the fi^, and let U boil gently 
tfil perlboriy son, then take it out and 
Isy^ it in dish filiod*. with tcol4 
water ;^t}ien holdmg if by the sti^k 
^ ^t h one hand, ^rub off as much 
Sr’ the pulp m ^th the 

finger and thumb, beginning at the 
Stalk, and nibbing it i egulafly towards 
the crown. The fibres ore mpst tender 
towards the extremities, and therefore 
to fee tr^ted with g^at care there. i 
When the pulp h^^^p^gbeeVcleared 
pretty well off, the point of a fine pen- 
knife may be of use to pick away the 
to the core. In Srder to 
the operation advances, the 
soiled water must beihrown away from 
tifiie to time, and clean u.ured on In 
its place. Whm the pi^p is in this 
manner perfeeny separated, the dean 
»^eletoa js to be prsfii£;;./ed in spirits of 
wune. Unis method may be pursued 
with the berk trees, wjuch afford 
interesting views ^ their» constituent 
fibres. ^ 

841. KOLLS.— Mix the sdht with the 
fiour. Make a deep hole in the middle. 
Stir the warm w^ter into the yex^i^ and 
pour it into the hole in tbp fiot:r. Stir 
it wi^ a spoon just onopgh make a 
thin batter^^a sprobije some fiour 
over the top. Cover the pan, and set 
it in a warm place for sev^e^ uoum. 
When u lights add half a jpia^mcire 
of lukesmm wst^, and xnake iiiwith 
alit^emoiwfloiir,mtoadon^^ Knead 
It vciy well Jbr tea inini;E|CB«^(« Then 


divide it into fi&all pieces, aadlmead 
eadi sepav^ly. Make them into round 
cakes** or roll^ Cover thep% ahd» set 
^em to rise about |m hour and a hdf. 
Bake thetOi asid, wnen done, let them 
remain in the oven, without ^ lid, for 
about tdi minutes* 

842.^KA31LT BISINa^r. Wilton 
Philips in his Treatise on Indigestion,” 
says : — ** Although' it is eons^uence 

to the debilitated to go early to bed, 
there tare^ew things.jnore'^hurtful to 
them than remaimn^ In jt too long. 
€M7,tmg Ctp an hour or wo earlier, often 
gives a d^ee of vigour which nothing 
else^,^:;^ procure. For those who are 
not mu^ debilitated and sleep well, 
the best rule is to get out of bed soon 
after waking in the mormng. This at 
fii’st may B appear too early, for the 
debilitated inquire more s^p than the 
heallliy; but rising early will gradu- 
ally prolong tfin '.leep ^ 
ing night till ^he quantity the patient 
enjoys ^s equal to his demand for it. 
Lying late ip not only hurtful, by the 
rekz;ation » occasions, but also by 
occupying tnaf part of the dajatwiiich 
exercise is most beneficial." 

*843. SUKSRIOR ^CLEANLINESS 
Boqnep attracts our regard than oven 
finery^ itself and gften gains esteem 
where the other fitiis. „ 

844. COFFEE A DISINFECTANT. 
— Nume^'ous experime:;ts with roasted 
coffee prove that it is the most power- 
ful means, not'» oniy of rem'^®rhig 
iiniznal andyegetacle emuxia innocuous, 
but of actually destroying them. A 
room in whiSU meat in an advanced 
degeee'4>f decomposition had been kept 
!%r some time, was instantly deprived 
of all smell on an ^pen coffee-roaster 
being carried through it, containing a 
pound of coffee newly roasted. In 
jeanother roox^^ exposed to the effluvium 
ocoii^ion^ Jt»y the .clearing put of the 
dung-p4i.,*so that sulphuretted hydrogen 
and ammonia in gr^t quantities .could 
6e ffiiennoally detected, the stench was 
completely removed in half a minute, 
on the emptloyzoeDt ^three ounces ol 
fiwrii roasted ooflke^ whilst the other 
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I»ai*ts^of the hou ag ^er# peng^nently 
^ared of the eaSe sttifiSl bj beidg' 
mi]^y travertued ^th the oo0be-t>oa8ter, 
^though the deapnitg of the dtuog^it 
conUuued for eeveral houre after. Ihe 
beat mode of using the oo^ee as a 
disinfeotant is . to dxy the raw bean, 
j^cumd it' in a ' mostar, and then roast 
the powder on a moderatel}’^ heated 
iron flate, until ittssumes a (wk brown 
tin^ wl^n it is fit for use. Then 
si>rinkle it in sidu or cesSjpools, or lojr 
it on a plfite in the room which you 
wish to have pirified. Coffee adld or 
coffee oil acts readilv m mkuAe 
quantities. ( See 820. i ^ fjL 
. 845. UTILITY OF SINGflSte.— It 
is asserted, and we believe mth some 
truth, that«iuging is a correotive of th^ 
too common tendency ^o pulmonic 
complaint^ Dr. KubIIS an eminent 
[>hyHic ian j ohg erves on this aul^ject : — 
*^ft!WlirtHn8 are ^d(fom afflicted with 
consumption ; and thU, 1 believe, is in 
part ocqpiion^ by the strenyth wWIch 
their lungs acquire by ejeroising them 
• in vocal musio, for this ^coustitHtes pp 
essential branch of their education. 
The music master of an Academy has 
furnished me with a remark still fitore 
in favour of this opinion. He infcgmed 
me that he had i^own rteveiul instances 
of persons who wore stro^ly* disposed 
to** consumption, who were restored to 
health by th# dxercise of tbeii* lungs in 
Binging.” 

*46. D0MB6TIC RULES. — Mrs. 
'Hamiltonian her Cottiers of Qlen- 
biimie,” gives throe simple rules for 
the rei^ation of domeStio afiairB, 4rhich 
deserve to be remembered^ and which 
wouldr ^ carried into prance, be Ihe 
means of savi^ time, laboiir^ and 
patienoe, and oim&kmg e^ery house a 
one. ^e^yare as fol- 
m its proper 
■ to pro- 
r£S ihi pro* 


“ welbordered** 
lows; — L Do 
tune. ,2. Ke^ 
per use. $. Put evi 
pe^ place. 

847. TSp CHEMICAL BARO- 
METER.— Tike » loi^ nmow botgep 
sue^ as an ^d-fashiofiefF £Ub-de^ 
logmbottl^ and put into It two and a- ^ 



half drachms of camphor^ 4Emd eksv^ 
drachma of adl|dU of whm'; wheu tlie 
cami^or is diasolvedi wh^ it wfil 
rei|^y do bp^ id%ht agitation, add the 
following mixtute :-j-Takc water, nine 
drachms^; nitrate or potash (saltpe^), 
thirty-eight gSrains ; imd munate of sun- 
monfg (sal ammoniaa), thirty-eight 
grains.^ Dissolve these, salts m Hh^ 
water prior to mixing with the oam- 
phoraiM smiit; then «hake the whole 
well togetM. Cork" gie bottle well, 
and wan the top, but make 

a^ery small ap^ure in the cork with 
a red-hot needle. The bottle may then 
1)6 himg up, or plaoe^ in any statlonaiy 
portion. By obseiTing the diffezeskt 
appearances which th6 matedals assume, 
artthe wetther changes, 4t becomes an 
f excellent prognosticator a 6bming 
‘^stonn or of a rffinhy sky. 

■o *• •* 

848. FRUGALITY.— The ^eat pH- 
loBopher, Dr.*^ Franklin, inspired the 
mouth-pioce of ^his own eloquence, 
"Po8r Richard,'^ with “many a gem of 
purest ray jserene," encased in the 
hom8l|^ garb of preverbiaAruisms. On 
the subject of ’'’frugality we cannot do 
better than take the worthy Mentor 
for ohr lost, and from a^ldcgs? our 
remarks. A man may, ffhe knoi^'Hot 
how to save as he gets, “keep his nose 
all his IVii to tte grindstone, and die 
not worth ^ groat at last A &t kitchen 
makes a lean will,** "mid 

** Many estates !n gettiiu:, ^ 

Slui^ women for tea foimkV^nnin^ and 
«> knitting^ « ^ 

And idbn for punch forsook hewing end 

Bpttttifig.” * 

849. If you WOUPD m WEAhTHT, 
think of saving as well as of ^tt^. 
The Indies have not made l^pam rich, 
beoaqse her out-goes are greater than 
her in-confes. 

860. A^Iy then with your wpensive 
follies, an^you will ^nxft then have so 
much oa^^e to complain of hard timeS| 
heaw taxes, and chargeable fiuniliett, ^ 
SiA. “What maintains bne vice wco^ ^ 
bmig up two children.* * ^ 

6|2, Ton may thiific, pm^aps, thtt> a 



1:^8 PLEAStJUK IS A ru^KvoM; wisalth a vjkxvtJ; fowkr a boaist. 

OF Buperfluititis now aud then, through industi^ and frugality have 
diet a little more ^OBtly, clothes a littiel^^ mafiit|dBed their ^Btanding ; in wh^-h 
finer* an4 b little entertaimuent now ease it appears plainly, that^ 
and thh% can be no great matter;^ bat mn.n on his legs is h^er a gentle- 
remembw, a little makes* a man on his knees, as Poor Richard 

^ . « says. Perhaps they had a small estate 

8 £ 3 . Biiwabb ov LiTfLB JSXFfiNSifis : left them^ which they knew not the 
s mall leak^will sink a greatiahip,** gettingd^f j th^ thitilr '*lt is day, ja&d 
•"as Poor Richard says ; and agaip, ** Who will nef er be night that a little to be 
dainties love, sh^l beggars prove;** spent out of so ifiuoh » not worth 
and mofbover, ^^'JP'ools m^e fe^ts and tninHing ; but ** Always faiTryi g out of 
* m^igitdjiem.** ‘ • [#fche mBal^fSib, and never putiing in, 

SBt"' liSBB you are all got together soon coxnjBs to the bqttoD)#*' as Poor 
to this sale of fineries and niok-naeks. Ric&ard says ; and thSn ** When the 
You call them goods ; but if you do lirell is dry, th^ ]|[^ow the worth of 
not take care, t^y will prove evils Ao wabe/l*'^ 

some of you, "ISjcu expect they v 4M be SCV^ur this they might have 
sold cheap, and, perhaps, they may for known before, if they had taken his 
less |han Ihey coat ; but if you have no advice : If you woul(k know the 
occasion £or them ^hg)r< must bo dei||P^ value of money, go and try to boirow 
to you. ^ " BCftne; for h% that goes % borrowing 

855. Rembmb^* 5vhat poor Richard goes sorrowing,** as Poor Richard 

says, ** Buy what thou hast no need of, says ; and, indeed so doel'^Lf^^uT^hus 
and ere long thou shalt sell thy neces- tp such peoplef when he goes to get it 
sariea.” ^ ^ inagain^ R>orDick fm^ther ^vises: — 

856. And again, At a gr^t l^enny- ♦* Pond pride dress is sure a- very curse ; 
worth, pauge awhile,** me|ns, por- a Etcafancy yop consult, consult your purse.'* 
hap«, lie AesPBMB ia ajll^reut self Aim aAin, “Pride i 8 .as loud 

““I wrgaui, by ^ ly^ggaraa want, and a great deal more 

Btrsutening thee m thy busmess, may ga^w ” • •* 

A<j,|hfiMiaft.haKa than good f for in gga. Wamt you haye bought one fine 
^ouiar pl^ ho aajra, ‘ Mwy have thingy you muat h/iy ten more, that 
be® r^ed by buytng good penny your appearance maybe all <k 3 f a piece; 
* .r-r, . I. a tut Poor Dick says, " It is easier to 

857. ^AIN, K IS fooHfiJi to lay out suppress the first desire %han to satisfy 
m<mey m the p^ose of repentance;'* ^11 that follow it :** and it is as truly 

yeUlvs folly is p^i^lsed eveiy day f^^y the po^. to'^kpe the rick, as 
at auctions, for want of mmdfiig the the frog«bo swSU in older to equal 
almanack. •* ** ^ ^ the^x. » 

868 . 2£ant, for tim sake af finery on « Vessels lar^ may^enture more, 
ihe back, hav5 gone with a hun^ But Ifttle boau should keep near Shore.** 
stomafeJ^ and half starved iheif families. 552 . It is. however, a folly soon 

** Silks and satins, scarlets and ^relvets, punished; Sr "Pride that d^ on 
put out the Wtchen flre^ as Poor ^ contempt; pride break- 

Richard These are npt th^neces- faeted with plenty, i^n^ wfth poverty, 
saries of life ; they^ oan«iSWcely ^ supped wRh infamy,*’ 
called the coiUiiKaienoieB ; ^d yet, only g^g of ^j^^t use is 

because they Took pretty, how mi^y this pri<Mof appearance, for which so 
jyant to havf them t • much is risked so much is suffered f 

^ 859. Bt thbsx and other eitrava- Jt cannot propiote heidth, nor esse 
gances, the gent^ are reduced*' to pain; it increase ofsmeiit in 

poverty, and forced to bc^w of those the person—it creates tbnvy, it haatoof 
whom, they formerly despised, bii* who, ^isfortime. 
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8^. C0NVEl.>iJ!TI0N. Z 

8^ ^kere are xoany talkersi >biit 
few mo know how to oonTeiee Agree- 
ably. (Sw Itil and fi79.) 

86d. Speak distinctly^ neither too 
rapidly nor too slowly. 

867. AecMitnnuKlaite the pitch ofyonr 
voicS (othe heating of the person^witb 
whom you are converfing. ^ 

868* Kever I3beak with your mouth 
full. o . ^ 

869. Tell your jokes and lat^h after- 
wards. • • 

870. Dispense with superfluous words 
—such as, ** Well, I should thiik.** ^ 

871. The woman who wishes^Eer 
conversation to be agreeable wiK avoid 
conceit or affectation, and laughter, 
which is not natural and spont&eous. 
Her language will be easphnd un%| 
studied, matkfM by a graceful careless- ' 

‘ same^^time, never 

overcteps the limits of prc priety. Her 
lips will readily yield to a^ pleasant ' 
si^e; she Vill not love to heaf her- 
self t^k ; her tones will bdar the imr 
press of sincerity, and her^e^^es kiisdle 
with animStion, as she speakj. The 
art of pleasing is, •in . troth, the very’ 
soul of good breeding; for the precisg 
object of the lattezL is to render us 
agreeable to ^11 wiA whom we ^o- 
ciate : 40 make us, at the saifie time, 
esteemed and Ic^j^. 

872. We need scarcely advert to the 

rudeneys of interrisptine any one who 
is Braking, orjto the impropriety of 
pushing, to its full extent, a discussion 
which hw become unpleasahi. ** 

873. Some men have a manin for 
Greek and LaUn quotations; this is, 
peculiarly to be avgided. It is ]*ke 
pulling up the stones from a tomb 
wherewith to kill the living. Kothing 

Jfi more weaiisome thih pe<^tiy. 

^ 874. If you feel your inl^yectral 
superiority to any one with whoiij you 
are oonxersing, do not seek to bear him 
down ; it would be an indprious tri- 
umph, and a breach of good manners. 
Beware too, of sperking lighH/^of sub- 
jeota whiidi bear a sacred character. 

875. Witlings ^casionally gain a 


potation in society; but nothing is 
more insipid and m worse taste ikan 
their conoated harangues and aelf-euf- 
fioieutxeir. 

876. It k a eommod idea that the 
art of writiiSg and the art of conversa-' 
Uon are.'Oqy ; ibis is a gseat mistake. 
A man gf iemtm may be a very dull 
talker. 

877. The twc-grand modes of making 
gour oonversatipn interesting; are tn 
enliven it by recitals oalcuktedVib a^^t 
and igipi*eflB your hearers, and to mte^ 
jperse it with anecdotes and smart 
things. Rivasol waa g master in the 
latt^ l^iode. (See 1888.^ 

^878^ CLEANLINESS.— T^e want of 
cleanlmess is a |ault which admits 'of 
no ^excuse. WhexA^ter can be had 
for nothing, it is Bure!Ly:ji;^ the power ol 
every person to be clean. 

879. Tun Dischabob vbom our 
'Bodies, by^ perspirLliiom renders fre- 
quent chjmgaa'of apparernecessa'y. 

^ 880. Change ^ Afparel grea^ 
promotes/vhe secretion from '^e skin, 
so necessary to hecSth. 

881. When that Matter which 
cughtto be carried off by pfir^pirtit^on 
is either retained m the body, or re-a^' 
sorbed by dirty clones, it is apt to oo* 
casion fevers md other diseases. '• 

882. Most Diseases or tsr Skir 
proceed from want of cleiinlmess. These 
indeed may be oa J'gbt by iufeot^p^, but^ ♦ 
^they will ^Idom continue long where 
cleaLlinesB p7:evaOB. 

888. ToT^SAUEOAUBEmustweim^ 
pute the various kinds of v Jcmin Ikat in'* 
Test the human body, houses, kc. These 
may generally be banished by oleanli 
ness ^Pne. 

884. PnKHArs the intention of nature, 
In permittipg «uoh vermin to annoy 
mankind, is to ^duce thei^^ the prac- 
tice of this virtue. 

88 A Ovm (idinrotf oausj ^ putrid, 
and me jignant fevers is the want of 
eleanliaesB. 

886. These fevebs commonly begin 
among t^e inhabitants of olosc dlsfcy 
re- nousfiNi; jjbc breathe bad air, iSdtelitm 
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mttcoMt \m unwholesome food, a£d Ti^^mgs, and tumhcatioiu^ >KodAabt 
wear dhty clothes. Th|^ the iiifeo- bheae were designed to leptSs^t in- 
tion is generally hatched, which i^reada ward purity ; hu^they are at the Sbmie 
Ayr and wide 4o the destruction of time calculated for the preservation of ^ 


toanys. Hence cleanliness anay be con- 
sidered as an object of the public at- 
timtion. ^ 

887. It is not suffieientrtlTat I be 
dean ^isyself, while thei^vant of it in my 
neighbour afleeis my healthcsa well aa 
^is OWQk ‘ * 

ShS. In dibtt peoflx cannot bi 
AEH ovsn as a common nulsancdp they 
ought at least to be avoided as in fee*- 
tious. All wbh regard their ^health, 
should keep at a distance, eved from 
their habitations. 

889. liT places where ^eat ndmbde 
of people are eojjiebted, cleanliness 
becomes of the n^thost importance. 

890. It IB e^BLL KNOWN, that infec- 

tious diseases are caused by tainted air. 
Everything, therefore, which tends to 
polluty the ail) or spread the jufectiont 
ot^ht, with the iits-ost care, to be 
avoided^ ^ 

891 . For this reIson, in great towns, 
no filth of any kind should be |)er» 
mitte d to lie \ipon the stnets. We 
wJ^aof-^jTlo say, that the importance of 
general cleanliness does by no n^eans 
Spem to be sufjfiuieAly understood. 

892. It were well if the lower 
classes of thei inhabitdits of Britain, 

^ would , imitate t^^eir^ neighbours the 
Dutch, In the cleanness of thdr streets,^ 
houses, Ac. , ‘ 

898. Water, ^deed,^ls easily ob- 
tained in Hi>lland ; but the situation 
of most towns in BritaliDi is more fii* 
▼Durable to cleanliness. 

894. Kothing can be more agceeahla 
to the senaes, paore to the Jhonour of 
the inhabitants^ or coij^ucive to thein 
health, than a elean town*; nor does 
anything Hhpress a Wronger sooner 
with a disresiiectful idetfof any ^ple 
than its opposite. « 

89A It is REMARKABXai, in 

most eastern countries, deanliuess 
BuiJkesa great p^ of theiM religion^ 
The Ifiahometan, as well s\ m Jfewiah 
teligioii, enjoiim ▼aiious wHusgs^ 


ealth. 

89fi. However whimbtoaXi these wash- 
ings «<nay appear to some^ .fewtthings 
woiifd appear more to prevent diseases 
than a proper kttentian to many of 
them. ^ f 

8d7. EVERT PERSON, for ex- 

%mp1e,cRftdT handling « dead body, 
visiting the sick, Ac., to wash before he 
wept in^ oompavy, or sat down to meat, 
hs^svould run less hazard either of 
catching the infeotion himself, or com- 
municating it to others. 

898. * Frequent washing not only 
removesHte filth which adheres to the 
skjlp, but likewise protuotea the per- 
spiration, ba'ic^s the 

^e spirits. * ■ 

899. Even washing the feet tends 
greatly to preserve health^’ The sweat 

dirtieith which these parts are fre-' 
q^ntly covered, cannot fail to obstruct 
their perspiration. This piOce of clean- 
liness woqld oftei:^ prevent colds and 
fevers, 

^ 900. Webb people to bathe their 
feet^d hands iirWarm water at nighty 
after bsing exposed to*^culd •or wet 
through the day, ilwy would seldom 
experience any of the fatal effects 
which, often prpoeqd from thes^ causes. 

901. In FLAtkJs wherg great nur^bera 
of Rick*people are kept, cleanliness 
8ught mosfi reli^ously to be observed. 
The^ery smell in such places is often 
sufficient to make one sick. It is easy 
to imagine what effect that is likely to 
have upon lb e diseased, 

902. A PERSON IN HEAi/m has a 

grcater chance td become sick, than ,a 
sjpk j^ersoA has^to get well, in an ho8>v 
pitahdt mfirmary where cleanliness is 
neglected. , 

908, ThR brutes themselves set us 
an ezampl^of claanlineBS. Most of them 
seem ifiieSsy, and t^ye Ul, if they be 
not kept nieiau A horse that is kept 
thoroe^y olecm, will thrive better 
on R smi^er qusati^ of ibod, than 
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9» psk astringetit ; this form& a xbosl 
oollyritixo. 

918. SulphtiU of Zinc, — ^Diaaolve ten 
grains of ^hlte vitriol ii& a pint of water 
how tieer- or rosewater. * UtCf for weak oyes. 
fuk agreeal^e' does one feel c^' being 914.‘*Ziac and Cam/pWor. — t>iaeolve a 

shaved, washed, and dressed ; ed{i#cially soruplb qf white vitriol in eight ounces^ 
when these hf^ve b^n long neglected, of wato, then^add.one dtaohm^of spirit 
905. Most psoplk esteem cleanliness; of camphor, and strain* *£^«e,as'astimu- 
snd even tnose who do notaprdbtise it^ lant. ss • 


^ 04 . I^VEN oufi ^owN FXiLnroB are a 
sufficient proof of the necessity of 
oleanlinees. H{ 


themadve8,,oft6|^ admire it ii^othei^ 


905. DOMESTIC P^ARMi^COPCEIA! 

In compiling this part of our hiute, we 
have endeavoured to supply that kind of 
Ihformation that is so often wanted in ^ ^ 

Uw time of ^ and cannot befcbbdned |»916r-CoNMOi{ioH8 akd EnoTtJAWa 
when a medical man or a dniErfinat is not I • ^ a • 


91 5u Compound Zinc . — ^DissolvS ten 
gratns of white vitriol in eight ounces 
of, camphor water {Mistvo'a camphorcB), 
and ^e same quantity of d^oction of 
poppy-heads. Uhc, as»an anodyne and 
detergent ; useful for weak eyes. 
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when a medical man or a dgilggiat is qpt i • ; *a> 

near. The doses are all fixed for adults, 917. Cowjfcc^i-oww.^JBe used as vehiolcfl 
i othepigi M ordejeds The vmoua ^or the administration of more active 
reineftiCB are aiTanged*|p sections, ac- 


sording to their uses, as Jtieiug more 
easy for reference. {For th€ mectnings of 
m ediceU termSf 9C€ luVKX,)^ ^ 

907. -~J!olltria, or RYiE-WABfl^a. 

908. Alum . — ^Dissolve half adrar^m 

of alum in eight Ounces or water. Uae^ 
as an astringent. When the strengtlf of 
the alum is clonblAl, and only half the 
quaqj-jty ofVater used, it acts as a dis- 
cutient. * ^ 

909. Common . — Add one oimcQ of 

diluted acetic aqj^ ty thj^ee ounces of 
dqeootion of jH>ppy hehds* Use^ as an 
anodyne wasn. * * 

910. ChmpotindAluin.^'QlwolveBlkim 
and white vitriol, of each one dr^hm in 
one pint of water, and filter through 
prtper. 1I»c, as an astriqgent wash^ 

911. Zinc and Zkad, — Dissolve white 

vitriol and acetate of lead, of e^h se^en 
grains, in four ounces of elder-flowes 
water, then add onw dra;3hm of lauda- 
num (tincture of opium), Sfune 

quanti^ of spirit of camphor; then 
strain. Use, as a d^rgent waah. 

912. A estate of ^wc.--^imH>lve half a 
drachm of white vitriol ki^ve outfees of 


medicines, and J^lectuaries are for 
the purpose of rendfring some • enu dies 
pfilatal^lei* ^ 'Both should be Jeeps in 
closely coveredjars. « 

918. tn dlmMid Oo»/«ciio».s— .BemoVe 

the outer eoat fr«em an ounce of sweet 
almonds, and beat them well in a mor- 
tar with drachm of powdered pum 

arable,, and half an ounce' of white su- 
gar. UsCf to make a demulcent mixture, 
known as a^moiKpemuision. « 

919. Alvm Confection. — ^Mi;t two 

scruples of powdered alum with four 
scruples of treq^jle.,^ Dose, lialf a drachiyu 
Use, aSi^n astringent in sore throat a\id 
rqlaned uvula^and ulcerations of the 
mouth. ^ 

920. Orange Confectipn,~^Tfko one 
ounce of « the freshly rasped rind of 
orange, wd mix it with^three ounces of 
white sugar, after it is well beaten. Dose, 
team, oi^ dnwhm to one ounce. Use, ea 
a gentle stqipachic and tonic, and for 
giving tonic powders in. 

921. MUseVPepper Cot^^ction . — Tsiw 
of *h}adL pepper and elecampane-root 
each ope ounce; fennel cteeds, three ^ 
onnyes; honey and sugar, of each two- 
ounces. Knb the dry ingredients to • 


water. Dissolve two scruples of acetate fine pewder, and whem the confeci^on k 
tA lead m fivee ounces of water. Hix’i wanted fdd the honey, anil inijL''wQlh 
these solutioi^^ then set aside foy a Dose^ 2eom one to two dzachma. Uh 
short tuaeii and afterwards filter. ^ Ukf in P^arrin»ids. 
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922. Cmliiige.^Wx as much of the 
fine bairB or spiculie of oo^hs^e into 
treade as it udli take up, DoWt a tea- 
imoonful every momiug and evening, 
as an anthelmintic.. ^ «. 

928. Confection* IJake of 

^ -aeuna four ounces, figs half a pound, 
esassia pulp, tamarind pulpy^and the 
pulp of^ prunes, each four ounces \ co- 
riander seeds,' two ounpes; liquorice, 
ode ouftca and a half; su*^, one pound 
and t);uarier ; water, one pint and a half. 
Rub the senna with the coriander,* and 
separate, Jjy sifting, five ounces of the 
mixture. Roil ttie water lyith the figs 
and liquorice added, until it is reduced 
to one half: then press out and sixain 
the liliqnor/ Evaj»orate t’lie stramed''; 
liquor in'h jar by kojliilg imtil twelv*is 
fluid ounces i-emaiuv-^^^^ &dd the sugar, 
and make a Now mix the pulps 

with the syrup, add the sifted powder, 
and mix well. purgative. 

924. pavtor Oil and iSmnu^ionfection, 
— T^ke one drachm o^oowdered gum 
arable, and two ounces of confine tioii of 
senna, and mix by {jraduaKy rubbing 
Cogetlier in a morW, with half an ounce 
of castor oil. JJvse, from oneeto two 
drachms. Use, purgative. 

92fi. Sulphur and Smtia Confection . — 
Take of sulphur and 4uiphs|te of potash, 
each half an ounce; of confection of 
senna, two ounceu ; and oil of aniseed, 
twenty minims ; mift wrll. from 

oilb to Wo drachms, purgative. 

926. Crewm of,Tarta. Confv,cU(m — 
Take one ounce of ^eam of/' tartar, and 
half a drachm of powdei-ed ginger ; mix 
into a thick paste with trctxne. Dose, 
two drachms, ’ Use, purgative., 

927. A ntispasmodi c £kctuary.'-^dke 

six drachms of powdered valepau and 
oi'ange leaves, mixed and ^nade into on 
I ieetuary, w^ a sufficient quantity of 
syrup of womwood. Dote, from one to 
two drachms, to be taken 9wo or< three 
times a da^: t * 

928,— Decoctions. * 

929. These preparations soon spoil, 
scud therefore should only be mde in 
, small quisiftitieB, particularly^ m som- 
toer. 


mart tEARs *<j oomb; 

too, OfChima^a.—’M^ tnj on^ 
of pyrola (chimaphila or winteP'gi^n), 
and boil it in a pint^d s half of wator 
until it is only one pint; then strain. 
Dose, from one to two ounces, four tunes 
a day, * Use, in dropsies, as a diuretia 
931.® 0/ Dogwood . — ^Boil one ounce 
and vlialf of bruh^ logwood in two 
pints of water until it Oomes to one 
pint ; Jhen. add one drachm of bruised 
cassia, ^an& strain. Dose, from one to 
twp ounres. Use, as Sfn astringent. 

982. (Jf Dandelion . — Take two ounoM 
of the frpshly-slieiid root, and boil in 
tworpints of water until ft comes to one 
pint ; Idten add one ounce of compound 
tincture of horse-radish. Dose, from 
two to fbur ounces. Use, ""in a sluggish 
sf-ite of thi kver. 

983.C— EMBBOgATWNS LlNlMESTO . ^ , 

934. These remedies are used exteiv 
ually as loci^l stimulants, to relieve deep- 
Beat>ed hiiluinmations when other means 
caqnot be ^ployed, as they are more 
eoHilfi appli^ ^locally. 

986. Juiodyne and DiscutieM . — Take 
tw^ drachmSfOf 8orap§4 white soap, half 
a drachm of extract of henbane, and dis- 
solve them by a gentle heat in six ounces 
of olivb oil Used in tioses of two or three 
drachms lit a time, for glanduhur en- 
largements which are*jp^;mful and stub- 
born. 

936. Strong ^nmonicUed . — Add one 
ounce of strongj'diquid f'lQimonia (iXt- 
Quorts aimionice fortius) to two ounces 
of 'olive oil ;•* Shake them well together 
un^ they ore property mixed. Use. 
^Employed as a stimulant in rheumatic 
pains, paralytic nymbneBses, chronic 
glaudular enlargements, lumbago, scia- 
tica, && 

^ 937. Compomd ^Jjmmomaied . — Add ^ 
six ,.teaspoqnVulB df oil of turpentine to 
the str^mg ammoniated liniment above^ 
Use, for the diseases mentioned .imto 
the head of strong ammoniated lini- 
ment, and ehi^o aSfectionB of the knee 
and ankl^joiutB, . 

938. Xif»e<^Ojt-»Takee^aalpaatB 
of ftoTnmftn linseed-cReand Inue-water 
{Liguor eateis), sjpd shake wdk 
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Applies to bums, |g4dSf Bun-peeUngB| Lteen ounces of thin gruel. Uw, pmK» 

• ^tive. 


Cam|iWG^edL--^l'ake half an 
ohnoe of camphor, nnd dissolve It in two 
ounces of olive oiL UBe^ as a stimu- 
lant, soothing application, in stubborn 
breasts, glanduW enlai^mentsf di^psy 
of^e b^y, and rheumatio pains. 

940. Soa^ Limrn^ft^tmihSpanuiH Flies, 

— Take thre^ounoes and a half of soap- 
liniment, and half an ounoe^of tpoture 
of Bluish flies; miic and ahafe wellT 
UHj as a stimulant to chronv bruj^es, 
sprains, rheumatio pains, and indolent 
swellings. a i 

941. TwirpMUne , — Take two ounces 
and a half of resin cerate {aftatym re- 
Rna), and melt it by standing the vessel 
in hot watei^ then add one oflnce and ' 
a half of oil of turpentiy#, and 

UsCf as a etiiaulant application to i^loers, 

•^^aE9^K«5iJ^to *«• 

942. — ^Enei&b. , 

948. Are a peculiar kind of medicines, 
administered by injecting iSiem intethe 
leotum or outlet of the b(Kly. Tfo 
tention is either to empty the bowels, 
kill worms, proteipt the Hning membrtne 
of the intestines from injury, restrain 
copious discharge^ to epasmif in 
the bowels^ or nourish the bod^ These 
clysters, or* g^lysters, are administered by 
means of bladdpss and pipes, a proper 
apparattis. 

944. LcbxeUwe^Tskid two ounces of 

Bpsom salt^i, and «^ssolve in three- 
quarters of a pint of grfld, or thin 
broth, with an ounce of^olive oiL Use, 
as all enemas are used. • 

945. Nutritive, — Take twelve ouno5t 
of strong beef t^ and thidieit with 
hartshorn shaving^ or arrow-root. 

946. Twrpentim , — Take half an oimoe 

of oil of turpentindftheyolk of one egg, 
and half a pint of Mix thg tur- 

pentine and and then ad^l^Le gruel. 
l/se, as an anthelxnintio. 

947. Common,- ^Dissolve one ounoe of 
salt in twelve ounces of |pniel. 

948. Castor Oif . — Mhr tw& ounces of 
vastor oil with one drachm of starch, 
then rub thezts together^ and add 


949. Opium, — Rub two grains of 
opium with two ounces of starch, then 
add two ounces of wurm wa ter. Use, as 
an an^^e, in colic, spasms, Ac. * 

950.. Oii, — ^Mix four gunces of olivt 
oil wi^h half an ounce of muciliige and# 
half a pkiu of warm water. Use, as at 
demulcent. • i ^ , 

961. • Ass^osfida, Dissolve two 
I drachms of fne gum in if pint of l^ley- 
water. Use, as an anthelmintio^ or in 
ooiMilsions from teething. 

• ^ 962.— OagoLBS. 

91iS. Are remedies used to stimulate 
chronic sora throats, or a rolazed state 
of iSbe swallow, or uvula. • 

w 954.^ — Mix'odb part of 

white ^negor witBfetbjee parts of honey 
of roses, and twent3?*-four of barley- 
water. Use, in ghronic inflammations of 
the throat, malignrnt sore throat, Ae. 

955b Astringent. — Take two^dmehma 
of roses and r;4x with eight ounees of 
boiling %ator, infuse for one Hour, strain, 
and add (flie drlbhm of alum and one 
ounce of honey of roses. Use, in severe 
sore thiroat, relaxed uvula, Ac. 

956. For salivation. — Mix from one 
to four drachms of bruised gall-nuts with 
a pint of boiling* water, and iiifusft for 
two hours, then strain and sweeten. 

957. Tonic <md simulant . — Mix six 
ounces of deeoctV>n of bark two 
ounce%of tincture of myrrh, haff a, 
dsachm oi diluted sulphuric acid. Use, 
in aoorbu^ affeotipns. 

958. Alum. — ^Dissolve one drachm of 
alum in fifteen ounces of water, then 
add half an ounoe of treacle and one 
drachm of diluted sulphuric acid. Utte, 
astringent. , 

959. ifywA. — Add six drachma of 

tincture of myrrh to seven ounces of 
infiisiun of linseed, and men add two 
diUchms oPdiluted sulphuric acid. Use, 
a#a^(|^rgent. * ^ 

960. F<rr slight inJkmmoHon of the 
throat. — ^Add one drachm of sulphurio 
8sthei)vto half an ounce of syrup of 
x 4 arBl|oci^lowB 9 and sis onAoes* of b»i^ 
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l^*water« Thi» may ba used fre- 
qfaently, I 

961* Logons. 

962. Ixjtioiis HTA liaually applied to 

the parU required by means of a-pieoe of 
linen rag wetted them, or by vet> 
tinli' the bandage itself. , « < 

963. EuoUit^ — Use deddction of 

marsh-mallow or linseed. » 

964. Mlder-fitm&m. — -Addtwo^hachms 

and a half of elder-flrpwers to one quart 
of boiling w^er,*infuBe ^gr one hour, 
and uS'e^ as a disctment. 

965. Setiative , — ^Dissolve one drachm 
of extract of henbane in twenty-f&'ur 
dnicluns of water, y. 

966. Opium , — two drachicB, hf 

bruised opium with half a pint of boil- 
ing water, ^low it to gro^ cold, {nd 
use foV iMUjjful ulcers, bruises, &c. , 

967. StimtlajnU — D|.^fTe one drachm^ i 

of causi^ potash MV>iie of water, I 

and then gradtmlly pour it upon 
twenty-four grains of cii^nphor and one 
draobm of sugar, J^reviously bruised 
together tin a mortar, id ftiii- 

gold Gind flabby ulcers. 4^ 

968. Ordinary, — Mix one ditCdhm of 
■alt with eight ounoea*bf ws^r. Used 
for foul ulcers and flabby wounds. 

969. CM evapcfrating, — A dll two 
drachms of Sulard's extract {Liquor 
pluTtdii dtaceUdis), an^ the same quan- 
tity^ of sweet spirit of nitre (Spiritus 
eefheris nitrict) to a pint o( cold water. 
Use, as a lotion fdlc contusions, sprams, 
inflamedQijurtB, Ac. * 

• tfVO. Hydracfdorate of ommofdcb, — 
Dissolve half an ounce oi sal ^mouilBO 
lAmmoniat hydroehUras) m4six ounces 
of water, then add ah ounce of distilled 
tfoegar and the same quantity of recti- 
fied spirit. Uae^ as a refrigerant. 

971. YdLm lotion, — Dissolve We 

grain of corrosive sublimate {Mydrar- 
ffyri ehZoridwnif A tiolbkx* p<^on) in 
an ounce of Jime-water, l^ingoareto 
bruise the crystals of the salt in or^er 
to assist its^soludon. Use*st9 a deter- 
ment. * * 

972. J?iic»dbwasA-«-Addhalfadradhm 
of calomel to four ounoea of lime-water, 
or eight grains to an ounce o^liuie- 


water; shsAe w^lL Use, as 
gent r 

97S.vAcetate of le^ vfith opiwn^ 
Thke ten grains of ax^tate of lead^ mutt 
a drachm of powdered opium, mix, and 
add ail ounce of vinegar and four ounces 
of warm water, set aside for an hour, 
then filter. Use, as an astringent. ^ 

974. flfvasofe.^ Add a drachm* of 
kreasote to a pint of water, and mix by 
shaking. Use, as Sn applic^ion in tinea 
fapitUffOT other cutaneous diseases. 

975. GodXs. — Boil one drachm of 
bmhed galls in twelve ^undbs of water 
until only half a pint remains, then 
fitiiiiu, andi-add oneCbunc^f laudanum. 
Use, as an astringent. * 

976. OlUXMliiNTS AND CeRATKS. ‘ 

' 977. Tliese romedies are used at 
topical apphdbtlons to lArts, generally 
ulcers and are usually spread upon 
lincu or other 

97B. Cmipho^ated, — Mix half an 
cdince of camphor with one ounce of 
lard, haWg, of course, previcfhsly pow- 
^lerv^ the eaiflphor. Use, as a discutieut 
and i^imulaxfl; jn indolent tumours. 

979. (Jhxdk . — Mix as much ^irepared 
chdlk as you ctui into some lard, so a** 
to ;f^orm a thick ointment. Use, as an 
application te bums ^nd scalds. 

980. t’or Itch. — Mix four i^lrachms of 

sublimed 4hlpbur, two ounces of iard, 
and two drachms of sfd^hui^c acid to- 
gether. This is to be rubbed into the 
body. • * fc 

, 981. For , 5crojt ttciw THcercUions.'^ 
Mii^one draclm ofioduret of ainc, and 
one ounce of •^iSrd together. Use, twice 
a day te* the ulcerations. 

* 982. Catechu. — Mix one ounce of 
powdered catechu, tfvo drachms and a 
half of powdered alum, one ouncti of 
powdered white re^, and two ounces 
dad a half of oliv^e oU together. Use, 
to apply flaoby and indolent ulcera- 
tions. a 

983. Tartar Mmelk, — Mix twenty 
grains of tietrta^ emetic and ten grains of 
white, sugw with one drachm and a 
hoJf of lara. Use, ^s t oouiiter-irritant 
(u white swf liings, Ac. 
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^ 884. , PujJl. Bnd eight ouneee of peppermint iTvter. 

^86. ^roN^ Tf^e of pBW- t)oie, from one ounce to one and a half! 

del!^ «Bl&ea^ ecammon^, and gaihhogf Use, in flatuloDt cholic and Bpaama of 
ea«h^ fifteen gmhs, mix and add sum- the bowels. > 
dent Venice tnrpeiftine to mahe into a 99%. Catholic , — Djsaolye one ounce 
mass, then divide into twelve pilla of Epsom salts in four ounces of C 4 ^p- 
Ihse, one or two occasionallj. « pound* uolfusioir of sennd, then add three 

Milder Ptirgative, — Ta^e four ounces* of peppermint# water, lhae, 
grajns of powdered scammony ocui the from nng and a half to two ounoea* 
aame quantity of compound extract of UaCf aa a warm stomachic and cathartic, 
eolocyuth. and two grains of calomel; 995. Diwrtde. — ^S^ddkalf anbunceof 
mix well, ahd add a few dro)|s of oil of^ sweet spirit gejf nitre, *t\ge dra^ms of 
cloves, or tl^ gum-water, to enable the tincture of squills, and two doun Jes of 
ingredientB to coAubine property, difide liq^d acetate of ammonia, to six ounces 


into two pills. Dot^ one or two wheif 
necessary. ^ * 

987. CotMMm Purgative, —-Talte of 
powdered jfilap and compound extract 
of culocynth «ach four graina,«of calo- 
mel two grains, mix as 4 isual, and 
divide into i^o pills. PoJi, one or tfio 
occasionally. * • * 

^ t^nty-four grains 

of extract of gentian and the same o| 
green vitrjpl (sulphate of trdH) i^igether, 
and divide into twelve piUg. J9oae, one 
tc^two when necessary. • Use, uF^ew' 
bility. ^ • • 

989. ’ Cough, — • Mix one dmchm ^of 
compound powddir of ipecacuanha with 
one scruple of gum ammoniacum And 
dned squill bulb, #id make intcjsa mass 
with ^ucilf^e, then divide iqto twenty 
pillx Dose — on^ three times a day. 

990. Astrinfint , — Mix sixteln gimns 

of acetate of leac^l^t^or of lead) with 
fojjr grains of opiun^^and make into a 
mass with B^Vup, so^ to make eight 
pills. Dostf from one t<s two. Us% as 
an astringent in obstinate diairhosa^ 
dysentery, and cholera. * • 

991. ^[XTURm • 

992. Fever, simple , — Add three ounces 

of spirit of mindeiroms.> (Xt^uor 
monicB acetatis) to fiwf sos of water, 
or medicated water, siich ^ •Inn^d!uon, 
aniseed, Ac. Dose for an adSlt, one 
ouned every three houzii. Use, as a 
diaphoretic. • 

993. Arciaa^c^llix two dncbmii of 
aromatic confedfon with two drachms 
of compound |incturo of oardamomo/ 


of decoction of broom. Dose, one ounce 
ev^ry two hours. in dropsies, 

998 . Cough , — DiascjJve three grains 
of tai’tar emetic and fifteen graius of 
opium in One pint of bailing ^ater, 
Jlien add foua ^oupces of tiipacle, two 
ounces of vinegl^L^d one pipt more 
of boiling water.* from two 
drachms to one ounce. Use, in com* 
mon catarrh, IfionchitiB, and irritablo 
cough. . 

997. * Cough, for Childrm. — ^^ix two 
dracbip^ of ipecacuanha wino witfl half 
an ounce of oxy^iel of squills, and (he 
same quantity of mucilage, and two 
ounces of water. Dose, one teaspoon* 
ful for* children under one year, two 
teaspoonfuls from one to five years, 
and a tablespooeful from five years, 
every time^he cough is troublesoml, 

998. A ntvvpasTnodi^. — ^ Dissolve fifty 
grains of camphor in two drachms of 
chloroform, and t&en add two trachxfis 
o^coixi|>ound Jinoture of lavender, idx 
d&chms ef mucilage of pum anid>ic, 
eight ounciB of ofilsee^ mnamon, or 
some ot^r aromatic water, and two 
ounces 01 water ; mix well Dose, one 
tabjBspdonfu] every half hour if neoes- 
saiy. Use, In cholera in the cold stage, 
when cAamps are severe, or exhaustion 
very great; •as a general anti-B[)aamodic 
in doses of one dessei't bpounful when 
the snasms^ire severe, 

999. Tonic and StirnuUmU, — ^I^ssolve;^ 
one tlAchm of extract of bark, and 
hal/ a drachm of powdered gum arable 
in six ounces of water, 4 iid then add 
one oknee of synq^ of iiii||r«h-fSi^^ 




«Bd tlie latae of syrup of tolu^ 

Dom^ 4>ue tableapoonful every three 
heuif. {7«e, alter fevers And catarrhs. 

1000. Stomachic , — ^Take twenty grains 
ef powdered rhubkrb, and dissolve it in 
ounces and a half of pippormint 
^ter, then a^d sal volatile and com- 
t pound tincture of gentian, eaoh one 
drachm and a half. from 

one to (me ouqoe and a half. 27i^ as a 
, tonic, stimulfnty'and stojft^^ 

^ • 1001. Drinks. 

1002. Tama/rind , — Boil two onfiees 
of the pulp of taiqarinds in two pints 
of milk, then stmn. Z7sa, as a re^e- 
rant drink. ** 

1003. T^mairind, — I^issolve ,.two 
ounea^s of the pulp in two pints of* 
warm wa^or, and al|ps:' it to get ooidj 
then strain. {/^Mrigerant. 

1004. PowpEBs. 

1005. Compound* Soda, — Mix one 

dnchnuiof calomel, five drachms of 
sesqtd-carbonate of eoda, and ten 
drachms t^f compound chalk^ |K>wder 
together. Dose, five ^ains.* Use, as a 
smld purgative for children duiing 
teethn^. • 

1006. Tome . — Mix one drachm of 

powdered rhubarb w^th the same quan- 
tity of dried carbonate ofi soda, then 
add two drachms of powd^.red Calumba 
root. Dow, froifi ten to twenty grains 
■e a to^c after fevsrs, «Ji all cases of 
debility, and dyspepsia attended with 
acidity. , 

1007. JRhubcurh at>d JlfaggMunaX-'Mix 
one drachm o^powdered rtiubarb with 
two di'achms of eaihonate ol^ magnesia, 
and half a drachm of gingec. Don, 
from fifteen grains to one dxnQhm.tDw, 
is a purj^ve for children, *■ 

3008. ISulphur dnd /’o^'4.»Mix one 
drachm of mlphur with four scruples 
of bicarboniSe of potash, and two scru- 
ples of Dow, from hUf a dfacum 
^to one drachm. Use, as m purg^tiv^ 
diuretic, and refrigerant, * 

1000. il»£i-2>i(Hrtoaf-Mixonegraia 
of powdered ipecacuanha, awd one 
grain of powder opium, an|h the 


saxpo quantity of camphor. Doee, one 
of ,thu»e powders to be givetf^m 

and repeated in lour hmi ;^ ; 
once or twice if necwssaiy. 

1010. Anti-Spasmodic, — Mix four 
grains of subnitrate of bismuth, forty- 
eight -j^ns of carbonate of inagnefiia, 
and same quimtity of white sugar, 
and then divide in four equal parts. 
Dow, one-fourth part. Ute, in obsti- 
nate pfdn iQ the stomach with cramps, 
unattendeh by inflammation. 

hOll. • Anti-Pertueeal, ^or agaimi 
tHooping Cough . — Mix one drachm of 
powderedf* belladduna-root, and five 
dracfiims of white sugar, together. 
Dose, sii grains morning and evening' 
for children under one year; twelve 
grains for those under two and three 
years of twenty-four grains for 
thost between five and terf-; and forty- 
eight grains adultfiy 
should be prlpored by a chemist^ as 
the belladcmna is a poison, and occa- 
sional ^oses of castor-oil Ihould be 
gins'll while ft is being taken. 

1842. Purggtwe (common ). — Mix ten 
grains o£ «(iaiome\, vrith one drachm ot 
powdered jakip, aod«twenty grains of 
Bu^r. Dose, fifty grains for adults. 

l013. Sudorific.’-mili\j. six grains of 
compo^d antimoniai powder, and two 
grains of* sugar, together. Dote, as 
mixed, to be taken gbd>ed-time. JJss, 
in catarrh and fever. 

1014. l^ELLAiyEClDS. ^ 

1015. ^HiereoX TincHre of Malt 
Fehi, — ^Digest* one ounce miue fern 
buds «n eight ounces of sulphuric 
Isther, then strain. Dose, thirty drops 
earlydn the mornings Use, to lull tape- 
worm. 

1016. JSmuUion, Laxative, — Rub 
down an oupce of castor oil in two 
draqhins of mucilage of gum arabic, 
three oimees of dill water, and add a 
drachm of tincture of jalap gradually. 
Dose, as prepared thus, to be takwi 
while fiiB^Dg Ih the morning. 

1017. ^midsioi^ Purgative* — Rub 
^down six grains of scammony with six 
drachms of .white sugdr in a mortar. 
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and gradually add^four ounces o€ al- ‘campanulas^ dn., sweet and gardra 
mon^ Pulsion, and two drop^ cf oil peas and lettuce, for succMMsion of crops, 
of Moves. jDose, as prepared, early in covering the ground with straw, Mu 
the monung. • So^ also savoys, leeks and cabbages, 

1018. To Pi/^nfentPitUnig after Smallr Prune and nail walnut trees, aiid«to* 
pox . — Spread a sheet of thin« leather wards tike end of tSe month plant 
wjth the ointment of .ammoniaqpm with stocks* for next yearkt gi-afting, also 
mefeury, and cut out a place^r the cuttulgfi^ ^f poplar, elder, willow-treesf 
mouth, eyei^ and nostrils. This forms for omameutjsd shrubbeiy. Sow &uit 
what is called a mask, and, after an- and forest tree seeds. ^ * * 

ointing tlfe eye-lids with ^little blufli 1026? of 1^ 

ointment ^wiffzbentum hydrargyri\ it — Primrose. • ^ 

should be appKcd to the *face, 4ind J027. Gardening operatirrM. — 
allowed to remain for three days fo^ " Spring flowers ” to be sown. Border 
the distinct kind, and four days for the flowers to be plantcifl^ut. Tender tm« 
running variety. Period io tg^ly\t : — nuafi to be potted qpt under glasses, 
JBefore the spots fill with matter, al- Mushroom beds to be made. j8owarti« 
though it ^11 answer sometipries even J chokes, wi#dsor beans, ard»oaali^owent 
after they have become pustulous. It^or autumn ; kttuces and peas for suo- 
may bo appUed to any paft in the sjftno | cession of cropt; ^nious, parsley, ra- 
way. * ^ • dishes, savoys* aspSmguB, red and vdiite 

"iOlC. of Arabic . — ^Rub cabbages, and beets; turnips, eivrly bro- 

one ounce of gum araflo iu a moi^taj, coli, parsne 2)8 aUhd parrots. Plant slips 
until four^ounces of warm^vatysr. Use, f and parted, roots of perennial herbs, 
for coughs, &c. ^ Graft trees and protect early Blossoms. 

]( 020. Mucilage of Sta/ralk. — ^Ilu>seiy| Forco^se-treo cuttings under grasses, 
divxchm nf starch with* a little ’^^aUr, 102S. of tlie mouth, 

and gratmally add five ouno^ of walpr^ — ^Cx^wslip. 

then boil until •it formS a mueiJage. i02Sh Gardening OperatioTis, — iSow 
Use, for enemas, topical applicateon, for successiou pe;is, beans and oan^ts ; 
and demulcent. ftSce 1823.) « jkansueps, celeiy and secale. ^ Sow 

“Spring flowerai” Pla/nt evergreens, 
l()2f. GARDENING OPERATIONS dahlias, clSysantuemums, and the ftke, 
FOR' f HE YEAR. aUo potatoes, slips thyme, parted 

1022. Jai^uahy . — Flower of i^e roots, lettuces, crauliflowers, cabbages, 

month . — ^ChristmSs J,pBe* onions. Ijay down tui^S^ e retn^e 

^1023. Gai^ening '^InHoor prepars>- catGr^Tifllars. ^ow and ^aft Camellias, 
tions for future operations must« bo and propagate and graft fruit and rose 
made, as in this month thefb ai e only five trees by aA the vilHouf^ means in use, 
hours a- day available for out-doBr worfc, Sow cucumbers and vegetable marrows 
unless the season bo unusually ipild, for planung out.’’ Thu is the most 
Mat over tuUii-bedf , begin to forc€frD8es. impprteSM month in tfu yea/r for gwr- 
Pot over sec^e and plant dried roots of denJkt. 

border flowers in n^jild weather. TaJ^ 1030? May. — Flower of ^ mon^A— 

strawberries in pots in'/ the gieen- Hawthoro, • 

bouse. Prune and plant •gtosolferry, 1031. Gari^etting. PlMit out youi 
fruit and deoiduoua tl^s and Bewi^ng floorers as they are ready, and 
shrubs. Cneumhers and melons to be sow ^ain for suocessioa larkspur;^ 

sown in the hot bed. Apply manures, migjflcmette, and other spring flowM. 

1024. FBBBUARy. *-1glowt^s of the PoT out tender annuals. Remeyv* 
month . — Snowdrflp and violet. aurieidas to a N.E. aspect. Taka up 

1025» —Transplant pinksf ' bulbods roots as the leaves decay. Bow 

earaatiQns, sweet-wiUiams, eanditufh kidney beans, ^rocOli for spring use, 

p 2 • 
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cSpeforautumn, cauliflowers for Decern-^ to preserve thermit through th« 
her ; Indian com, cress, onions, to plant wintert f' ^ 

out as bulbs next year, radishes, aro- 1038. Sbptembbb . — Flowerg ofe 
matic berbs, turnips, cabbages, savoys, Month, — Clematis, wor traveller's joy, 
lettuces, &C. Flint celery, lettuces, arb^us, and meadow saf&on. 
ana annuals ; tWn spring cropSt •Stick iSSO. Qa/rdening OpercOiona . — Plant 
peas, &o. E%Tth up potatoes, Ac. crocuses, scaly bulbs, and evergrqpn 
woisten mushroom beds. • shrub^ Propagate by layers and*cut- 

1032. June. — Flowers of ihe\nonth. — tings of all herbaceous plants, currant, 

Waterlily, Honeysuckle.'^ gooseberry, and ot^r fruit trees. Plant 

1033. Oardmihg Oper/xfiom: — Sow ^ut seadling pinks. Sow ^Onions fot 
panK tJcks to bower next spring. Slip spring pllintation, carrots, spinach, 
myrtles to strike, and laij plnke^ camar and Spanish radishesain i^arm spots, 
tions, roses, and evergreens. Plant Earth up celery. House potatoes and 
annuals in bordi^ss, and auriculas in edible bulbs. QaJIber pickling cucum« 
shady places. ' Sow ki^ey tleabs, bers.' Make tulip and mushroom beds, 
pumpkins, cucuihbers for pickling, and 1040. October. — FlowertofthcMontjj^, 
(lute in the pi^^nth) eudive a^d lettveea. — Chinajistcr, holly, and ivy. 

Plaut^ out^c.Kumbers, marrows, leeks, 1041. Gardening Operations. — Sow 
celery, brocoli, cauli^/ors, savoys, and rcs»o-treo sfeoda and fruit stones, also 
seedlings, and plras propagated by lai’kspurs and the hardief* annuals to 
slips. Earth up potatoes, &c. Cut stand the widte^ olsd^hjiapiuUtfk 
herbs for drying when hi flower. smooth bulba^ in pots and glasses. 

1034. July. — IHbwers of the Month. — Plant young trees, cuttings of jasmine, 

Rose and carnation. * « houeysdckle, and evergreftis. Sow 

10£r6. Qardcrting Op€rati(ms, — Part migBionetto Vn* pots in winter. Plant 
auricula ahd polyanthus rooti'' Take cabbi-ges, &c,„.for spring. Cut down 
up summer bulbs as they go out of asparagus^ separate roots oV diusies, 
flower, and plfmt saifron crocus and ir&ca, &c. Trench, ck'aiu, and manure, 
autumn bulbs. Gather secd^. Clip J,042. November. — Flowers of the 
ever^n-een borders and hedges, strike month — Laurcstine i-jjid Wych Hazel, 
myrtle slips under gjla:5se.s. Net fruit 1043>. Gardening* 0pcrOf*^ions . — Sow 
tre«s. Finish budding by* the end of sweet peal for an wdy crop. Take up 
the month. Head down e94)aljers. Sow dahlia r^ts. ComplOtobeds fur iLspa- 
early dwarf cabbages to plant out in ragus and ai'tichokes. Plant dried roots 
OcJtobeijt for spring ; also vudive, onions, of border flowem, d.ii8ies, &c. Take 
kitlney beaus lor late crop, and tsimips. potted -mimionej^fe in-doo-a. Set stras/- 
Plaut celery, endive, letfl\.ee»^, cabbagv.8, oerries. Sow peas, leeks, beaub, and 
leeks, strawbeiTiea^ and cauliflowers, radishes. <iPiant rhubiurb in rows. 
Stick peas. Vie up salads. Earth Prune iiardy trees, and plant stocks oi 
celery. Take up onions, for dry- Iruit trees. Store carrots, &a Shelter 
ing. , „ from*fro3t where ii^ may be required. 

1036. August. — Flowers of the M^th, Plant shrubs for forcing. Continue to 

— Hai*ebell and mallow. . trench and manure vacant ground. 

1037. Gardening Opevcf^ns. — Sow * 1044. DEpEMBsk — Flowers of Git 

flowers to ^wer in*dooys in winter, — pyplameu and Winter aconite. 

and pot all young stocks raised injihe (Holly cberries are now available for 
greenhouse.^ Sow early rdfl cabbages, floral decoration.) 

♦ cauliflowers for Bjiring and Bumintn* use, 1046. Ga/rdening Operations, — Con- 
cos and cabbage lettuce for winter Aroji. tinue in open Weathter to pi-epare vacant 
Plant out 'winter crops. Dry herbs ground for spring, to protect plants 
and mushroom spawn. Pla^ out ^from frost. Cover bulbous roots with 
straw berrys'oots, tnd net oumanb trees, matt'ug. Dress fiower*'borderB. Pre* 
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pare forcing groun# lftrcucumber% and<j cleared from the ground, the roots Ao 
Kirc^ aSfparagus and secale. Plaat goose- longer wanted tahen up, and the ravages 
betry, currant, apple and pear trees, of insects to be guaided against by 
{loU grass plats il the season be mUd sedulous extirpation. It will also be 
and not too wet Frep^e poles, s|»Jtes, found a great improitement, where space 
pea-sticks, &c., for spring. ''' will adjmt of to surround the beds 

1046. Kitchen Garden.— ^ is is with neat espaliera, wijli fruit trees, or 
Jhe of the most ihiportant ‘^rts of even« gooseberry and currant bushes 
general domestic economy, i^enever trained* ^long them, instead of these 
the situatioft of a house v^l permit a being sufferJa to groir in a state of 
family toeavail themselves «f Us assist raggedfwildjieBa • , 

ance, in aid of butchers' Bills. It is, * * . ^ 

indeed, mticb tp bo regrettedethat small 1047. TEMPER AKTCE, — ^'If,*' ob- 
plcts of ground, in the immediate viqi- sefves a writer, “ men lived uniformly 
nity of the metrojjIN.is mor^ es{>ecially, in a he;i]thy climatg, were possessed ol 
are too often fiittmd away iutc» shrub- stg:gig and vigorou^ frames, were de- 
J}erics and baby gardens, fchen they acended from healthy parents, were 
might more usefully be employed in ed||Ciited a hardy and active manner, 
raising for the famny, during were possessed of excellent natifl-al dis- 

the week day re.Mdenee icf town, positions, were®placed in comfoi*table 

wasting their sweetness on the eimoky situations in life, e^ere engaged only in 
?ir Iti dl t,V;e |#ide Mlac, hollyhock, I healthy occupations, were happily con- 
and bachelors* buttont, to be merely | nected in mariiage, and kept their pas- 
smellod to, by the wiiole^immigratiBg sions in due sul Action, there would 
householfl on the day of rest.* With a bo occasion for medic.tl rules." 

little care and attentiBb, a ki^en- All this is very excellent and deafrable; 
garden, though small, ^ihight rdf(- but, TAfortunately for mafikind, unat- 
dered irt)t only useful, but,* in hicL as tainable.* 

omaniental as a modem grass carpet ; 1048. Man must be Something more 

and the same expeiise incurred to ijj^ake than Nian, to be able 'to connect the 
the ground a labjarintb of swtv4.8, might different links of this hai’inonious*cham 
suffice to* retul^ it agreeable to the — to consolidate this swmmum honum 
palintc, as w'eil as to tUh olfactory of earthly felicity into one uuiftter 
nerves, and tl .f^jveu wifchouf*ofFcurHng rupted whole; for, independent of all 
the most delicate optics. It is only in regularity or irregiJlarity of diet, pas- 
accordtmee withaonv pl^ to give the sions, and t>tber subluuajjy* circum- 
feint, and to.cecordl^h no^vel p«)ints gB stancen, contingencies, and connections, 
may facilitate the pre^osed arrange- illative ps^baolute, thousands are 
meat. It is one objectioa to the a^op- visited by^isease^nd precipitated into 
tion of a kitchen-garden in froM of the the grave, indejiendenf of accident, to 
dwelling, or in sight of the famity whom n(F particular vice could attach, 
apjirtments, that very nature^akes and with whom appetite never 
ft rather an eye-sore than otherwise at ov^Btepped the boundaries of tem- 
ail -s. This, however, is an ob- peroni^. Do w^e not hear almost daily 
jcctiou iiKiy be readily got over By of instapeas of men living near to and 
a liUio itkmtiou to*nup.(nesaand*good even upwjir^s of a eenti\jy? We can- 
order, 'Yhiifil tiio j)lfints themiplves, if n^t account for this either; because of 
hidicioualy attended to, and the borders suclT men Ve know but fgw who have 
sown or planted with ranunculus, poly- lived atherw^ise than the world around^ 
anthus, mignionette, &cT, in succession, thefln ; and we have known many who 
will really be omamentU: But th«n, in have ii *i‘d in habitual intemperance for 
cutting the plants for use, the business forty qt fifty years without interruption 
must be donfi<*neatly, aU useless leaves and vitk little apxiaieut intonvenienoa. 
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Thb assertion has been made 
W those who have attained a great age 
(Parr, and Henry Jenkins, for instance,) 
that they adopted no partioular arts^for 
the preservation of their health ; con- 
sequently, it might be inferred <hat the 
duration of life ^as no dependence on 
manners or customs, or the qualities of 
particular food. Tl^, howevSr, is an 
error of no corngion magnitude. 

1050. Pbas^nts, labourers, and other 
^^xl^iking pbople, moVS especially 

those whose occupations require them 
to be much in the open air, may ^oe 
considered as follo^png a regulated sys- 
tem of moderatibn; and hence ••0a 
higher degree of health which preve^ 
among them and their famines. They 
also observe lilies ; and those which it 
is said wer*^ recommenieh by Old Parr< 
are remarkable for gdTd sense ; namely, 
** keep your head cool by temperance, 
your feet warm by exera«se ; rise early, 
and go soon to bed ^ and if you are in- 
clined to get fat, keep your e]^ei open 
audyctur mouth shut.” In other words, 
sleep moderately, and be absfehiious 
in diet; —excellent adniunitiohs, more 
especially to those inclined to corpu- 
lency. • 

1051. Tub ABVAKTAOEstobe derived 
from a regular mode ^of living, with a 
'Vii3Wsto the preaervatioli of health and 
life, are nowhere better ^exemplified 
than in tlm precepts and practice of 
Pljitarck whose niles* for^-this purpose 
are* excellent ; and by observingt them 
himself, he maintained boflily 
strength and mental faculties unim- 

. I aired to a verj’ advanced age. Galen 
is a still stronger proof of the advan- 
tages of a reguhir plan, by inpans of 
which he reached' the great age of 
years, without having ever expeirenced 
disease. His advice to thetireaders of 
hia “Treatise^n Healtli,” is as follows; 
— ** 1 beseech all persons who shall read 
this work, not to degrade themselves lo 
^ 1 , Wei with 'the brutes, or the nibble, 
by gratifying their sloth, or by eating 
and drinking promiscuously wliatever 
pleases their palates, or by indulging 
thetr a|vpsisct«s of eveiy kindLl But 


whe0er they un^srftand physio or not, 
let them consult their reason, jfiUfl ob< 
serve what agrees, and what doesmot 
agree with them, thft, like wise men, 
they may adhere to the use of such 
things as conduce to their health, and 
forbear eveiy thing which, by their own 
experience, they to do them hurt ; 
and le^ them be assured that, by a dili- 
gent observation and pmUtice of this 
nilo, tbtfty Baay enjoy a good* share of 
Iiealth, and' seldom stand in need of 
phyf ic or |>hysicians." , 

1062. CIJJLDRBa.^. — Happy indeed 
is the< child who, during the first period 
of its existence, is fed upon no othcf 
aliment than the milk of its mother, or 
*that of a Ibealthy nurse, H' other food 
becMi>nies nectary before the child has 
acquinid teeth, it ought to be of a 
liquid form : fti;.dnstafiue,«blscuitB or 
stale bread boiled in an equal mixture 
of milk and vaster, to the consistence of 
a thick rfoup; but by no ml^aus even 
thistii the fir^t week of its life. 

^ 1053, FloiSi^or meal ought never 
to be used for soup, as it produdbs viscid 
hudiours, insteSiid of a w.hole«ome nutri- 
tioiw chyle. 

1054. After the bibst six months, 
wetik veal or chickefi' brotji may be 
given, and Wso, progressively, vegetaADles 
that are not very flatulewl ; for instance, 
can-ots, endive, spinach, pai-snips, with 

I broth and boHed fruiiry such as aj>ples, 
ppars, plums, an<ydjerrios.a ^ 

1055. When THE infant is weaned, 

and Vas iicquWd its proper teeth, it is 
advisable to let it have small portions 
of meiit, and other vegetables, as well 
as dislies piepared of« fionr, &c., so that 
it may gradually become accustomed to 
every kind of stroiu; and wholesome 
fob<L ^ ^ 

1056. Wh. OUGHT, however, to be 
cantiousfiemd not upon any account to 
allow a child pastry, confectionery, 
cheese, heavy dishes made of boiled or 
baked flours, onions, horse-radish, mus- 
tard, smokAl atid saltedtmeat, especially 
porl4 and all compound dishes ; for the 
most simple food is the mBst salubrious. 
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IO^T.^OTAToes sliuuld be eJiowed 
eolvin moderation^ and not iobe eaten 
^th butt^^ bul^ ratlier with other 
vegetables, either mashed up or in 
broth. 

1058. The time of TAKXBa*FOOD is 
nht. a matter of mdifierence; very 
young infants mak^ an exceptifth ; for, 
as their oonmimption of vitd power is 
more rapid, they may b% mpre fre- 
quently indulged with aliment. ^ 

3059. If is, ^however, adrisablg to 
aoc*.Ui$tom even tliem to a oeriaip 
regularity, so as allow them their 
victuals at stated periods of th<k day ; 
for it has been observed, that those 
children which were fed indiscri- 
minately tht-ough the whole ^ay, wer(# 
subject to debility and disease. iThe^ 
stomach tfliould bo allowed 4 ^ re- 
cover its tone, lEbd t(^ c(dlect the juices 
necessary for digestion, before it is 
sup] died with a new ] 3 orti^ of food. • 

1060. The following order t)f giving 
fcjod to children has beeiFfound pmf)er, 
and ouuduoive to their ^Ifbalth 

rising iif the morning, suppose about 
six o’clock, a mjfderato portion of lUke- 
warm milk, with well baked bread, 
which should by 410 means be new*; at 
nine o’clock, brt&d. with some Truit, or, 
if fruit be scarce, a small Quantity of 
fresh butler ; .^^bi)ut twelve ojplock, the 
dinner of a sufheieut quantity ; between 
four and five oV 4 >cli^ some bread with 
^riut, or, iri*.wintei*.^e jam of plums, 
as a substitute for fru?t. * * 

1061. On this oeSaaion, children 
should be allowed to eat till4hey are 
satisfiied, without surfeiting themselvfis, 
that they may jot crave for heavy 
supi)©r, which disturbs their rest, and 
is productive of bad humours : lastly, 
about seven o’clock, they may bo 
mitted a light sup^i^r, consi^ing either 
of milk, soup, fruit, or boUe(r^getables 
and. the like, but neither meat nor 
mealy dishes, nor any article of food 
which produces flatuldhcy ; in short, 
they ought th^ to esf bVb little, and 
remain awake at least for one hour 
after it. * 

1062. It has often been contended 


that bread is hui-tful to cldidren ; but 
this applies only to new bread, or soph 
as Ur not sufficiently baked ; for Instance 
our rolls, muffins, and crumpets, than 
whicl). ^thinff can be more hurtful 4nd 
oppre^ve. Good wheaten bread is 
extre|nely proper duridg the first year% 
of infaary; but that made of ry% 
or a mixture* of wheat and rye, would 
be more conducive te nealth after the 
age of ohild&5od. •* i ^ 

1063. With respect to Arin^ phy- 
sicians are decidedly against giving it 
to children in large quantities, ana at 
h^gular periods, wnither it consists of 
the mother’s milk, or«ny other equally 
mild liquor. 

f064. It IB iMPROFStl afid pernicious 
to keep iufanti aeutinually aPthe breast; 
and it would be hurtful, nay even 
judicious, to let them cry for a few 
nights, rather athan to fill them iuces* 
santly with milk, svliich readily turns 
sour •oxL ilie stomach, weakens the 
digestive organa, and ultimateljii gene* 
rates *SI;rofulo us affections. ^ 

1065. Tlfis LATTER PART OF THE 
FIRST YEAR, pure Water may occasioo- 
ally 1 :^ given ; and if this cannot be 
procured, a light and well-fermented 
table-beer might be sulistituted. Those 
parents who ac^tom their children to, 
drink wabe^ only, bestow on them a 
fortune, the value End importance of 
which will b» sensibly felt through ^^e. 

10^. Many children, hfiwever,* ac- 
quire a hgjHt of drinking during their 
meals ; ifyvould more conducive to 
digestion, if they wera accustomed to 
diink only after having made a meaL 
This useful rule is too often neglected, 
though it be certain* that inundations 
ofxhi^Btomach, during the mastioatioxi 
and mace]sp.tion of the food, not only 
vitiate 'digestion, but ^hey may be 
attended v^h other bod cons^ueooes; 
afi Qold diibk, when brought in contact 
with|be teeth previously heated, mag^ 
easily occasion crocks or clunks in 
these useful bones, and pave the way 
for their carious dissolution. 

lo|7« If wb inquire into thf caiue, 
which produok the crying of infante, 
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we shall find that it seldom originates 
from pain, or uneomfortable sensations; 
for those who are apt to imagine that 
such causes must mwaya operate on the 
body of an infant, are egpegiou^y. mis- 
taken ; ina8muc|i as they eonceiue that 
Iho physical condition, together ^ with 
l^e method of expressing seifsations, 
is the same in ii)fants-and<^ult8. 

1 068. It i^QUiEES, however, no de- 
^ %h£i^ilon thdi the stateSdf the former 

is essontiafiy different from that of the 
latter. *' 

1069. In the tir^t tear of Inpanot, 
many expressions ^f the tender orgafis 
are to be consideflred only as efforts or 
manifestationB of power. ^ 

lOTfr. We^ observe, for instance, 
that a child, as soon aw ii is undressed < 
or disencumbered «<from swaddling 
clothes, moves its arms and legs, and 
often makes a variety of strong exer- 
tions ; yet no reasoffable person would 
suppose that such attempts arise from 
a preternatural or oppressive state of 
the little afgent. 

1071. It is therefor^ equJiTiy absurd 
to draw an unfavourable inference 
from every inarticulate cry ; b« cause, 
in most instances, these vociferating 
sounds imply the effort which children 
necessarily make to display tkie strength 
of their lungs, and exercise the organs 
of respiration. ‘ 

A 072. , Nature has wisely oidained 
thaSi by these veiy efforts the ipower 
and iitUity of functions SM'^^sential to 
life should be develqned, anA rendered 
more perfect wTl.h every inspiration. 

1073. Hence it follows, that those 
over-anxious parents or nursqs, who 
continually endeavour to preiMnt 
infitata from crying, do them ^ ma- 
terial u:\ju17 ; for, by such«imprudent 
management^their children seldom or 
never acquire a perfect ^forrn of the 
breast^ while the foundation is laid 
,rthe pectoral* vessels for obstnU^ilons, 
and other diseases. 

J074 . Independently of any par- 
ticular causes, the cries of chHdren, 
with re;’;ard(to their general eQea'Bi ^re 
highly beneficial and necessary. 


1075# In THE FIRST PERIOD ffiT jfJFE, 
such exertions are the almost gpod^ 
exercise of the infanlf: thus the oirculwi 
tion of the blood, and* all the other 
fiuids, is rendered more uniform ; di* 
gestion,* nutrition, and the growik of 
the bo^, are thereby promoted ; aifil 
the ditmront secretions, together with 
the very important office Sf the Bkin, 
or insepsible perspiration, fare duly 
performed.* 

10^76. Hbnob it is, extremely im- 
proper to consider every noise of an 
infant as a .claim skpon our assistance^ 
and to intrude either food or drink, 
with a view to satisfy its supposed 
wants. By such injudicious conduct^ 
\shildren 'readily acquire the injurious 
halFt of defoaanding things, or nutri- 
mentsfiat improper times, and without 
necessity ; theit> ^gestlbn becomas im- 
paired ; and coneiequently, at this early 
age, the whple mass of the fiuids is 
gradualfy corrupted. • 

1QJ:7. If, iIowkver, the mother or 
fi ars^ lias nd Recourse to the adminis- 
tration of aliment, they at least remove 
tbe^ child froimits couc]m carry it about, 
frequently in the middle of the night, 
ana thus expose it ^ repeated colds, 
which kre in their \,ffectB^ infinitely 
more dang^ous than the most violent 
cries. 0 , * t 

1078. Wk learn from daily expe- 
rience, that clrildren who have been 
least indulged tlr^e muck better, un 
fold all tjieir taculties quicker, and 
acquire mor^ 'tnusoular strength and 
vigour of mind than those who have 
btsen constantly favoured, and treated 
by thijir parents wijiji the most soli- 
citous attention : bomly weakness and 
mental imbecility are the usual attri- 
butes of the latter. ** 

1079 . The 1I1BST and principal rule 
of education ought never to be for- 
gotten ; that man is intended to .he a 
free and independent agent; that his 
mural and ph^ical powers ought to be 
spcm^oneoii&by^develop^; and that he 
|[hould as soon as possible be made ac- 
quainted with the natuio and uses of 
fdl his faculties, in order to attain that 
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degree of perfecticli Vhich is coBiistenf 
wit|^ ike structure of his orgftis ; and 
thci.7 he is not originally designed for 
Vhat we endeavour to make of him 
by artificial aid. 

1080. Hence the greatest art in edu- 

cating children consists in the ccmtinual 
\igilanee over all their actioni^ without 
ever giving them gn opportunity of dis- 
covering ^at they are guided and 
watched • • 

1081. Theue are, howeter, instands 

in which*the l^ud complaints of igfants 
desei ve our attention, • 

1082. Thus, their cries be un- 
usually violent and long dntiniiied, we 

^may conclude that they S'e troubled 
with colic pains ; if, on such occasions, 
they movft their arms and hands 
peatedly towards the faq|,*i)ainful ^eths 
mg nu^y account for the causeg and if 
other inorbiiT plKXLOftiena accompany 
their cries, or if tu«sc expressions be 
repeated at certain pcric^ds of the day, 
we ought not to slight them, but en- 
deavour to discover iHe proxiijjpite or 
remote causes. ^ 

108Jk Infants cannot skep too long ; 
and it is a favourable* symptom, Vhen 
they enjoy a calm and long-continued 
rest, of which tl^y should by no Rieans 
be deprived, wiPcriis is the greatest sup- 
port granted to them by nature. 

1084. A rT£#LD lives, coipparatively, 
much faster than an adult; its blood 
flows more r^^idJy ; •every stimulus 

* operates more jmjwerfully; and jiot 
only its constituent part^ but its vital 
resources also are nfoi^e speedily con- 
sumed. • 

1085. Sleep promotes a more adm 

and uniform cijjpulation of th^ blood ; 
it facilitates the assimilation of the nu- 
triment received, and contributes to- 
wards a more ^copious and re^ar 
deposition of alinleutAy matte^i while 
the horizontal posture most fa- 

vourable to the growth and develop- 
ment of the child. 

1086. Sleep ought €b be in proportion 
to the age of tfie infanf. ^AfteV the age 
of six months, the periods of sleep, ^ as 
well as all #th^r animal functions, may 


in some degree be regulated ; yet, even 
then, a child should be suffered to sleep 
the whole night, and several hours 
both in the morning and in the after- 
noon. • 

IpS/. MoijjaBRS and nurses sb^ould 
endeavour to accustom infants, from 
thejbime of their birfli, to sleep in 
night preferably to the day, and for 
this purpose they ougjit to jemovc all 
external impressione wljich may di stu^ . 
their pestj'such as ftois^ 
but especially not to obey eveiy call for 
tkking them up, and giving food at inik- 
proper times, ^ 

• 4088. After thA second tear of 
their age, they will not instinctively re- 
quire to ^leep in the forenoon, though, 
^er dinner it may be ccflitmued to the 
third and fonrth year of life, if the 
child shovrs a j^rticular inclination to 
repos**; because, till that age, thf full 
half of its tinie may safely bo allotted 
to sleep. # 

lft89V From that pbrioi^ however, 
it ought to bo shortened for tbe space 
of ollfe hour with every suSfeeeding year; 
so tharh child of seven years old may 
sleep about eight, and not exceeding 
ninsi hours: this proportion may be 
continued to the age of adolescewoe, and 
even manhood. 

1090. • To flwAEEN CHILDREIl frOQi 
their Blee]\ with a noise, or in an impetu* 
ous manner, is extremely injudicious 
and hurtfid : nor is it proper to aeurry 
tbegi from a dark room "immediately 
into a dgaing light, or against a daz- 
zling wflJT; for the sudden imj^ression 
of light debUitates tlae organs of vision, 
and lays the foundation of weak eyes, 
from early infancy. 

* 1091. A BED-Rocflw, or nursery, ought 
w be spacious and lofty, dry, aiiy, and 
not mh^ited through the day. 

1092. No BERVANTO, if possible, 
should b^sulfored to sleep in the same 
|•room, and no linen or waslied clothes ^ 
8b<%ddever be bung there to diy,^ 
itiey contaminate the air in whion bo« 
considerable a portion of infantine life 
m^t be spent. 

The oonseqttevceb attendiug 
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• ^tiated atmospluere in such roonus^ I 
are varipna, and often fatal. 

1094* Fbathrr-bkds ahould be ba^ 
niidied ftom^nursetiest as they are 
unnatural and debiytating oontrivauce. 

1095. The wiijbows should^n^ver 
be opened at night, but feft open the 
ivhole day, in find* dear weather. ^ 
^096. Lastly, the bedstead' must 
not be placed too low on the fioor ; nor 
Ib it proper to let.ohildren sleep on a 
h ^ hyh ia^made withblit any ele* 
vationiroirf the ground ; because the 
most mephitic and pernicious stratuili 
of air in an apartment, is that within 
one or two feet frtm the floor, whild' 
the most wholesome, or atmo8j>henc 
air, is in the middle of the ^om, and 
the infiommffole gas ascends to tfie 

top. « • • 

3v?7. FAMILY TOOL CHESTS.— 
Much inconvenience, and consi<lerable 
expense might be saved, jf it was the 
get.j'ral custom to heap in every house 
oerUin topis for the purpose A'yf c per- 
•fontdns^at home what are called small 
jobs, insteadaof being always obli|^ed to 
•end for a mechanic and* pay him for 
execu ^ng little things that, in most 
cases, could be suf&clently well do«e by 
a moD^r boy belonging to the family, 
provided that the proper instruments 
were at hand. « 

1098. The- cost of those ^articles is 

very trifling, and the advantages of 
having them always in the l^ouse ore far 
beyf^ad thh ixpeuse. c. 

1099. Fobimstanoe, theig^^ouldbei 
an axe, a hatchet, a saw (a lai^e wood- 
saw also, with a buck or stand, if wood 
ifl burned), a claw-hammer, a«maUet, 
two gimlets of different sizes, two qprew- 
drivers, a chisel, a bmall plane, one m' 
two jack-kiflves, a pair of large sci^som 
or shears, and a carpet fork or i^etcher. 

1100. Also an assortment of nails of 
various sizes, fx9m large spiklifB down to 
small tacks, not forgetting brasa-heacksef 
l^ls, some larger and some smalle/t 

r 1101. Screws, likewise, will be founil 
very convenient and hooka on which 
|o hang things. - 

1102. The baub and aerews id^dald 


be kept in a woobeh box, made with 
divisions to separate the variou^ R^rtSi 
for it is very troublesome to have thm^ 
mixed. t 

1108. And let care be taken to 
keep up the supply, lest it should run 
out unexpectedly, and the d6flcienc3^ 
cause de^y andincohvenience at a time 
when thw use is waited. 

1104. It is well to lft.ve some- 
where, in the lower part of tlSs houses 
aUeep light dioset, appropriated entirely 
to togjs and things of eqpial utility, for 
executing promptly such little repairs 
as convenience require, without 
the delay or ^expense of procuring an 
artisan. iViis closet should have at* 
least one large shelf, and that about 
three feet from the floor. 

^ 11P5. BenBath this shelf may be a 
deep drawer, divided into two* compart- 
ments, This dft.a(csr ma^contain cakes 
of glue, pieces off chalk, and balls of 
twine of diffeiymt size and quality. 

1100. may be sbelvel at the 

sides the defeat for glue-pots, paate- 
po%vj, a^d brushegi, pots for black, white 
green, and rad paint, cans of pmnling 
oil, v^aint-bruaheft, Ac, •> 

11 J7. Against the wall, above the 
large shelf, let the to(j4» be suspended, 
or laid across nails or Iloifas uf proper 
size to Slippy them. • 

1108. is much*' better than 
keeping them in a box, where they 
may be injured by wibbing against 
each other, and tl^*mind iLay be hurt 
in feeling among them to find the thing 
that ifif wanted,. 

1109. But when hung up against the 
back wall of the closet, of course each 
tool cauibe seen at a glance. 

1110. We have been shown an ex- 
cellent and simple ^contrivance for 
desfjgnating the ^xact places allotted to 
all the«e articles in* a veiy complete 
tool closeti 

1111. On the closet wall, directly 
imder the large nails that support the 
toojs, is drawi^^with a smdl brush 
dipped in blaibk p4int or kik, on outline 
representation of the tool or iustru- 
ment belonging to that pariYcular place. 
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111:2. Fob inBtAiA, under emk aa^ 
ifl ijketehed the outline of that saw, 
gimlet a sketch of that ^m- 
'let> under the sarew^dtivei'S are slight 
drawings of screw-drivers. 

1113. So that when bringing back 
tool that has l^en taken away for 

uae', the exact spot'to which ^ .belongs 
can be^ found in a moment ; and all 
confusion th putting them up and find- 
ing theiB again is thus presented. 

1114. Wbappinq paper fbay be piled 
on the flhor upder the larg^ shela It 
can be bought very low by the ream, 
at the large paj^ warehouses } and 
every house should keop ^up]^y of it 

several varieties. 

1115. Fob iustanoe, oo^^se brown 

paper for*commoa purposes, that d3- 
nominated iroumongeFaiphper, whikih it 
strong, tftick^and ia^ge sheets, is 
useful for pacKing ^sSvy articles ; and 
equally so for keepii% silks, ribbons, 
blondes, &c., as it pneserves tUbir 
colours.* * 

1116. Pbintbd PAPiJIb are urAt for 

wra^ipiiig anything, as^tlie printmgHik 
rubs off on the aiiicles euch>se<lin^he}n 
and also soils the glovSs of the person 
that carries the parcel. ^ 

1117. When aliopping, if tjxe person 
at the oauiiCtff jjroceeds to wrap up 
yemr purchase in a nowsptper (a thing 
rarely attempted in a geisboel shop), 
refuse to take it in such a cover. 

1118. It is the busiifeHS of every re- 
• speotable Btn)pkeep?^fctq jyovide proper 

paper for this purpoge^ and pointed 
paper is not proper. • 

1119. Waste newspapers had best be 

used for lighting fires, and singemg 
poultry. • • 

1120. Waste-fapbb that has been 
written on, cut ipto slips, and created 
and folded, make3yor3^ood allumettes 
or lamp-lighters. These i§attefs may 
appear oftrifling importance, tbut order 
and regularity are necessary to happi- 

“n21. CHINA AND'c^SS.WASK 
^The best material for cleansing 
either pcucelain or glass-ware, cs 
Fullei^s eai&; but it must be beaten 


into a fine powder, and oarefilliy 
cleared from all rough or hal'd particles, 
which might endanger the polish of the 
bxtlliant suiface. 

1122. In oiiEAKifra porcelain itjuust 
also be observed that some species 
require mere care cy^td attention than 
others, as every person must hawe 
obser\%d that cnina-ware in common 
use frequently* loses some of -its 

1123. Ab rbd, especially 
million, is the first to go, because that 
colour, together with some others, is 
Md on by the Ch3D|a6 after burning. 

• 1124. Thb modebn Chinese fobob 
LAIN is not, indeed,* so susceptible of 
rubbing or weaiing qjf,aB vegetable 
reds are no^ used by theyi iiibtead of 
the mineral cefiour. 

1125. Muor bF THB Bfll) now used 
in China is actually produced by the 
anotto extracted from the cuttiii^ of 
scarlet clpth, wlk^ch have long formed 
an aftiae of exportation to Canton. 

1]^;|6- It ought ^ to hj^ taffen for 
granteej^, that all china or glass-ware is 
well tempered; yet a little careful 
attention may not be misplaced, even 
on mat point : for though ornamental 
china or glass-ware are not expdeied to 
the action of^Jiot water in common 
domestic? use, yet they may be ihjudi- 
ciously immersed ^ it for the pm'pose 
of cleaning; and, os articles intended 
solely for^omament, «ot 1|B so 
higlfiy annealed as others, withou9*aay 
l^fraudul^Miegligence on the part of 
the manBfacturar, it will be proper 
never to apply water *io them beyond 
a tepid temperature. 

1127. An ingenk^us and simple mode 
o^ annealing glass has been some time 
in ws^ by chemists. It consists in 
immersil% the vessel in cold water, 
gradually Seated to thc*boiling point, 

r d suffered to remain till ool^ when 
Ml be*fit for use. Skould the gloss 
b|« Imposed to a higher temperatuA 
tfian that of boiling water, it Ml be 
necessary to immerse it m oil. 

Ili28 . Having thus guarded against 
fractures, we naturally borne to the 
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best inodes of repairing them when 
they casually take place, for which 
purpose Tarious mixtures have been 
proposed; and it will here be 8u|ft- 
oient to select only^those which excel 
in neatness and fawlity. ^ ^ , 

Perhafs the best cement, •both 
foy strength and invisibility, is J;hat 
made from mastic. The process, indeed, 
may be tl^ought^ tedious ;• but a suf- 
ficient quantity may be made at once to 
«Mw;;;^6time. an ounhl of mastic 
add as much highly rectified spirits of 
wine afwrill dissolve it. Soak an ounoe 
of isinglass in watey until quite soft^ 
then dissolve it in f&ure rum or brandvf 
until it forma a strong glue, to whi& 
add about a quarter of an ounjo of gum 
ommonmc, v^ll rubbed «ana mixdll. 
Put the twcr mixtures t'^jjether in an 
earthen Wsel over a gentle heat ; when 
well united, the mixture may be put 
into a phial and kept well^stopped. 

1130. When wan-usd por use, the 
boHle muft be set in warm waifr, (vhen 
the china or glass articles must be also 
warmed andsthe cement applied. 

1131. It will be proper that the 
broken surfaces, when carefully fitted, 
shall be kept in c7 ose contact for t|f elve 
hours least, until the cement is fully 
set ; after which the fracture will be 
foun<^ as secure as any jfiirt ofLthe ves- 
sel, and scarcely perceptible. It may 
be applied successfifily to marbles, and 
even to metala. 

WfifBK not provided with this 
cement, and in a huiYy, thajy jiit e of an< 
egg well beaten with quicklime, and a 
small quantity ofevery old cheese, form 
au excellent substitute, either for 
broken china, or old ornamental. glass- 
ware. * • 

1133. It IB ALSO A FACT well j^cer- 
' toined, that the expressed juica of garlic 

Lb an everlas^g cement, leaving no 
mark of fracture, if neatly dibne. 

1134. These are fully sufScient 
egery useful p\irp 086 ; but we majftaiflll 
further observe, in respect to the 
oement of quicklime, that it may be 
improved, if, instead of cheese, we^ub- 
sriiute the whey produced byjioilhig 


fadlk fud vinegar, 4 ^arating thfi curd 
earefolly, and beating up wit^h^a 
pint of ft, the whites of six eggsf ad^ng. 
the sifted quicklime tDntil it forms a 
thick paste, which TesistB both fire and 
water. ^^189.) 

1186.’*BCONOMT OP FUEL.— 
There ialio part of ^omeatic economy 
which everybody professes* to under- 
stand be1i^>er •th^ the management of 
a^6re, and ySt there is no branch in the 
housihold arrangement gWheifi there is 
a greater proportional and uzmecessaiy 
waste than arises fisam ignorance and 
mismaii^en^^ntin this article. 

1136. It^IS an old ADAGE that WO. 
must stir no man’s fire untU wo have 
Iflaown hinf seven years ; but we might 
♦aid it equallj firudent if we wore care- 
ful as ti the stirring of our own. 

1137. ANYBOfiijr. indeed, can take up 
a poker and tossetlie coals about : but 
that is not styring a fire I 

1138. Iff SHORT, the use olTapoker 
applifg solely fb two particular points 
-^Iie opening ’of a dying fire, so as to 
admit the fiwe passage of the aii^nto it, 
and %ometimeB,but not iiJlwayB, thi*ough 
it — or else approximating the remains 
of a nalf-bumed fire, as to concen- 
trate the %eat, whilst pgrts still 
ignited are "Hopenod to the atmosphere. 

1139. T|[B babe obsei%vation may 
apply to the use of a pair of bellows, 
the mere blowing of w£deh, at random, 
nine times out of,^*Will fail; the force - 
of the current of ^ sometimes blowing 
out Ihe fire, it is called, that is, 
carrying off the caloric too rapidly, and 
at bthers, directing the warmed current 
fromtb^ unignited fu^, instead of into 
it. 

1140. To PROVE THIS, let any person 
sit*down with a pal? of bellows, to a 
fire only p^iaUy i^ited, or partially 
extinguisj^ea; let him blow, at firsts 
not into the burning part, but into the 
dead coals close to it, so that the aii 
may partly ext^fld to the bumiim eoal. 

1141. * AjrffilR A FEW glLASTB fit the 
bgllowB blow into the burning Ihel, but 
directing the stream partl^towards the 
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dead coal ; when* it will he fjudd thi^ 
thm i||ition will extend much more 

• nf)»id1y than under the common method 
of blowing fiiri^hsly into the flame at 
random. 

1142. Ir THE consxWER, instead of 
^ordering a laxge supply of co^S at once, 
will, at first, content himself with a 
sample, h^may T^th very little trouble 
ascertain who will deal fairly with him ; 
and, if Ae wisely pays res^y fdoney, }ie 
will be^jpdependent of his coal mer- 
chant ; a situation which few fafiiiliea, 
even in genteel li^ can boast of. * 

1143. Indued we can:|ot too often 
repeat the truth, that to A|al fbr ready 

* money only, in all the departments of 

domestic arrangement^ is •the tru^t 
economy. ^ 

1144. Ready money ^ul alwayl^ coi8- 

mand tli^ b^t ai^ cheapest tf every 
article of consumpSon, if expended 
with judgment ; ancf the dealer, who 
intends^to act fairly, wiS aljf^ays prefer 
it. « 

1145. Trust not nyn wbo^sj^ms 

more ^xious to give credit thsdi to re- 
ceive cash. ^ ^ 

1146. Thk^'ORMER hopes to secure 

custom by having a hold upon you in 
his books continues ^always to 

make for Lis advance^ either by an 
advanced pyce, or an inferior article; 
whilst the latter knows tlidt your cus- 
tom can only tfe secured by fair dealing, 

1147. THEuiT^ likewise, another 
consideration, as fuWHW economy is con- 
cerned, which is not* only to bi:^ with* 
ready money, but to bify at proper sea- 
sons ; for there is with evoty aiti^e a 
cheap season and a dear one ; and with 
none more thsft coals : insonfuch that 
the master of a family who fills his coal 
cellar in the middle of the summer, 
rather than the begimaiug of tbc winter, 
will fin(^ filled at less eEpendbthanit 
Would otherwise cost him ; Ind will be 
enabled to see December’s snows falling 
without feeling his saxyoyment of hU 
ire^de lessened by ^he^consideration 
^bat'^'the bhefrful blaze u supplied at 
twice the mte that it need have dtAie^ 
it he had eofief^flaed more foresight. 


1148. We must now call to the* re- 
collection of our readers, that chimneys 
often smoke, and that coals are oftea 
Wasted by Growing too much fuel at 
once upon a fire. • 

1149. To^pfovb tela observation, 
it only necessary^o remove the su- 
peffii^ns coal from the top of the gittte, 
when the smoking instantly ceases ; as 
to the wusle, that <widenny proceeds 
from* thee /re^uent Jetemperate^^^^g^ 
injudicious use of the pofcerj*"^hion 
pot only throws a great portte of the 
small coals among the cinders, nut often 

, extinguishes the it was intended to 

fl>Bter. 

1150. HEALTIIT[N TOUTH.— Late 

hours, irregular habitsii and want of 
attention t 9 diet, are c<ynmon errors 
with most ’^oung men, and these 
gradually, but •at first imperceptibly, 
undermine health, and lay the 
foundation tor ysjjpus forms of disease 
in after life. It is a very di&cult thing 
to young persons cbxuprehend 

thifi^ They frequently sijj^up £i late as 
twelvQ- one, • or two o’clock, without 
experiencing any ill effects; they go 
without a meal to-day, and to-morrow 
eat \o repletion, with only temporary 
inconvenience. One night tli^y will 
sleep three o|ifour Lours, and the next 
nme or ten; or one night, iif their 
eagerness ^o get a^ray into some agree- 
able company, they will take no food at 
all: and the next, perbs^jc^ wfL^i^t a 
liemy supper, and go to bed ?;|>6n it. 
These, sKiff various other irregula^ies, 
are ooiflmon to the majority of young 
men, and are, as just stated,' the cause 
of mifbh bad health in mature life, 
jndeed, nearly all the shattered constb 
Vitions with which too many are cursed, 
are^the result of a disregard to the 
Raines? precepts of health in early 

, IFfiTS POWER.--The 

power A ,«dfo for good or cldLis 
j/vStistib Home must be the s&t ^ 
of bappi ^ or it must be for ever 
unknowx ;A good wife is to a man, 
wiedom, Jd courage, and strength, and 
enflufance. ^A bad ond is confiisioii. 
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weiiknesa, diacomEture, and despair. 
No ccmditiion is hopeless where tho 
wife possesses firmness, decision, and 
economy. There is no outward pros- 
perity which can cc%nteraot indolence, 
elctraYa^anoe, and ^^olly atr home.* No 
spirit can long endure bad donfeatio 
Infiaenoe. Man is istrong, but hi|^ heart 
is not adamant. He delights in enter- 
prise and action;r but *to sustain him 
, ^ne eda a tranq^l hainfi, a whole 
Isearc^He needs his moral force in 
the co]||icts of the world. To recoyei^ 
his equwimity and composure, home 
must be to him a j lace of repose, of^ 
peace, of cheerfulness, of comfort ; and 
\m soul renews its Strength again, and 
goes forth w^th fresh vigour to en- 
counter tiie labour and troijbles of life. 
But if at home he finds fio rest, and is 
there met with bad tetiS^r, suIlenneMs, 
or gloom, or is assailed by discontent 
or complaint, hopi^ vanisUes, and he 
sinks into despair. . . 

1162. JffiVICE TO WIVE^ J!-A 
wife mdtt learn how to form her^jhus- 
hand’s happrSess, in what^directipn the 
secret lies; she must not cherish his 
weaknesses by working upon them; 
she must not rashly run countef to 
his prejudices; her motto must be, 
never to imtate. jShe^'.must study 
never ^to draw largely on tlfe small 
stock of patience in adman's nUtuve, nor 
to increase his obstinacy by trying to 
drivffl^m ;«fpevor, never, if ^fossible. to 
have scenes. We doubt much if a real 
quanrel, even made up, does'lAMift' loosen 
the bond between inaiA' and \Kfe, and 
sometimeE^ unless lihe afiectiou of both 
be very smeere, lastingly. If inHtation 
should occur, a woman must expeet to 
bear from most men a strength and' 
vehemence ol language far more^JAian 
the occasion requires. Mild, a4 well as 
stem men, are4ifircne to this«j3xaggerti<- 
tion of language ; let not a wymfui be 
" tempted to say anything sarcMisticjor 
violent in ret^iation. The bitteftt^ 
^repentance must needs follow if she do. 
JAjsh frequently forget what they have 
siiiid, but seldom what is utte^<4>y 
their wives. They are grateful/ 1^, 


ibr fbfbi^rauce in suen cases: for, 
whilst asserting most loudly ih/l 
are right, they are often conscious 
they are wrong. Giv# a little time, as 
the greatest boon you can bestow, to 
the irritated feelings of your husbaud. 

1153. qOUNSEJiS FOR THIf* 

YOUNG., — Never be cast down by 
trifles. If a spider break ,his thread 
twenty times, twenty times will he 
xngnd it ftga|h. Make up yonSr minds 
to do a thine and you will do - Fear 
not trouble comes u{Au you ; keep 
up 'y our spirits, thmjgh tho day be a 
dark one. If the An is going down, 
look up *10 fSe stars. If the earth i 
dark, keep your eye on Heaven ! With 
Gpd’s prottvaes, a man or a rhild may 
be cheerful. IVIiiid what you run aftar ! 
ilWef be contAt with a bubble that 
will builst, firew^od^tlmiy will end in 
smoke and darkn^. Get that which 
you can keep, ana which is worth keep- 
ing.' Fight Jharil against a bsisty^teniper. 
Anger will comc^ but resist it strongly. 
A passion lUmy give you cause to 

mourn Idl the day s of y o ur I ifo. ever 
reven^o an liijuj'y. If you have .an 
enemy, act kindly to him and make 
him your friend. You may not win 
him over, at once, bui,. tiy again. 
Let one kindness be foliuwea by syi- 
otber, till you have oojppa^sed your 
end. By little and Utfel§, great things 
are com[deted ; and repeated kindness 
will soften theTieaip#.' ^stoqo. What- 
ever you do, «i:h. -SilWwillingJy. A boy 
“that isvwbipped ti school never learns 
his lessons well.* A man who is com- 
pdl^d to work cares not how badly it 
IS x>erformed. He that [tuUa off his 

I coal cheA’fiilly, strips ufi liis sleeves in 
earnest, and sings while ho works, is 
the man of action. % 

1154. SALLY %Uim TKA CAKKS. 
— Take t>ne pint of milk quii.v»«warm, a 
quarter of a pint of thick small- beer 
yeast : put them into a pop with flour 
sufficient to make 4t as thick as batter,-^ 
cover it over,^]id Jet it stand till it has 
risen as high as it will, ue about two 
bodrs : add two ounces of Icmp sugar, 
dissolved in a quarter of a pint of warm 
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quarter <lf fi pound oftbutt<Rr 
rabbe^into your floor Tery fine, — then 
n^e ^ur dough the same as for ^Vench 
' rmla, &o. ; let ^ stand half an nour : 
then make up your cakes, and put them 
on tins : — ^when they have st^od to rise, 
bake them int a quick oven. Care should 
•be taken .never to put you? yeast to 
water or milk toqhot, or too^ cold, as 
either extifbme wUl destroy the fermen- 
tation. ^n summer it sheulik be luke- 
warm,— ?n winter a little farmer, — afld 
in vei^ cold weather, warmer stilL 
When it has nrst risen, if you are not 
prepared, it will iwt hurt to stand an 
hoiir. k « 

, 1155. FRENCH BRkIAD AND 
ROLLS. — Take a pint and a half of 
milk ; malfe it quite warm ;*half a piht 
of small-beer yeast ; ad<i Sufficient floifr 
1o makeaifc as thick as batterq put it 
into a pau ; ^ove? ji?over, and keep it 
warm : when it has i«eu as high as it 
will, add a quarter of % pint of wft*m 
water, ahd half an ounce of* salt, — mix 
them well together,-— fhb into ai little 
flour two ounces of bqiler; then rflkke 
your (W)ugh, not quite r 9 stiff as for 
your bread ; Iqjb it stantl for throe Quar- 
ters of an hour, and it will be re^y to 
make into roUs^ &c. ; —let them stand 
till theyj.ia'^risen, and bak*e them in 

a quick oven. • 

• • • 

1156. RULES FOR THE PRE- 
SERVATli^OP f fEALTH. 

. 1157. PwRK ATsf^ig^iuo AIR is Com- 

posed of nitrogen, oxygen, and a very 
eiaidl proportitm of carbonic adJ gas. 
Air onoe breathed has lost 4he chief 
part of its oxygen, and acquired a 
proportionate iqprease of carbeoio acid 

gSJSK 

1168. Therefor^ health requires that 
we breathe the sime am once only. ’ 

1159. Ti^ BOLifl paut of oui^bodies 
are contkfC^ly wasting, ana vquires to 
be repaired by fresh substances. 

1160. Therefore, food, which is to 

repair the loss, shoul^ be taken with 
due regard to the oxeAnsAnd weste of 
Wie body. # 

1161. Tiiif ITLOID fjlrc of our bodies 


also wastes constantly ; there is bubont 
fluid in animals, which is water. 

1162. Therefore, water only is neoes* 
sary, and no artifloe can produce a 
better drink. • 

1163. Tb|c rLUiDfOf our bodies is to 
the solid in proixmtion as nine to one. 

1164. Twrefwe, \ like proportion 

should prevail in the total amount of 
food taken.* • • • 

11fl5. ]yiaHi exeroiiips an imporiwt 
influence the ^owth «n<M3^<nAr"’ 
of animals and plants. * ^ 

• 1166. TAere/ofc, our dwellin^should 
freely admit the %>lar rays. 

*s41G7. DsoompcIung akimaIi and 
vxoETABLB BUBBTAiroES yield vorioua 
n^oxious ygases, which ^ter the lungs 
and corrupt the blood. * 

1168. Thirifore, all impflrities should 
be kept away €rom our abodes, and 
every precaution be observed to sqpjursk 
a pure atmosphe re. 

1169. 'JV^ABMTU^VKsential to all the 

bodflylTunctiona. • 

1170. Therefore, on equal boiMLy tem- 
pera^re should be maiuxilned by ex- 
ercise, •by cloftiing, or by fire. 

1171. Exeroisb warms, inv^orates, 
andspurifies the body; clothing , pre- 
serves the warmth the body generates; 
fire imparts wfumth externally. 

^lueT^jortf to obtain and pre- 
serve warmth, exercise and clothing are 
preferable to fire. * 

1173. Ffits consumes tbe^xygtt of 
the air, and produces noxious gaw* 

' 1174^4ft!rif/orfi, the air is less pure 
in the pwsence^f candles, gas, or coal 
fire, than otherwise, find the deteriora- 
tion shauld be repaired by increased 
ventilstiom , 

• 1175. Thb skin is a highly-organised 
meml);^e, full of minute pori^ cells, 
blood-yCBsels, and nerves; it imbibes 
moisture oj throws it according to 
die state of the atmosphere and the 
femneratflre of the b^y. It idso 
" bathes,’* as do the lungs (though 
Ictn actively). All tibe intenaal organs 
sympathise with the skin. 

1176 . Tker^ore, it should be meat* 
edlpclsanse^ • 
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1177. Late boubs and anxious piuv 
suits exhaust the nervous system, and 
produce disease and premature death. 

1178. Therefore, the hours of labour 
and ajbudy should bekshort. 

1179. Mental as^d bodily exerchbb 

are equally essei^ial to the geaersd 
health and happiness. • 

1180. Therefore, labour and'study 
should Bucoeed earh other. ^ 

Man wUl live taosi^ heaHhlly 
ap8lrdhQp]i3 solidk and fluids, f of which a 
sufficient but temperate quantity should 
be taken. ^ 

1182. Therefore, strong drinks, to- 
bacco, snuff, opiuiii, and all mere In* 
dulf?ences should Mo avoided. 

1183. Sudden alternations qy 
BEAT aInD cold are dangerous (^• 
pecially to the young anC (he aged.) 

1184. Therefore^ clothing, in quantity 
>^andi.q\ui.lity, should be adapted to the 

altei'ations Ul^ht and day, and of the 
seasons. ^ 

1185. And, therefore, also, dtinuing 

cold wN^ter when the body is hot, and 
hot tea aiwWoups when cold, ar8 ^pro- 
ductive of many evils. * * 

1186. Moderation in eating and 

drmking, short hours of labour# and 
study,"* regularity in exercise, recrea- 
tion, and rest, cleanliness, equanimity 
of temper and equality of tein^.eratuve, 
these are the great essentiaLs to that 
which surpasses alf wealth, Jtealth of 
mtTii^andJxgly, ‘ 

1187. USE OP LIME-W4TER IN. 

ML\K1NG BREAD.— IJ has l3oly been 
found that wateN saturated with lime 
produces in bread the same whiteness, 
softness, and capaci^ of retalning;mois- 
ture, OB results from the use of alum«; 
while the former removes all ^di(y 
from the dough, and supplU'. ^ in- 
gredient need^ in the structure* of the 
bones, but is deficient in the 

cereaita, The^best proportioiFto usedfif 
^e pounds of water saturatedj^th 
hme, to every nineteen pounds of fioifir. 
No change is required in the process 
of baking* The lime most effectually 
«Q«gUlates the gluten, and the« bsead 


il^eighE) well; bafaljrt must theiefore 
approve df its introduction, whic^isnot 
injur|pus to the system, like aim, , 
A large quantity of tl^s kind of bread 
is now made in Mimich, and is highly 
esteemed., __ 

1188. SPECIAL RULES FOR THlf 

PREVOfiNTION OF CHOLERA, 

1189. We ubqe the necei^ty, in all 
cases of cholera, of an instant a ecourse 
t<f medical ffid^ and also imder every 
form cand vtjiety of ind^posifibh : for 
alhdisorders are found to merge in the 
dominant disease. 

1190. « L^ IMMEDIATE RELIEF be 
sought under disorder of the bowels^ 
especially, however slight. The inva- 
sion of chSlera may thus '’oo readily 
p**eve:jted. ‘ e 

1191.iLET EVERY IMPURITO, animal 
and vegetable, Wi ,qiiicki^ removed to 
a distance from the habitations, such as 
sla%ighter-houi|gs, pig-sties, cesspools, 
necessarieff, and all other flomestic 
nuisat^es. * 

Pi 9^ Let Afii^ dn covered drains be 
carefully and frequently cleiinsd^l. 

1^3. Let the ORqcNDS in and 
around the habitations be drained, so 
as effectually to carr^ off moisture of 
every kinfl. • 

1194. Let AI.L PARTITIONS be .re- 
moved frogi within and* without habi- 
tations, which unnecessarily imi>ede 
ventilation. • * j 0 

^11)6. Let boom* be daily . 

thrown open YoV uie admission of fresh 
air; fliis Bhouhl*be done about noon, 
when the atmosphere is most likely to 
be Bry. 

1196. «Let dry soRU|iBiNa be used in 
domestic cleansing in place of water 
cleansing. 

1197. Let E^OESsrt'E fatique, and 
expoHUjre.to damp add cold, especially 
during thg night, be avoidedN' 

1198. Let the use of cold drinks 

and acid liquors, eapocially under 
fatigue, be avoi^d, or when the boay 
is heated. • • • 

«1199. Let the vsb of cold acid 
fniits and vegetables be av6ided« 
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1200. Let Bxdlsi in the nseiof 
degt ttid fermented liquors* and to- 

. Di^o m avoided. 

1201. Let a ioob diet, and the use 

of impure water in cookmgi or for 
drinking, be avoided. , 

^ 1202. Let the wearing of .wet and 
insufficient clothes' be avoided. 

1203. Let aaflaknel of woollen 
belt be wdhi round the belly. 

1204^et personal oeeavliness be 
carefully observed. • • 

120dT Let •EVERY oaube tendkig to 
depress the moral and physical ener- 
gies be carefuU^^voided. Let expo- 
sure to extremes of hea^an<^ cold be 
p avoided, 

1206. Let Crowding of persons 

within Itbuses and apa!*tments Ibe 
avoided. • • • • 

1207. ^bt ETEEPiNG in lowft>rdamp 
rooms be avcSded^ « • 

1208. Let fires IPs kept up during 
the night in sleeping or adjoining a^ftirt- 
ments, the night being th^ period of 
most danger from ffbtack, esjjiecially 
under exposure to co]^*or damj^i • 

1209. Let all bedding and cloth- 
ing be daily eepo^ed during wintJlr and 
spring to the fire, and in summe^to the 
heat of the suu« 

121 0. e LffP'THB DEAD be* buried in 

places remote from the tiabitation of 
the living. *1^ the timely .adoption of 
simjdo moans mich as these, cholera, or 
other cpidemiOi^K be^ade to lose its 
venom. • , I 

1211. ETIQUKrraf OF THB.| 
NEWLY MARlUEI).-.-A new^ mar- 
ried couple send out cards immediately 
after the ceremony to their fribnda 
and acqualnta%ce, who, on their part, 
return either notes or cards of congrar 
tulation on the jvent. As soon as the 
lady is settled ^ h^ new hom^ she 
may cxpe|^ the calls of ^er acquaint- 
ance; which it is note absolutely 
necessary to remain at home, although 
noliteness requires tlmt they should be 

^Iretumed as soon a^ -TOssible. But, 
having perfovmed this, %uy further in- 
tercourse may be avoided (where it is 
deemed nfeessary) by a polite refusal 


of invitations. Where cards are to* be 
left^ the number must be determined 
according to the various members of 
which the ffimily called upon is com- 
posed. For instance, where there are 
tha mother,, aunt, a^d daughters (the 
latter having been introduced to so- 
oiety), three cards should be left. « 

For iheprtiJbr Uemedie^and their 
Frtisnriptiom^*' I'XJ. 

* 1213. It should be clearly understood, 
that in all cases o( disease, the advice of 
^aEkilful physician *iB of the first im- 
portance. It is notf therefore, intended 
ijy the ^Uomng information to super- 
sede the important and Necessary prac- 
tice of the ffi4aiical man ; but rather, by 
exhibiting thee treatment required, to * 
show in what degree his aid is imnera^ 
tive. In canes, however|W]^ai^^ dis- 
order may be sL^Jff Sna transient, or 
in whilih* remote residence, ur other cir- 
cumstance may deny the privilege of 
meSicai attendance, the foSowiug parti- 
cular^will b^ound of the utmost value* 
Moreover, the hints given upon what 
should be avoided will be of greaj; ser- 
vice to the patient — since the jtAysto^o- 
giccU is no If ss important than the 
viedicalttro&^&nt of disease. • 

1214. Apoplexy. — Immediate and 

large bleeding frodi tbe arm, cupping at 
the back •of the neck, leeches Jip the 
temples, aperients No. 1 7,^ie or ^ 

two fc'pa of croton oil rubbed or 
dropped on th| tongue. Avoid excesses^ 
intemperance^ animiil food. 

1215. Bile, Bilious, or Liver Com- 
plaints. — Abstinence f^m malt liquors^ 
^Bool homoeopathic** cocoa for drink, no 
^ or coffee, few vegetables, and little 
breaoV-bacon in a morning, and well 
cooked fresh animal food once a day. No. 

59 and 6(). 

’ # J 216.* Chicken Pox.-pMild aperients , 
4, Buoocsded by No. 7 ; No, 8^ if 
much fever accompany the eruption. * 

1217. Chilblains. — ^Warm, diy, wbol- 
le^ clothing to exposed paits cold 
wentber, as a preventiKP* In thi» fir r 
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m% ifwBft viifiip warn 

Metiitos with No 6S, iw cold. 
When nlem fSorm they should be poul- 
^€»d with breed end water for a day or 
two, and them dressed with oalai^e 
eerate, • 

12l6. CoKMON QomnNu^ftfi^jiivsiL— 
Aperients in the commencemeiLt No. 1, 
foUowed by No. 7 ; then refrifferants 
No. B, and afterward tonics No.^ 16, in 
the stage of weakness.- Awoid all ez- 
eesses . •*’<“* jt 

ISIrtt C«ifHOi!i*CotJQB.»Jhe linctuB 
No. 57 or No. 68, abstinence from malt 
liquor, and cold damp air. Avoid ool<^ 
damp, and draughts. « 

1220. CokstifatiAn. — T he observaftoB* 
of a regular period of evacuating the 
bowels, which is most proper ip a mom-* 
ing aftei^ breakfast. The use of mild 
aperients, Nb. 62, brof/lf instead of 
white bread. Avoid too much dry and 

^tetiiujulaiing food, wine, and opium. 

1221. >’nSvTqjj^l»jip«. — Che disease 
may be complica&k^ith various moi> 
bid conditions of the lungs and Ifeart, 
which iaquire appropriate treatn^ent. 
To allay thf^ough No. 67 is an fclmi- 
rabl© remedy. Avoid cold, dai&p, ex- 
citement, and over exertion. 

1222. Convulsions (CHiLDBSNV^If 
during teething, free lanciug of the 
gums, the warm bath, cold applications 
to the«head, leeches to tne teiftples, on 
emetic, and a laxative clyster,*' No. 24. 

1223. Cboup. — ^L dechea to the throat, 

withjiot f^entations as long as the at- 
tack Taste, the emetic No. 19, afterwvrds 
the aperient No. 6. Avoid^^^M and 
damp, ^ • ’ 

1224. DnorsT.-^ISvacuate the water 

by means of No. 11. « 

1225. NFiLEPST.-;lf aocompanifd or 
produced by fulness of the vessels of 
the head, leeches to titio temple^bliil* 
ters, and No. 1 and No. 7. If Aom de- 
bility or oonfirg^ epilepsy, tlie mixture 
No. 22. Avoid drinking and excitement. 

1226. £BUFr(oirs on tbb Fa4x. — ^^e*j 
powd^ No. 24 internally, 8pongi3:ffilt]i^ 

* mce with the lotion No. 85. Avoid ez- 
oesses in diet, 

1227. Efvbcfblas.— Aperients, 
patient be strcng^ No. l,,followedsby 


ORBBDV MIND TO SFALB; 

No. 7t; then tonj&s^No. 81. No. $1 
from theTcommencemeoit in w^ qitb> 
jeda. ^ e ■ 

1228. 7AiNTNii!SS.--«EffuBion of cold 
water on the face, stimulants to the 
nostrils, pure air, and the recumbent 
position,' afterwairis avoidance of the^ 
exciting c&nse. Avoid excitement. ' 

1229. ]?bo8T-Bitjb A«rD Frozen Limbs. 
— No heating or stitfiulatilig liquoni 
must be givex. Rub the partpil^frected 
wfih ice, cold, or snow water^Apd lay 
rile patient tin a cold bed^ 

1230. Gout.-— The aperients No. 1, 
followed by No. 28,M>athing the parts 
with gin an/ water ; for £rmk, weak 
tea or colFee. Warmth by flannels.. 

I Avoid wines, spirits, add animal food. 

•1231. O&avbl. — No. 5, Allowed by 
No. 7s the frdei use of magnesia as an 
aperiend The nill N<y 26f Avoid 
fermented drinki^ h4^d i^ter. 

1232. HoopiNtf* Cough. — Hooping 
cotfgh may be complicated with con- 
gestion, or* inflammation of tHb lungs, 
or coBviilBions/aud then becomes a 
seiibun diseasA, If uncomplicated, 
No. 68. • ^ 

I 2 S 3 . HTSTEidcs. — The flt may be 
prev^ted by the administration of 
thirty drops of laudanum, and as many 
of mther. When it ha^tak«n place 
open the vfmdows, loosen the tight 
parts of tb# dress, sprinklh cold water 
on the face, &c. A glHss of wine or 
cold, water wheli tlfl* ua^tient can swal- 
low, Avoid^, jpT^lSment 'and tight 
lacing. ' ^ 

1 23 1. Indigbbtion. — T he pills. No. 2, 
with the mixture No. 22, at the same 
1dm8 abstinence from veal, porl^ mac- 
kerel, salmon, pastry, sand beer; for 
drink, homosopathic coeoa, a glass of 
cold spring water the^flrst thing every 
morning. Avoic}^ excesses. 

i 1286 a iNl^rjLllMATION OF^BB BlaD- 
DEB. — ^Bleidmg, aperients 1^. 6 and 
No. 7, the warm bath, afterwards 
opium ; the pil^ No. 12 three timoi 
a day tiU relieved. Avoid fermenteif 
liquors, io. ^ • 

£236. Inflammation OF tbeBowseol I 
-—Leeches, blisters, foment&ions, iced* 
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diitikt; the pilhi* Ho. 23 ; mose th^ 
■ - clyatew, if neceaferVi No. 

24^ Amd cold, indigestible food^ &o. 

1287. iNFLAMlSkTION OF TBB BRAIN. 
— nApplicatiool of cold to the head, 
blee^ng from the temples or back of 
the nedc by leeches or cupping; ape* 
rients No. 1 followed by No.*7. Mer- 
cuiy to salivatios No. 18. Avoid ex* 
dtement^ sfiidy, intemperance. 

1288. UNFLA1QCATION OF tHR Kl^ 
SKTB.-^^eeding from the\rm, leechAi 
over the seat^of pain^ apeAents No. 5, 
followed by No. 7, the warm bath. 
Avoid violent exeMse, rich living. 

1239. ISFLAUMATIOS oAtUM LIVXB. 
•^Leeches over the right side, the seat 
of pain, blisters* aperients /^o. 1, fol- 
lowed ^ )To. 7, afterwards the pilfs 
No. 23,*ull the gums aA)* slightly toif 
der. Av9ld c^Ld, ^ao^, intemj^erance, 
and anxiety. • 

1240 iRFLAMMATIofr OF THE LUNOa 
-^Bleeding from the ams, or over die 
painful pari of the o^iest £y leeches, 
succeeded by a blister ; Jthe demwlceut 
mixture No. 17 to ailay the eo^h, 
with the powdexB No. ^8. •Avoid gold, 
damp, and dramghts. 

1241. INFIAJIMATION OF THE •STO- 
MACH. — Leeches to the xlit of the 
stomach,* followed by fbmeutations, 
cold ice(jj[ water for drmk, bowels to be 
avacuated by*ciyster8 ; abstisduce from 
all food ezeepf cold grael, milk and 
water, or tea. Aagiitl excesses, and con* 

- diments. * * 

1242. InflahmatokTISobe TmiOAT. 

—Leeches and blisters externally, a]-)e- 
rients No. 1, followed by No.*7 gargle, 
to clear the throat No. 20. Avoid cold, 
damp, and draughts. * 

1248. Inflamed Etbb. — ^T he bowels 
to be regulated by No. 6, a small blis* 
ter behind the ear. or san the nape of 
the nedt^pidLe eye to be with 

No. 80. 

t244. Influenza.— N o. 4, as an ape- 
ijmt and diaphoretic. ^No. 17, to allay 
fl^r and cough. Nq.*8]^ as .atonic, 
frhen weakness only remains. Avoid 
lold and dapip, use clothing suited tb 
the dhaxtges of temperature. 


1246«lNTSllMXTTpT FbVEB OB AOUft 
—Take No. 16 duiing the intermission 
of the paroxysm of the fever; keeping 
bowels free with a wine-glass of No. 7. 
Avoid bad ain stagSant pools, Ac.« 

1246. iTCttw^The ^ointment of No. 
82, of lotion No. 88.. 

1247. Jaundice. — The pills No. 4, 
afterwmds the mixture No. 7, drinking 
freely of dahdelion tea. • 

12f8. Ig>osi8rEser or the Bowxlb, 
Erolisi* woleba. — une piSl No. 2^ 
repeated if necessary; afterwards the 
iSixture No. 25. Avoid unrii^e fruits, 
|cid drinks, gingea beer; wrap flannel 
aJcflind the abdomen. 

1249. Measles.— A well ventilated 
rtmm, aperients No. 4, wb^h No. 17, to 
allay the couah and fever. " 

1250. MERSflinATION (hfxCE^fiiVB).— 

No. 47 during the attack, with rest in 
the recumbent position ; in theinteraelsf" 
No. 46. • ^ 

1251., Menstruation (Scanty). — In 
stroll^ patients, cupping the loins, 
exerpjpe in the open air, the*feet in 
warm water bgfore the expected period, 
the pills No. 45; in weak subjects, No. 
46 Gentle and regular exercise. Avoid 
hot i%oms. and too much sleep 

1252. Mbnsteuatton ^Painful).— 
No. 48 duriug^the attack, in the inter- 
vals No. \5 t\rice a week, with 46. 
Avoid cold* mental excitement, Ac. 

1253. Mumps. — hmnoutation with a 
decoction of chamomile, 

headb; No. 4, as an aperient, lArt Pfo. 
1*0, duiis^ ^fhe stage of fever. Avoid 
cold, and attend to the regularity of 
the bowels. * 

1254. * Nervousness. — Cheerful so- 
ciety, nearly rising, cgieroise in the oi>en 
ay, particularly on horseback, and No. 
lo. Avoid ezeitemeni^ study, and late 
meals. * 

1255. Palpitation of^hs Heart.— • 

S e puis No. 2, with the mixture No. 

S » 

Piles.— The paste No. 38, a% 
the same time a regulated diet. 

1257. Quxnbst.*— A blister applied all 
round the throat; an emetic No. 10, 
oom!hiunly succeeds in bitaking the ab* 
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, tAmmdt %h» gitgltt Ko. 20. 

AVbid cold Mid ». 

ISOA RfimtriiAtXdiC^Bathft the af- 
fcetedpaiHia witji No. 2tr, end tMCe in^ 
temally K<x 28, with No. 20 et b4d- 
eahe pam, tte. Avdld detpp and 
eold, wear flaimeb^ 

1250. Biosxr&^ThepowdehiNo.ST, 
e^dxy, puie atmoiiphere, a uoipiahing 
diath ^ 

1260. Rllrawodki.-^theloiionlfo.86, 
wHi^he ocoasibpar Uidv>f^lhe powder 
No. ot PI»Mh air and cleantmeas. 

1261. SOABLET Fbvbb.— W ell veati- 
«ated room, sponfd&g the body when 
hot with oold or Tinegar, or 

and water ; aperi<)ntfl, No. 4 ; refHgA- 
anta. No. 8. If dropay succeed the 
disappearance of the eru^lonf frequeut 
girgmg with No. 5, ^sitcoeeded by 

1262. ScBoirnLiu — ^l^re air, light 

clothing, diet o^esh animal 
food ; 'GS^^eii^^H^gulated by No. 6 
and No. 80, taken reg^arly for a. oon- 
aideraUeliine. 

126£, SgfTBTT. —Fresh snimeb and 
vegetabld mud, and the free use, of ripe 
fwts and lemon Juice. Avoid oold 
iihddaina 

126,4. ^SsCAiii Pox. — ^A well Venti- 
lated wpMimenty mild aperients, if fever 
be preshnt, No. 7, stlh^eed^ by re- 
frigeAnts No. 8, and tonics ]no. 16, in 
the stage of debility, or decline of the 
eruption. 

iiTf^VrrtJB’BDAKOB.— The ooca- 
i^&al use in the commencement of 
No 5, followed by No. 7, l^rwai 
No. 61. , ' ^ 

1266. Tbbtjbh. — O ne of the nowders 
NA 6 every either night, in the inter- 
vals a dessert spoenful of the nfixture 
No. 22 three times a day ; white sputa 
to be dressi^ with the honey n24>orax. 

1267. Tio Dolobbux — ^K ei^atethe 

bowels witMKTo. 8, and tSke in the 
intervals of pain No. 81. Af oid cqlck 
damp, and mkatal anxiety. ^ * 

• 1268* Tootb-Acbb.— ^O ontinu# the 

use of No. 8 fbr a Ibw altaniate days. 
Aivplyliduor ammonia to raduor we 
ysb^ sna itrl^iai that is aooomnli|he4 


All l^e daoiy (31 kgod) with aUvjnr e^ 
cedadhupa withowc delay, or the pein 
1^1 trtdm. (5ee 142.) / ^ 

1269. TirBusFinrBB.— -Bpoiiging^^ 
body with cold or tipid water, a well 
ventilated apartment, cold applicationi 
to the Ubad ahd temples. ApeilentB 
No. 4, tsith refrigerants No. 9, tonjlci 
No. 16, in the St^ge of debility. 

1270. WarsB on Iki Bs^vifir.— Local 
bleeding^ly^mesns of leechei^blurters, 
aperients Ne* 5, and mCroufSd medi* 
dnes NoJ8. 

1271 . WwnfBa. — ^The foixture No. 48^ 
with the iiyection JNc. 44. Clothing 
light, but warm, moderate exercise in 
the opeh air, country residence. 

1272. WOBMS IN T,nB iNTgaTlBlDB.-^ 
The aperitnt No. 5, followed by No. 7, 
^flei^vords th^free use of lir*'^ water 
and n^lk in equal parts, a pmt daily. 
Avoid unwholesi mt foAL 

• 

» 1278.— PlfisSCKIPnONS. 

To be lued ine Ctuct enumeratt<4 urukr the 
head \fHiPiuei** J2I8 

12f4. The d’ollowing prescriptions, 
origidtlly ^orivhd from varioftis Pre- 
sell ers* Pharmr copoBia^ embody the fa- 
vourite remedies employed by the most 
emiilSnt physicians 

1. Takk of powdefcd«*'hi^barb and 

chloride of, mercury each four grama; 
syrup of fdnger, sumciep^to make two 
pills ; at Bhdtime ; in fevers and inflam- 
mations. « « 

2. Powdered rhuJaaA, soqotrine aloes, 
and gum maaScM, each one scruple ; 
make into twelve pills ; one before and 
one aft6|;dinn%r. 

8. Compound extract of oolocynth, 
extract^ of jalap, and Castile soap, 
each one scruple ; nlske into travo 
pills. 

4. James's powder, t five grains; oalo- 
mol, three gi^s ; in Ibvera. 

5. (&lqpclfil, three gmms>iq 2 ]ppou&d 
powder of soammony, twelve" mips ; 
in worms and tumid bdly In duidr^ 

6. Powdered vhubaib, four gnddi^; 
mercury and ohslk, thrw grains ; 

gpr in powder, one grain; A idmAvn 
aperient for ohildrenw « > 
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T. Dl(ed iQlpluii* of mignesi^ ids j 
dfsaui; %ulph»>i6 oriti^th^ ditmt; 
infu^oi^r Mnna, smO oimcel ; tino- 
tur^of jibpy and compound tinotove of 
camamoma, oaohnhalf an ounod; in 
aente diaaaaca generally ; taka two 
tableapoonfula enrery four houiB| till It 
Ojperates freejy. 

8? Nitrate of potaaB, one dram and a 
half; apirita of nitric aether, n^df an 
ounce ; o^phor mixture, and the 
^rit of dyndererua, each fhur Ounces i 
infeveriM^-; two tableapoonfula three 
timeaa^y. • • • 

9. Spirit of nitric aether, three dram#; 
dilute nitrio acid, teo drama; ayrup, 
three drama; camphor miz^ure^ aoyen 
QHnoea; in fevers, ke*, with debility, 
dose as last * ^ 

Spirit^ of mindereruy and cam 
pbor milChre, of each thiVe oimcea^and* 
a half ; widh of antinj^ong, one dram and 
a half ; wine of ipecaeuanha, one dnim 
and a half ; syrup of Tolfi, half an ouno| ; 
doae as la^ • 

11. lleooction of brooga, half a pint ; 

cream of tartar, one outtC9 » tmetuf^^of 
aquilla, ttro drams; in dropsies, a^di&d 
part three times » day. ^ ’ - 

12. Hlla of %oap and opium, five 
grains for a doae, aa directed. • 

13. Compound powder qf ipeca- 
cuauha, s^ren to twelve gi^^una for a 
dosCf as directed. 

14. Bdttloy's Solution of opihm, from 

ten to forty drojis ; camj^hor mixture, 
an ounce and a hnl^f in a draught at 
'Verltime. * ^ * 

13. Ammoniated tincture of valerian, 
six drams; camphor mixture, aeven 
ounces ; a fourth p^ three timel a day ; 
in apaemodio and hysterical diaordera. 

16. Disulphate tt quina, half a ^firam ; 
dilute aulphurio acid, twenty drops; 
compound infusion of rosea, eight 
ounces ; two" tableapoottfols ev^ four 
hours, in mtormittent fever the 

absence ofihe paroxysm. 

17t Almond mixture^ aeven ounces 
u^half ; wine of antimony and ipeoa- 
etraba, of each one drfm i|nd a half ; 
aatifi>los}>oi>nful\very four hours, hLI 
clu|^ with ke, ' 


18. Calomel, one grain; powdeted 
white sugar, two gndna; to make^a 
powder to be placed on the tongue 
every two or three hours. 

19. Antisuon; and ipecacuanha, wines 
of each an ounce ; a^Wapoonful every 
ten minutes til) it vomits. 

20. * Compound iujiiaion of roses, 
■eveit opncM ; thiotare of mynh, mft 
ounce. 

21. BeoooA^u bf bdrk, ait ounces ; 
aromatic coeti'ttibn, bng ttram; tincture 
of opium, drops. ^ 

jiZ Infitsiim of orange peel, scren 
o&ce' ; ti 1 itire of hops, wf en 
opnoc; ant' a drafi^of carbonate of 
godif-'two tablespooi^ulB twice a day. 

23. Hlue pill, four grams; opium, 
half a grain ; to be taken three jtimes a 

24. For a CnAraR. — ^A pintancl ahalf 
of gruel or fat broth, a tablespoonful 
of castor oil, one of common 

a lump of butter; •t»'i^*^*#1SJeoted 
slowlv. 0 

25. Chalk mixture, seven ^onmeea; 
aroma^c and opiate eonfeoti^, of each 
one d[^m; tipeture of catechu, Six 
drams; two tableapoonfula every two 
hours. 

26. ^Carbonate of soda, pow4#M 

rhubarb, aud Castile soap, each one 
<lri>.Tir> j mpke thirty-six pills; three 
twice a day.^ ^ 

27. Lotiok. — Common salt, one 
ounce; distjlled water, seven ounoSS; 
spirits of wine, one ounce ; Baiia.,^^4sair 

28. *t>ried sulphate of magnei^ six 
drams ; heavy carbonate of magnesia^ 
two dranS; wine of^ oolohicum, two 
drams; water, eight ounces; take two 
tablesimonfols every four hours. 

29. *Compound powder of ipeoa* 
cunoha, eight grains ; powdered guala- 
oum, fo V, grains ; in a powder at bed- 
time. 

SO. Branifish’s solution^^f potash; 
thir^^pe tirioe a day in a wine glasii 

iDisulphate of quina, hidf SdTMpt ; 
^ute sulphuric add, teh drops ; com* 
pound infusion of rosiMi, eight ounetlli ; 
Swo Uliblespoonfttli every jfbur hours, 
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iUdwAtonltiin tii« ibage of waaknen 
MMceeding fever. 

$2, Flowera of aulplxur, two otmeea f 
ho|fa lard, four ooDcea ; white hellebore 
potader^ half an ofHaoe; oil of hprender, 
ikty ddropg. , ^ * 

83. Hydriodpte of potaae two 
dnuaa, distilled water eight ounces. 

34. Flowoni of milphur half & dram ; 
carbonate t>fsoda» a ^pi'ntlb ; tartariaed 
antimony, oneiejgHth^lil a ^prain*; ^one 
powder, ajght and moniing,en eruptiona 
of the ekin or face. 

38. Hilk of bitter «^^ondfi, sev^n 
otmeea; bichloride oi -ue^'vry, fow 
mina ; spirits of rosemary, out ; • 

bathe the eruptfon with this lotion 
three idmeRa^y. t . 

36. Stdphate of adno, two scruples ; 
•ngar of lead, fifteen ti’Cina ; «li8tilled 
water, six ounces ; *1116 porta to be 

*HaRyJ^ed with the lotion two or three 

Umee^iir^^aartorsiM ^ 

37. Carbonated iron, au^ grams; 
powd«te9! rhubarb, four grains*, one 
powder i^ht and morning. , 

88. Elecampane powder, two^ ounces; 
iweet fennel seed powder, throe ounces ; 
blaek pepper powder, one ounce ; pnri- 
fled honey, and brown sugar, of each 
two^uucea ; the size of a nutmeg, two 
or three times a day. 

86. Sulphate of zinc, tw^ve grains ; 
wine of opium, ope drani ; rose water 
idx ounces. 

Qf mmon salt, one dunce ; water 
fonrounoes ; spirits of wine and' vine- 
gar, each two ounces ; the fsip^s to be 
Mlhed or rubbed with tbil lotion fre- 
quently. * 

^ 41. Spirits of wine and distilled 
finegar, each one punoe; roae weter, six 
ounoes ; the parts to be kept oonataplly 
damp with the lotion. ^ 

42. Linseed oil and 116^ water, 
equal part *9 anoint the kgured parts 
frequently with a feather. ^ 

48. Sulphate of magnesia,* six d.kma; 
^eulphate of iron, ten grains ;«d9ute 
•ulphurio acid, foily drops ; tincture of 
oordamoxna, (compound), half on ounoe ; 
water, *sevon ouncea; a fourth part 
'‘night and ifiovnmg. « ^ 


44ft Decoction fd*oak bark, c |>i]it ; 
dried alhm, half an ounoe , foran mjeo* 
tion, a ayringeful to be used ^h^^d 
morning. t 

45 Compound gamboge pill, and a 

a l of eaaafoBtida and aloes, of each 
If a- dram; make twelve pills, two 
twiM or*tbree timeh a week. 

46. Griffiths’ mixture — one table- 
spoonfiil three times a da]/? 

47. Ergot of rye, five gij^s ; in a 
powder, to t>e taken every fc wJ ioura. 

48. Foddered opiuiq, halTa grain; 
camphor, two grains ; in a pill, to be 
taken every three ffi* four houra whilst 
in pain I 

49. Balsam of copaiba, half an ounce; 
powdered^cubebs, half an ounoe ; solu- 
iion of potass, three dramS ; powdered 
■acacia, two ’BLama ; laudanufi^ twenty 
drops^ cinnamon watei^ se^^ ounces 
one tablospoonnil f tiree tunes a day. 

50. Tartariseli antimony, two grains; 
afilphate of magnesia, aix ^ams ; nitrate 
of potas^ one dram ; comj^und tine- 
turn of canhilnoms, half an ounoe ; 
wfcar, eight oivioea. 

^,1. Lim6 water, twg ounces f calomel, 
one scruple; make a lotion, to be 
api^ied by means of soft lint. 

52. Bhie pill, fiveegrains ; powdered 
opium, Wf a grain ; twh pills at night 
and one iu^tbe morning. • 

53. Bixiodido of merchry, two grains ; 
hydriodate of potass, Vine dram ; extract 
of sarsaparillk, ofi^once; water, eight 
ounces; on^i;j|^mpoonfQl three times 
a d^y. t 

54. Sulphate of zinc, twenty-four 
gmn6,^in a wine ^lass of water, to be 
^ven for an emetic, and repeated if 
necessary. e 

55. Dill water, one and a half ounoes ; 
volatile tincture valerian, twenly 
drops ; tinctuzs o( cartor, one dram ; 
spirits of sulphuric o^j^r, twenty 
drops ;^i]^e a diaugbt^fr be taken 
tliTM times a day. 

56. Syrup ^f poppies, exymcl of 
squills, of ^eaeh one ounce ; solutl^^of 
potash, two *dr«insS a teaspooni^d 
^frequently. , ( 

I 57. 8^p of balsam of Tolt^ tiro 
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Dmowf iho muri&cl of moxpliiaf two 
grttys; fluuriatio add. twent/ dj*ops 
a ta|BpolbfuI twice a day. 

5b. Salts of tartar, two scruples; 
twenty grains of powdered cochineal ; 
i lb. of honey; water, hslfta pint; 
i^oil and give a teaapoonful three times 
a day. * ^ 

59. Calomel, temgrains; oastue soap, 
extract of jUap, extract of oolooynth, , 
of each (dta scruple ; oil olh'uxflper, ten ' 
drops ; .yjlke into eighteA pills an^ 
take two at'beddme oooasioiRJly. • 

60. Infusion of orange peel, eight 

ounces ; carbonate^ soda, one dram ; 
and compound tincture of cardamoms, 
half an ounce ; take two large tea- 
spoonfuls iwioe tAe day succj^edmg the 
pills. _ • • 

61. CtPbonate of iron,^reeoudeesf 

syrup 6^<{jent to mtke an 

electuary, a teaspoonfol three times a 
day. • 

62. Talw of castile soap, compound 
extract ofSlocynth, compound rhubarb 
pill, and the extract of^ jalap, o^sach 
one scruple ; oil of corrawa^ ten dedlj^ ; 
make into twenty piHgi and take 4 )ne 
alter dinner every day whilst necessary. 

68. Spirits of rosemary five paita, 
spirits of wine, on spirits of turpentine, 
one part, • * - — 

•1275. USEFUL HECftlPTa 

1276. OtmiAxi pob Soubf ix tbs 
II BADS OF IkfaxIs.— Lard, two ounces; 
sulphuric acid, d^uAd, two drachms ; 

* rub them tol^ether, atf!:L^int the head 
once a day. • • 

^ 1277. KAxmDBnTTXB.<^Thismaybe 
restored by melting it in ft wi^ 
bath, with some coarsely powdered 
azumal charcoaA (which been 

tliorunghlv sifted from duet), and stnun- 
eil through fianne^ 

1278. Remedy fpr Blistered Feet 
FROM LONcj^wuLLcraa. — ^Rubal&e feet, at 
going with spints mixed with 

taJ16w dropped firom a lighted candle 
the palm of the hand. 

^279. Ae bast METEOR of.Exteb- 

ilNATlEQ EaTb^axd Miob.— M ix po^ 
Lered nux vomica with oatmeal, ana 
1^ it in iheur haunts, observing proper 
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precaution to provent accidents. Ata* 
other method to mix oatmeid with a 
little powdered phosphorus. 

1280. Wash fob a Blotohbd Face. 
— ^Btos^ water, three ounces; sulphateof 
Eino; ofie drachm. Mix. Wet the fact 
with it^ gently dry itguad then touch it 
overt w^h cold cream, which also dry 
gently off. 

1281 Oll.tta'TiCIfXft-^'OBTBBHAJB^ 
Olive 511, two ptato f o|ta of roses, cm 
drachm ; oil^of rosemaiy, qipe drachm 
Mix. It may be coloured red by steep- 
ii% a little alkanet root in the oil (with 
hpat) before scentin^t. 

n%82. Cues fob Chaffed HAEBd^ 
Instead of washing ifie hands with soap 
en^loy os|;meal, and aftersdaoh washing 
take a little dry oatmeal, find rub 
over the haddt, so as to* absorb any 
moisture. • 

128S. To Pbevekt thb SMom fita P W 
A Lamf.— S 8ak SlPlSTroag 

vinegar, /md dry it wen before you use 
it, itf will then burn both^ and 

pLeasfmt, and give much satisf^iAon for 
the trmmg tremble in preparing it. 

128^ Dr. fiiRT Da vise' Ooot Mix- 
ture. — ^Wine of colchicum, one ounce; 
spirittif nitrous ether, one oimce ; iodine 
of potassium, two scruples; disQllod 
water, two ounacs. Mix. A tea B|joon- 
ful in caAomue tea two or thiee Barnes 
a day. * ^ 

1285. To BENDER LINBN, tO., XN- 
0 OMBUSTiB]!k« — All linen, 

line ,^ 0 . Ac., when dipped in cuRmii^^' 

the |E»Te vegetable alkali at a gra\ily 
of from B24 to.hSO (tak^ water at the 
gravity of 100) becomi incombustible. 

1286. fTo TAKE Gbbasb cut of Ved- 
v|T OR Cloth. — some turpentine 
ai|^ pour it over the plaoe that is 
greasy; rub it till quite dry with a 
Tuece ot clean flannel; if the greasp 
be not quite removeeV repeat th^ 
Qpplioation, and when done, bruiL 
th6%>laoei*well, and hang up the gar* 
mfuhbi the open air to take away tlMs 
smelL 

1287. Db. BABomofr’a. MmuBu 
FOB ANDioBSTtON.^Infusioa of caltun- 
bs, ss Ounces carbonate df pouiaii«, one 
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toiohm; compound tiiietttire of gentian* 
Hiree dranhiim His. Dofe* two or 
three tehleapoonfula daily at noon, r 

y2$S. Lucohaivb.— P owdered sugar, 
four pounda ; eit^ or tartaric add^^ne 
ounce ; eaaenoe of lemon two drachma ; 
mixwdl. TwoV three teaspoonfula 
mahe a very aweet and agreeahle glass 
of extem^ranapus lemonade. 

12SP. GmagB Baxi^^-^'^nutcrsi^ar, 
twenty pounds'} lemon 'b«‘ lime jmee, 
eighteen \d\iid) ounces; honey, one 
pound, bruised ginger, twenty-t^o 
oma^ees ; water, ei^teen gidlona Boil the 
gUgm in three g^ona of water foi half 
an nour, then add the sugar, the juice, 
and the hoi^y, with the rejpainder of 
the water, and strain through a cloth. 
When edd add the w^xl'pe of one egg, 
wd half an ounoe (fluid) of eaaence of 
nftor standing four days, 

^ ^elds a very superior 

beverage, and mie^Vhich will ^keep for 
many montha (See 79.) 

1299. To VAKB Stains ov win^ out 
or Lignli.t^Hold the articles iSk milk 
that is boiling on the^ fire, Sad the 
stains will soon disappear. 

1.291. Da. Clark’s Pills fob 'N'sbv- 
OUS*" Hjbadaohjs. — Soootrine aloes, 
powdered rhubai’b, of one drachm; 
compound powder of ^einnthnon, one 
■eruplei hard soap, half a dihchm ; syrup 
enough to form itie mass. To be di- 
, vid^d in,to.fifty pills, of which two will 
'^u^^fiMicient for a dose; to be i taken 
ocoaaionidly. 

1292. To takb ''l^f-sTAii:^ om or 
MAnooANY.-^Ptiit a few^dri>ps of spirits 
of nitre in a teaspoonful (f water, 
touch tho spot wj^ a feather ^dipped 
in the mixture, and on the ink di&p> 
peering, rub it ftVer immedia^ly 
a rag wetted in cold water/'or there 
will he a mark which will not be 
easily efboed. 

1298. An jmcTiTAL LiiCB roi* ;hb 
cWTHOOTion or Boos.— Two our^Nf oi 
red arsenic, a quarter of a pound of 
white loap^ half an ounce el camphor 
diaeolved in a teaspoonfbl of iphita 
xeotihed, made into a patte of the con- 
^stancy of omm: pliba thie mixture 


in the 6p6niDgs and cracks of tV bod* 
stead. d 

1291. MlXTTTBlt FOB nDSTBOtlNO 
Flies. — ^Infusion of quassia, one pint ; 
brown sugar, four ounces; ground 
peppery two ounces. To be well mixed 
togechef, and put in small shallow 
dishes ^hen requuvd. 

1295. Brabmps Wiuon b Lotion to 

FBOMOTS TCE QBOWTH OF HaIB.-^ 
^au de Colbgne, two ounces ; ^tincture 
of anthtfrides, two drachms; oil of 
rDsemary and oil of lavender ; of each, 
ten drops. * * 

1298 Db. Scott’s Wash to whiten 
THE Naha. — Diluted sulphuric ac> 1, 
two drachms ; tinctfire of myrrh, one 
Mrachm; spring water, four ounces* 
’'Mix. First^^fileanse with vflfte soap, 
and tl6en dip the finger<i int<S^the waKh. 

1297. Cube fchT Corns. — Take two 
ounces of gum-ammoniac, two ounces of 
/ellow wax ami six drachms of verdi- 
gris, meft them together, 'and spread 
the<compOBitiDXi on soft leather Out 
ai^oy as muck jOf the com as you can. 
th^ri applj^ the plop^tor, and^ renew it 
every fortnight till the^com is aw.iy, 

Disafnebb from Deficient 
Secuktion of WaX.'^Take oil of tur- 
pentine, half a drachm ; *oli1^ oil, two 
drachms. Mix. Two drops to be in- 
troduceddnto the ear efb ked-time. 

1299. To KenovaIW Black Crape* 
-^^im-milk midH^a^r, with a little bit 
of glue in it. --rade scalding hot, will 
res^re old rusty black Italian crape. If 
clapped and pulled dry, like fine muslin, 
ft wUl Ktok as good as new. 

1300. ScouBiNO Drops fob remov- 
ing Spots, Grease, fto., from Linen ob 

ANT OTHER SUBSTANCE. — Tak^ Bl>irit8 

of turpentine and essence of lemons, of 
each, one ounc* . The essence must be 
newl^ m»ie, or it will -Isave a drele 
round tBe spot. h 

1801. To Clean Marble.— TaX8 two 
parts of common soda, one f)ar of 
pumice-sto^ ^d one part of fine f 
^wdeced cSa& ; sift iV through a fii s 
Meve, and mix it with ; thenru3 
it irm sB otsr the marble snd t^*e 
stains will biS rsmoved; then wash the 
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n»H>le orer adip 9ii,d w»t6r« and j 
it IHU lip 9B olean tm it was at firsi^ j 
iSOB. PiiNT.-yfo jfet rid of the ' 
smell of oil paint plunge a handful of i 
bijgjr into a pailfiill of water^ uid let it 
stand in the room newly painted, 
e 1308. JLxr ExcxUiBNT Jejult, (Fob 
VBS Sick Kooif.)-jTake rice, sago^ pearl- 
barley, haidshom shaTinga, eodi one 
ounce; gimmer with three mats of wa- 
ter to onJIt and strain it. e^en cold at 
will be if jelly, of which gioe, diB|olved 
in wine, i^k, nr broth, in change wjth 
the oilier nourishn^t. 

1304. iMFBESBICmS VBOH CoiNS. — 

Melt a little isinglass glue witfi brandy, 
Ind pour it thin^ over the medal, dw., 
so as to coBer its whole surface ; let it 
cemaixMn for a day oigtwo, tillit has 
thoroughly dried and ha^eued, snd then 
take it off, wnen be fine, clear, 

and as hard as a piece of Muscovy glass, 
and will have a very elegant impression 
of the ookP It will also resisbthe effects 
of damp air, which ocaasions all^ther 
Idinds of glue to soften ittid bend Jbbnot 
prepared in this way. * • 

1305. Trap ji'bB Skkus.- 'Snailt are 
particularly fond of bran ; if a little is 
spread on the grgund, and coverea over 
with a fafr eabbage-leaves or^iles, they 
wiy congregate under tham in great 
numbers, and^ by examining Ibem eveiy 
moTidng, and destroying t&m, their 
numbers will be^tderiasly decreased. 

. 1306. To Dns&OTjSLcros. — ^ugs^ 

veiy voracious, and titOf^KrageB often 
do considerable damage^ not offly to 
the kitchen garden, but to the flower- 
beds also. 1^ now and then, a few sBoes 
of turnip bp pu% about the beds, on a 
summer or autumnal evening, the slugs 
will congregate thereon, and may be 
destroyed ^ ^ 

1307. 

M t/LOTBsa. — 80 piece of 
1 a linen bag^ or pome aromar 
1 the drawers, among linen or 
and Neither moth nor 
oqu^ near iflein. * 

>0 ouaa Eocb Tbw mm 
Take siUphnr and tobaooo 
b 1 q^oaatitwi^ andstmritovef 


the trees of a morning when the dew is 
on them. The insects will disappear in a 
fe|r days. The trees should then be 
syringed wtth a tdecoction of .elder 
ledyes. 

1309. ToPSWINT UlfiDMW ON AIX 
BQfiifB OF Tbxxs.— T he best preventsve 
oSf^mBudldBW is to keep the plant sub- 
ject to H.oeoasionally; sytinged with a 
decoction ^of ^der* leayes, whidb will 
prevent ^ifanguagi^ii^ff pn them. 

1310. 1% osTECT Copper nr Piokx.bb 
•R Green Tea.— P ut a few leaves of 
the tea, or some o^the pidUe,edita|mahL 
tnto a phial with tWb or three drspiuEiiMi 
of liquid ammoniaf diluted with oim 
half the quantity of wat^. Shake the 
phial, when, if the most minute portion 
of copper bcniResent, the liquid wiH 
Bume a fine blue coloxir. 

1311. Offensiyb Breath. — F. qrydf^t 
purpose, alnioBt the only^i^^c^ttiKtSe^^that 
should be admitteu at tbe toilette is the 
ooncanixated solution of chloride of 
soda. From six or ten drops ot it in a 
wineglass full of pure spribg water, 
takenlmmodiltely after the operatioivi 
of the morning are completed. 

18ii2. In some cases, the odour 4 trie- 
ing from caiious teeth is combined with * 
that of the stoi^iaoh. If the mouth be 
well rinlhd w*ith a teaspoonfiil mf the 
solution of the chloride in a tumbler of 
water, tbe bad odtfur of the teeth will 

1313. To Pbotbot 

>Eabw^ — D ip a piece of wool or cotton 
in oil, asM sligq^ly tie it round the stalk, 
about a foot fromthe^aaxth. The stakes 
which you will put into the ground to 
support your plants must also be sur- 
A>unded by the oiled cotton or wool, or 
tfle insects will clinflH up ^em to the 
blossoms and tender tops of the stetna. 

1814. Tp Free* Pzaniu^i^Lbaj^ 
ZJOE.— M. Braun, of Vienna, gives the 
Tidl|>wingf as a clieap and easy mode of 
e&cting it : — ^Mix one ounce of flowsfte 


of sulphio* with one bushel of sawdust; 
scatter this over the plants infected 
with these insects^ imd they will soon 
be treed, tbo.u^ a seeoiid appuoetiion 
may posnUy bR MoeMory, 
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tmATsamv or WAms.— Paz^ 
tlw Wd tuod dried fUda £rom their topsi 
and then totich them with ilie emalleBt 
drop of efcroim aoetio acid, taking care 
that the add doea Aot run off the wart 
upon the neighbonring ekin, for if it 
do, it will oocaaion inflammation and 
much pun. If tnia practice be con- 
tinued once or twice dwy, v/ith^regida- 
ritjft paring the^eurfioe df the wart 
occarionallj, wbem il gets hard and dry, 
the wart be BQon effeotually cured. 

1816. T^atvbn Fowu ih a«8hobt 
TLHB.— Mix together ground rice weh 
scalded with milk, aad add some coars^ 
sttgiar. Feed them^with this iu the dhy- 
time, but not too touch at once : let it 
be pretty thicjc. 

1817. 'fO niBOOVEB WHBTBEB BBBAD 
IB jkOtTLTEBiaTBD WITl^ ^ALUH. — The 
breid must be soaked \u water, and to 

in which it has been soaked, 
a ol muriate of 

lime must be adaect, upon which, if any 
alum be present, the liquid will b\i per- 
vaded Mth milkJnesB ; but if the h^ead 
be ^ure tfib liquid wOl ramain limpid. 
Uationaie : sulphuric acid Las a stronger 
alE&nity for lime than fur the alumina 
andAiotass, with which it forms cdum ; 


place <a piece of (^r^te paper, » preaa 
genUy, dud there will be a beautjfu] 
unprmon of all the veins of Che leaf 
It will be as well ifonly one leaf be 
used one time. The leaves picked 
should be>of one sue^ as otherwise the 
work will not look uniform. 

1810. ToEXTBBldNATBBEflVIJBa-Al. 
Plaoe a few lumps of unslaked lime 
where they frequent. 2. Set a <lish or 
trap coutbqnisig a little beer ouynip at 
the bottom,^ and place a sticks 
slautiaig agmst its sides, so as to form 
a wort of gangway for the beetles to 
climb up by, whe;* they will go head- 
long into the bait set for them. 8. 
Mix equal weights of red lead, sugarr 
and flour, and placd it nightly near 
tfleir haunts. This mixturCt made into 
Sheets, forms the beetle waferihiold at 
the oilSihopB. . ^ 

1320. To Cleak Hair Bbusheb.— 
As hot water and soap very soon soften 
the hairs, and rubbing completes their 
destructioh, use soda, dissolved in cold 
water; instead : 'soda having an affinitv 
for' grease, it cleans the brush with 
frictidn.^ Do not set them near 
Ihe fire, nor in the sun, to dry, but 
afteiki shaking them well, set them on 


V tt therefore quits those bodies to form 
sulphate of lime with ^e lime of the 
test, ahich produces the milli^ess. 

1818. To Make Imfbbssions oe 
Leaves upon Silks, Satin, Papeb, ob 
Substance. — ^P repare two 
ruDuefs of wash-leather, made by tying 
up wool or any other Bubst«(nce in' 
wash-leather ; then prc^re thw colours 
which you wish '^the haves to be, bjp' 
rubbing up with cold-diawn H&seed ou 
the colours you wi^t, as mdigo fur blue, 
riirome for yellow, indigo and chrome 
ioi green, &c. ; a number of leases 
the sise and kind you wish tb atamp, 
then dip th<^<vubberB into tiv) paint, and 
rub them one over the other, so thid 
you may have but a small ^fuantiij^of 
•the ooTuposition upon the rub^ess; 
place a leaf upbn mie rubber and 
moisten it gently with the other ; take 
tbe leaf on and apply it to thewiub- 
stanee you wish stam^; npobtlm leaf 


the point* ^f hajkdle in a shady 
place. ^ 

1321. To tlLEAHFBENOB KO) GlOI BS. 
— ^Put the gloves on ybur band and 
wash them, as if yoU were washing 
your hands, in soihe /pirits of turpen- 
tine until qmt<^^h»an ; theh hang them 
up UD^.a warm ^lace, or where there is a 
current of air/iand all smell of the tu^ 
peptine will be removed. This method 
18 ptactised m Paris, and since its in 
troduction into this cbimtiw, thouands 
of pounds have been gained by it. 

1822. East uErapD oi BREAKiNa 
Glass to any bbquibbd Figure. — 
Make L twJl notch by nmna of a file 
on the wSge of a piece of glib.'' then 
make the end of a tobaooo-pipe^ dltof a 
rod of iron of tbe same sise, red hOc in 
the fire, app}y the hot iron to thenoibtA 
and draw it slowly alodg the surface oa 
toe in any diieetioB you please, i 
0 Mkwi]lfollowthedffUo> < of the fr<^ 
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1828, EBRO:. __ SPEAKING.- 
There are aeperal kmda of efrora in 
apeAdng^ The most objectionable of 
thexfl are those \gL which words are 
employed that are unsuitable to oonyey 
the meaning intended. Thus, a person 
wishing to express his intention of 
gV»ing to a given plabe, says, **lprc^Me 
going/’ when, in faqt, he purposa going. 
An amusing 41 lustration of this class of 
error waJ^^overheard by oursetres. A 
venerable %iairon was speol^g of heit 
son, who,* sho jsaid, was qfhte stage- 
struck. '*ln fact^” remtirked the old 
lady, "he is going a premature per- 
formance this evening 1 ” Oonyidering 
tl^t most aanoiUwr performances are 
pfmafuTt. we hesitate to say that this 
word was misapplied ; though, evi-^ 
drntly, tikm maternal intSfcflion w&8 to^ 
convey quite another meaning. ^ 

J 324. Other errorff sgnse from the sub- 
stitution of sounds simiJBr to the words 
which should be emjtloyed* That i{ 
rouiiouB mlVtls instead of gemflne ones. 
Thus, some people say *^i^wmxTatv9t^ 
when they mean ** rem/t^Mraitxve^ 
nurse, reiB^mmen^ing hor iflistress ^ 
have one of th^ newly -invented car- 
nages for her child, advised her to |^ir- 
chasi* a preamputati/fr / ^ 

1325. Otkei^rrors are occasioned by 
Impctject knowledge of thi English 
gxaiumar. ThBs| many peoj^e say, 

" Between you and //’ instead of " Be- 
tween you and me ** 41y the misuse of 
the adjective ; " What butter/* 

" What a nice landscape ' Tney shopld 
say, "What a hecmtiful ^landscape,** 
" What nice butter” And by numerous 
other departures tWnn the rules or 
grammar, which will be pointed* out 
hereafter. 

1826. By the impronunoiation of 
words. Manypersras s^ ^9ronouiicfi»' 
tim instead otkere 

say T>ro-nim'Hsihe-a-shun. insteaa 


1828. By imperfect enuncidtion, aj 
when a person^ sm hMen for Asoeen, 
Mer for ever, joehoUue for cAocs^ote, a 
hedge^ a n^dpe, ovm,tdgtj a , 

1829f By the use'*bf provincidli^mfl| 
or words retained from various dialects, 
of which we give the following ez- 
amplbsip 

CamhridgeMte, Ohttdkittf Suffolk^ dee* 
1336. Foyn^ two^& fcTfine, tvAmi 
ineet for a-mon for poo for 

• Omuherland,, Scotland^ dre. 

,1^81. Cuil, blui4,a for cool, hlocd / 
spwort, Bcwom, whoagi, for eport^eecm^ 
home; a-tbeere for there ; 6 reed, seeven, 
ioTmred, sipien; bleedin fflr bleedings 
hawf for Aa{f /^^umon for gdmm, 

Devonehird! OemwaUi dsc, 

1832, F-vind tor find ; fbt for^gj^..’.**^ 
wid for with ? zee foe */»“ ^ wucHer for 
the other ; drash, droo, for ^nxeA, and 
dirougR; gewse for gooee; Toosd^ Ibr 


pro- 


say pro-m 
uun-ca|rfnuxL 

Z By the mxsdiviaion of words 
bles. This de^ mak^ the 
I omAaeaecZor 4!ouiA» Ilka a 
(aeaedor, or cm adder like a 

ier. * 


^ Ees^^London^ dse. " 

.1833. V-wiew’ for view; went for 
vents vite fop white; ven for when; 
Tot foiewAat. / 

Her^ora, drcf 

1384. Clem fcAVm6; hove for Aeere; 
puck for push s rep for reap; sled ior 
dedge, • 

Leiceeterehirdl JAncdlMhire^ ZswmafiSiSrtr*. 

^ Ac. ^ 

*1835. jjTousen for houses J* a-lovne 
for lane; xA>n foxeeton ; thik for <Aie; 
brig for bridge ; thack, ^k, for thoAch^ 
pitch* • 

• Torhhires^Ae* 

iSSd. Poyt tor foot ; fpight for fighi ; 
o-nofte, foil, coil, hoil, ior note, foat^ 
coal, hole; loyne for lane; o-nooin, 
gooise, fooil, tnoil, for noon, pam, jMt 
tod; spwor^ scwom, whoami for eperi» 
fcc^ Borne /g-yet for pate. • 

ISfTt The following examplae* of 

• FlKl|LHa]Uwen^l**l)lotlfl«la» Are^uite 
md ProAiiiia] Worfi.** • 
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pK|9viii^ial dl«laoU isill be found Tory ' vin, fud those es t 

unusisg < rd hold any on yiu, firom a tanner to a 


■oiQKtoMdMmw: tMtook'd«tenand f* I" j “7“*Toa ^ 

M «t to «• w^oTttd^d “Many, ?S'L “h?®* rat you do ^ don’t tell. 

6.^.: «,*«{: ffl^ff-ASESSK^* 

poase some poor ould shuemal^er or 


itb«r haoo iSe’en, ttk’en;«.d put’en e 

Sf"‘"Tffs;dr.TiSilis i,Waw?^.4>iwv.r..«js ■ 

neome, went to cs work as befdre. 

Mally than opened^^he portmantle, and 
found en et three hunderd poioK^ 

Soon after thes^ tne ould man not being 
very well^ »l^ly said, ^^Tan, I’ave 
■saved Iway a llcUe money, by the bye, 
and as thea caan't redd^or write, thee 
ahu*Bt go to scool ” (be were then nigh 
Ue went but every 
^mrthhMfasafS^med hoam one day 
and said, Mally, t waint go tp acool no 
momMbaae the childer do be Ikfteii at 
me ; can tell their letter^), and I 
oaan't ^1 my A, B, ^0, and'l wud 
zayther go to work agen.*' ** Do as thee 
wool,** ses Mally. Jan had not been 
oa{i many days, afore the youngigentle- 
ipaa came by that lost the portmantle, 
and said, ** well, m^puld^man, did’ee 
aee*0r hear tell o* uon a thing as a port- 
mantle t " " Portmantle, sar, was’t that 
tm, sumthing like thicke^ ?” (pointing 
-»^ JMivft* >e4whind es saddle). ' I vound one 
toe to’thr day aackly like that.** 

•< Where es etf*" “ Come* -along, ^ I 
oant'den and goVen to uiy dnld ’ooman, 

Mally; thee kha*t av’en, nevr vear, 

Mally, where es that roul \yf lither I 
broft en tould toee to put en-a top of 
the teaster of the bed, a/ore 1 go^d to 
Woolf** "Drat thee exit lerance,’* said 
the yonng gentleman, **tliee be- 
watUedfdi^st wore afore sT were horn,** 

So he dxiJ^v'd of£, ana left all the tl^e 
hunderd pounds with Jan'an MMly. 

The MiddUeex Thmltkrig^ 

1388. Mow, ' 

P ve got mom , 

toe parish^ Hiose as don't a 


1| f ^ Smack goes the fiat’s hat over'Kis 
syes; exit the confederates, with a loud 
laugh. 

1839 . 'iTke Barnet (md ike 
WiltsJ ire, 

A hamcii. set In a hollur tree *** 

A proper apl^eftil Iwoad was 
Axi^«a merrily sunn whOa be let 
Hb stinge as si aarp as k bagganet; 

** Oh, who rlne and bowld as 1, 

1 vears not iSee, nor waspe, nor riy!** 

A bittk up thuck tree did clL% 

And scomfiiUy did look at him 
* ^ays he, f’lr faamet, who glr thee 
iTright to zct4n thuck there trra f 
f Vor acl you sengs tr nation nne, 

I tell *e tis a house oemine.'* 

harness oonsdenee velt a twinge, 

But gp .win' bowld wf his long stinge, 

Zays he, PoBsession's the beLt laaw; 

Zo here &' sha'snt put a claaw I o 
Be qT, and leare the' to me, 

The inixen's good eooDfi^ for thcel " 
Just then a'yuolfel pnsalo* by, 

•« Was axecV^.t)Msm the oaibe to try : 

•* Ilal ha \ jtee how 'tla I ” says be, 
**They*ll nagke a vauous munch ror me! ** 
Hla bill was shearp, his stomach tear, 

' Zo up a snapped the caddlln pair 1 


All yon as be to laaw inclined, 

This leede stowiy b*ar in mind ; 

Vor If to laai yomaims to gwo, 
toitgl W«id thyll alius sasle so: 

Toi^ meet the rate o' these hwM two, 
They'll take your ewoat and oar^<( tOo I 

1340. Meagter Qoddin used toSlfsy 
■ Qdwnr 
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giFss ite to more errors in speiJd]:^' 
end inittngtba& sny o^er cause. 

11^56. Wl)^ wisiL to diating iii ft h 
betireen two ♦or more persons,! say, 
^IFAM ia the chappy msaf'’ — not 
Which q£ those ladies do you 
admire?'* . 

if 13S7> Ihstead^of ** WhoAo youthinh 
him to be ? "—Say, **whim do you thifilr 
him to he ? " • ^ • 

1358. should 1 SM f « 

1859. To wHtm do \ on imeah ? i 

1860. 'j^^osaadso? ^ 

1861. liF^o gave it to you f t 

1862. Of loAom did you prooure 

tfaemt * u * 

1863. WhoyAJihei- 

1864. ‘^0 do men say that / am I 


I 


1S78. Either ^ l^ometiines ^used far 
.| each^‘ Two tmeves were emoified, oa 
dtker side one.? 

1874. ‘'LeteacbqpteemotiierBi5iigeod 
as themselyefl^" should be^ ^^Let eae& 
esteemcothers as good as himtelf** , 
1871i. " There are bodies eoci at 
which are ao small,*’ should be, eteh 
of whtDh ia so small.** 

^ 1876. Do not use double oomparar 
tives, cBuah as mott atra^hteat, moA 
highest, mf^t finest. 0 

2377. ''x^e term wo^aer hbs gone out 
of use ; but leaaer is soil retained. 

1378. The lu^^^^of such words os 
chief ej(l, eatremeatf &c., has become ob- 
solete, because ^ey do not give guy 
superior force to tbe meanings of the 


]^65i Whom, do they rSpresent me I primary* words, chief esOrremey &;c. 
tober* t o/. % 1379. StfdBi expressions moreim' 

peas^ihle, more hidiap^naahk; mere ttm- 


1866. In many Listances in which 
aJg^ is used as an interrogatiye, it 
beco me whom ; as Who 
do you speaE* to ? *’ ** Who do you ex- 
pect ?*h ** Who is she married to?” 
** Him is this reserved for?” " Who 
was it t&ade by ? ” Such seutfnees are 
found in the writings of bur best 
authors, and it would be presumptuous 
to insider them as ungramma^cal. If 
tbk word w^uom should be preferred, 
then it would be best to say, "For 
whrm is this reserved ? ” dd. 

1 367. Instead of " After which hour,” 
say " After that hfbur.” 

^^ 8 ^. &(/■ should nevei be added to 
mine, or ihima^ 

i369.«jracA is used to denote every 
Individual of a number. 4 . 

1870. Foery.deno&s all the indivi- 
duals of a number. ^ 

1371. Either wd or denote, ^an alter- 
naMve : " 1 will take either road, at 
your pleasure;” "I will take this or 
that.” 

1^72. meane either / and 

nor me4S8^M»0 other. 

« Fe«sons**wbo wish to beobma ao> 
quahited wltb tbo principles of B»g0ih'<fra$n- 
•Mr, by an easy prooeasf are recommended to 
proenre **The tTaeftil Gnunmar,*' ptioa 3^ 
pnUlsbadbyBoiilskon and WriifbtA and aO^ 
tooksellara 1 . V 


»y» ' _ 

Ug animal,” 
^ A tiny little 


more %i^hraroUahle, more wh 
limited, Ao., Ire objectionable, as they 
'really enfe^le the meaning which it is 
the object of the speakel^'or writer to 
strengthen. *For instance, impoa&ihle 
^^ps no stfenj^h by rendering it more 
imposaiblb. This cImb of efror is com* 
i&on with persona Vbo ssj, " A gr^ 
large house,” " A great 
"A Hide smaXl togt,” 
hand.” ' w 

1380. JJere, there, and where,, origp- 
ually denoting place, 4 hay now, by com- 
mon consent, be used to denote other 
meanings ; 'Bu<d« as, There I agree 
.with you,” /yirAerewe^ differ,” " We 
find pain we expected pleasure^'* 
" Mere you,.mutake me.” 

1381. Hence, whence, and thence, de- 
boting departure, Ac., may be used 
without the word fiam. The idea of 
from is included in the word wheetse — 
therefore it is unnecessaxy to say, 
" iVows wheng^ ^ 

1682. Hither, t 8 sfAer,^nd whither, de- 
noting^' to a place, have genmlly been 
Bupanieded by here, fks^^ii^ea&efe. 
But there is no good reason wh^ they 
diould not M employed. If; howem, 
they ate itted,^it is lenneeessiuy to 
the word to, because tbaT is ImplfeeU- 
" H?W<A«r are you goin^” " WhmeJeSn 




fott jsoing f ” Saoih of these selhtenoes 
is o<Siple^ To say, ** TVliere aire you 
goiu^ <0 is reduyoant. 

1$88* Two negaivm destroy each 
other, aud produce an afSimmtive. 
^*Ntir did he wji obsenre themj** eon- 
reys-the idea that heVf^ obseire them.** 

1884. But^negafiye asaertiona are 

allowable^ " His manners are ^ot un- 
polite,” wwh implies that manners 
are^ in some degree, marke^by polite-* 
ness. e * 

1885. Instead of lutd rathelt 
walk/* say 1 would lather walk.” 

1385. * Instead of I had go,” 

saf ** It were bett^ that I should go.” 

1386. Instead of " I doubf not hutm 
I shall bvAble to go,” say " I d^subts 
not that 1 shall ha able to go.” * 

3387. Instead of •‘LA you and /,” 
say “ Let you and me!’* • 

1888. Instead of “ I an) not so tall 
as him, say ' 1 am not so t^ m he.” 

1389. li^en asked " Wlio is there,?” 
do not answer ifg,” but ** I.” • 

1890. Instead of ‘‘For yeu anail” 

say “ For you an^me.” ^ * 

1891. Instead of " SayB /,” say « I 

said.'* « 

189S}. Initeedof “You are taller than 
me," s^y “ You are taller thah L” 

1898. Instead «f “ 1 or, “ I 

am'e,” say “ I anunot.” 

1894. Instead of SWbsther 1 be 

present or ni/* say “Whether 1 bp 
present or not.’* . %* 

1895. For “ Not thsX l.knows dn,” 

say “ Not that I know.*' • 

1896. Instead of “ Won I to do sof 

say “ Were I to d% so.” , 

1897. Instead ^ “ I would do the 

r e if I isos say “ I would do 
same if I were ne.” ^ 

1898. lnatei(^ of “ I had os Hof go 
myself” spy ** I would oasoftssgomy- 
oeH”-ei?^^ would rather.” » 

ISjB. It is better to say “ Bred and 
bom,” than “Bom and Bred.” 

|L400. It is better to say ‘^Siz treeks 
ago,” than “ Bin weeks htuk." 

£401. It id better to say “Siniie 
Tfihh time,” than “ Bince wb W 


t time,” than “ Since wb W 


1402. It IS b^terto aay “I repeated 
it,” than “ I said so over again.” 

^ 1^03. It is better to aay “ A physi- 
cian,” or “A surgema” Recording. to 
his degree), than “ A medical man.” 

1 404i Instead of “ hSb was too young 
to htwe Buffi red mucH,” say “ He was 
too youiik to suffer much." 

1405. Instead of “ J^fse friends,” say 

“Fewer frijend^” •Leas refers to 
quantity. • • 

1406. ^Inl^d of “A gucmHfy of 
peeple,” say “A number of people.” 

1407. “Instead of»“ Ne and they we 
kdow,” say “ Him and^tbem.” 

1408. “ Instead of 9 As far as I can 
see,” say **£o fhr as I can c^.” 

1809. Intead of “ If I am mt mie» 
tahen,'* say “I&I«mistake nci.” 

1410. Instead oft" You aremisiakeni** 

say “ You mistake.” ^ 

1411. Instead of “What beautijut 
tea,” say “ What good tea.” 

1412r Ihstead of “ What a n^ae proe- 
peot,” say “ What a beantiful prospect.” 

14189 Instead of “A nev^^air of 
gloves, *^Bay “A^air of new gloves.” 

1414. Instead of saying “ He belong** 
to the say “ The ahip belongs^o 

^ 1415. Instead _nf saying ** Hot no 

such thing,9 say*” Not any such thjpg 

1416. lusted of “ 1 hope you'll think 
nothing on it,’ say “I hope you’ll think 
nothing of it.” ^ 

14 Instead of “ Restore^il^ 
me,'* say “ liestore it to 

1418. instead of “1 suspect the 
veracity of his stofy,” say ” 1 doubt ti.e 
truth of hi|s story.*’^ 

1419. Instead of “J[ seldom or ever 
see^him, say “ I seldom see him.” ^ 

1420. Instead of “ Rather vmrmieh" 

or “A Uule warmish,” say “Rather 
warm.” ^ 

1421. Instead of “ I ezpeciAT it^ave 
foiii|^him,7 say “1 ezpe^^ to find 

1^9. Instead of “iSkoy” nay 
“Chaise.” 

142A Instead of “ He is a very rising 
persoEf” aay " He is risiog yapidly.” 

1424. Imtead of “Who Irams yjo 


O'0T OF DEBT |>V!E OF DATfOIEB. Jt 

iBtni<* Mgr ** IVlio ^ toadiM you I blame,* Mgr "ibei ii nowiti tj b« 
Mudcr ' tlMued." t „ 

142^. Instead of ** I nmr tc^en- 1443. Instead of 4^ Ste plunged dMn 
ever I ean h^p it^ «say ** I never ^ug into tiie riyer/' say " He plunged into 
when 1 ean help4t.'’ • the riyer.** 

1426. Instead of “Before 1 d6 that I 1444. Instead of “He jumped 

must ask leaye," say “ do off of the soaffol^g," say “ He jua^pM 

that I must ask leaye.** oft froln the soafPo^diim.'’ 

1427. Instead of* “ To get over the 1445. Instead of 

difficulty/* say “ To csmiheme ihe diffi- of <dZ,’%a^ “ He ^me the Qm.** 
enlty.” . ‘ , ' 1446. fabe»A of 

1428. iduue^ mr,” ii in referenoo'to thingB th^t Iimo Uky liud^ 

many eases misapplied, as, to “ get <^er say “ general ; ** “ generally appi^ved,** 
a person,** to oyer a week,'* ^to insteaSl of “m^^rsally approved j** 
“get oyer an opposition.'*^ ‘ “ generally beloved,** instead of “uni- 

1429. Instead^bf saying “The o5ser- versaUy beloved." » 

wUiion of '4ho rule" Bay«“The,ob- 1447. Instead of ^ They ruined one 
servande of the mle.^ *emotker,** m “They tuined ea^ 

1480. Idatead of man of eighty othf^.” ** • 

years of age,*' say man eighty years 1448. Instead of 'Vif fn^'coM I sun* 
isnld.’* ceed/'say, “ifl^succeed." 

1481. Instead of “Here laye his ^ 1449. Insteld of “A Iwrge enough 

honoured head" say “Herf lies his room," Bay«^' A room large enough." 
honoufbd head." *' 1450. 'Instead of “ This*villa to fef," 

14!s!^Instead of “He died from eay*“ThiB villftto be let." 
negligmce,** say died ^through Inst^ of “I am slight in 

neglect,*' or “in oonsequence of o^mpaiisoh you," ** I slight 
neglect." in comparison with ysu.'* 

4^483. Instead of “Apples are plenty," ft 4 62. Instead of “I went /or to see 

say “ Apples are plentiful." him," s^y “ I went to see him.** 

1484. Insted of “«^6 iMter end of 1453. Instead of “ Th4 CSke is ill sol 
the«year,” say “ The end or tihe close of t*p," say * The cake is all eaten."* 
of the year." i454ir Instead of ii bad of ike 

1435. Instead or “The then govern- 6e«f,** say “It is very bad." 

. ^^gifc^ nC'.jrf’ av “The goveminent of tibat 1455. Instead* of “H^dsome Is os 
age, OT century, or year, or timef handsome , d^/’ say Handsome iar 

1486. *riiBtead of “ For ouniSii 1 kno#/* whp Handsdm^ does." 

say, “ For aught I ki^w." • 1456. Instead of “ As I it," aay 

1487. Instead of “ A eottple of chairt^" “ As l*Bee," or, " As I understand it." 

say, “ Two chairs.** • 1457. Instead of ** The book fell on 

1488. Instead of “Tiso conmlee,” say the ftoor," say “TSm bo6k fell to tihs 

“Four persons." ^ floor." 

1489. But you may.sc^ “A mahied 1456. Ixxstead ofr “His opinions are 
couple," or, “A married pair," or, “A approved of ky all," uy *‘HiB opinions 
cou^s^e i^f^wls,” Ac., in any case where are tombed by ail.** « 

one of ea^sex is to be understood. 1451^ Instead of “I will ad^ofie mom 

1440. Instead of “The;^ are argument," oag “ I will add oft^siiigii- 

ioyetAcr In the bonds of matrimony/* ment more," “ anothisr argamWt." 
say “ They are united in matrimony," 1460. Ipstoad of ^ “Captain BsQly 
or, “ They are married." was )^led*’&y % buUtt," ooj “OapiAia 

1441. Instead of “We lawyeLjfew,"^ BeiHy was killed with a bufiet" 

say “We tiuvel slowly/* * 1461. Instead of “JSTead onrsa^li 

^ 1442. Instead of “ He is'' noways to war/^iay “ War sad oorae." V 

> '* 
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1462.* Iiiaibe«k& of ** vibaiidadi^ /oof 


„ Jo height is eix feci.*'' 
li^S. looted of “ I goirtJm/ mne amd 
ihen^' say " I go often^ or freouently/* 
1464* Insi&tid of ** Who fioas him in 
aloth^'* say “Who. provides him with 
elotTbes.” , 

1465, Ssa" ^lio* first tWo," and “ the 

Inflt two, (f instead ot the “t^o first** 
** the two hist leave out aft expletives, 
sutih as “ first of ** l^t of 

all,” « best of Ml,” &c., &c. ^ 

1466. Instead of; “ His health 
dranh mth snihwiiai!^.'* say “ His health 
was drunk enthusiaHtlcally.” • 

*^1467. Instead Except I am pre- 
vented,” mjL “ Unless I am iTevented.” 

t_A a /• It r„ ij... * 


grieves 

see you/* say am^ grieved to see 
you.” • 

1470. Instead of ” Give, me them 
papers,” say ” Oive me 4hoBe papers.” 

1471. Instead of ” Thxict papers It^old 

in my hand,” say " Th6te papers I^old 
in my hand.” • ^ • 

1472. Instead of I could scarcely 
imagine but what” say ” 1 ihuld 
scarcely imagine hut that.” '' 

1|73. Instead of “Heiwas a man 
notorious for ki«,benevolenoe,” say ” He 
was noted for hi^ benevoleuo^.” 

1474. Instead of '^Sho was a woman 
ceUhrated far ber crimes,” say She 
was notorious ou accounlof her ciimet.” 

1475. Instead of What may '*youb 

came be,” say, “What iif you^name?” 

1476. ][nst^ of “ Bills are requested 
nptto be stuck here,” say *'Bilwckeni 
are requested hot to stidk bills nere.” 

1477. Instead of “ By imohmg iteften 
‘ becomes babituM,” s^ “ By smoking 

often it becomes habitual.” . 

I47^iustead of I lif^ If, say 

]^79. Zhstead dT^lt Is e^pwUi/if of the 
some value,” hay it k ofthe same value,” 
equal valu^’* « ^ 

1480. Instead of “I huew 
your telhng me,” say "I kSsir it 
previously to purtellimg , . 


1481. Instead of ** Yovlwm out wifein 
I called,” say V* out when 1 

called.” 

?482.' Instead of “ I thought I should 
have won this gf»me,* say ” 1 thougiit 1 
shoilld win tbiagaina** 

148&. Instead of “ This inuoh la cer- 
tain,*” aay ” Thus much is certain,” Oi 
“ So mucQ Is^ ceHain.” 

1434. Instead of wenkaway a$ it 
may he yerterday weelf^” say “He tvwit 
away yestegrdW^eek.” 

^1485.' lueiSad of ” Became the Sailw^ 
dapt as it may he before the, Monday,** 
ppeqify the Monday 'bp which he canm. 

1486. Instead of “Put yoixr watch vn 

your pocket,” say ‘“Put your Watch 
inV> youj^ocket.” V 

1487. Instead He has got rudies.” 
say « He has^ches.” ’* 

148^. Instead of “Will you set 
down,” say Will yon ait down f* .!* 

1489. Instead of “ The hen iAoetting,** 
say ‘4Tlie hen is sitting.” 

1490. Instead of “ It is raining: very 
Aurd,'Uay “ It is raining ven^ast.” 

1491 Instervi of “ No, ^am^ee,** flay 
‘“No. thank you.” 

1492. Instead of “I cannot dd it 
withdht fariKer means,” say “ 1 G8;uiot 
do it without further means.” 

1498. of “ No sooner 

or “ No other hut*' say “ iham,*' * 

1494. Instead -of) ** N’nbody tdaa but 
her,” say “ Nobody but her, 

1^5, Instead of “ He fell d^ 

, the nalloun,” say “He fell from th* 
|"banoo!ii'' 

1496. Instead of “ He rose vp from 
the ground,” say “He rose from the 
ground.** 

.149/. Instead of ^Theee kind ot 
o^ges ore not good,” say “ This*l6ild 
of oranges is not good.” 

1498. Instead of “ Somehow or dfs- 
other^* say * “ Somehow or • 

. U99. Instep of “ Undemahk 
er^eeB required,” say “ Uflezoeptloaiab^ 
rc#e;^ceB required.” , 

1500. Instead.of “ 1 oannoi f*lke tuffip 
cient funds,” wf “I eimiiol^ rake ssW- 
oieni fun^s.” 

1501. instead of “1 iteaot ram e“ 
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••rly m the mondfig/’ say cannot 
ffae BO early in the morning.** 

1502. IuBtead of I don*t 

know " Bay « I don't know.*' 

1502. luBtead of WiU 1 mve you 
•omh more tea?” say "Shall 1 give 
you some more te& ?*’ « 

1504* Instead of "O, dear, whahurtZ^ 
1 do," say " O, dear, what shall I do.” 

1505. Txuteadof "7 thi&k tndrferent 
of it,” say I thinhindiffer^tly of it,” 

1500. Instei&«of " Bend it cot^ 

fcrmt^le to your orders,^ lay " I 
send it conformably to your >rders.” • 

1507. Instead of ^ Give me a few 
broth,'* say ** Giig) me some broih.f * 

1508. Instead ef "ITer said it was 
hers,** say "^e said it was hers.” 

1500. instead of " To be g^btn aiiay 
(fratiB,** Bay To be gines away.” 

1510. Instead of 'tWUl you enter 
Jp? ” say " Will you enter ? " 

^^511. Instead of ** Thit three days, 
or more,” say "These three days, or 
more.” ^ ^ 

1512. Instead of ** He is a bad ynmr 

marian/^Ay "He is not a, ♦gram- 
marian.” * * 

1513. Instead of "We accuse him 
/er^ say " We accuse him of.” ^ 

Iffli, Instead of "We wquu him 
/«<' say " We acqui^him of," 

ISyi. Instead of "I^dhi a^rse from 
tbat/^say "lam averse to that.” 

1512. Instead of I confide on you,” 
say "t cj^deinyou.” % 

na WLMmiieBdof "I differ wiek fou,” 
say "I dificT from you." • 

1518. Instead pf "As soon ft cost” 
say " As soon as^” ^ 

1519. Instead of " The or 

"The very tsorsf/* say "The h^st or 
theworst*^ 

1520. " Instead of " A vmtev's inc«»- 

img,*' say "A winter moming,” or, "A 
wintnr moming." ^ 

1521. l!iKead of "Fine morning, 

ihit moramgf” say "Thi8«js asSfie 
morning." ^ 

* 1522. Instead of "How do youVcT 
say " How are you ?" 

1523. Instosd of " Not so wdVas I 
could wieli,” %ay “ Not quite we\l.^ , 


1524. Avoid sim phrases m "No 
great slfrkes,'* "Nothing to boast />f," 
" Down in my boots,” " Suffei ing from 
the blues." Ail suchieentenoes ini£cate 
vulgarity. 

1525. Instead of " No one eanmoi pre- 
vail upon him,” say "No one can prevail 
upon him.” 

1526. * Instead ofi "No one Aosn't 
called,” say "No one has 

1527. ^vsid sudh phrasosHis " If I 


1527. ^vsid sudh phrases^ " If I 
iras you," Ar even, " If I f^ere you." 
Better say "I advis^v you how to 
act.” 

1528. Instead of *"Tou have a right 

to pay pe,” sav "It is right that you 
should pay me.^' « 

1529. Instead of am going on a 
hDur,** say^* I am about to take a tour,” 
tr "^oing.” • « 

153^. Instead of "l»am S^lng over 
the bridge,” 8ay*"«X am going across the 
bridge.” ♦» 

*1531. Instead of "He is coming 
hare," say* " He is coming hither.” 

1632. InsteacP of " He lives opposite 
th^aquare,” Ay, " He lives opposite to 
the square.** T ^ 

fbdS. Instead of " fie belongs to the 
Refqnn Club,” say " He is a member 
of the Reform Club." •> 

1534. Avoid such phra&eseos "1 am 
up to you/** " I'll be down upon jfc>u,” 
" Cut,” o%" Mizzle.” • ^ 

1535. Instead of "I shovld just think 
1 couW,” say *‘1 think! can.” 

Jl 536. Insipid^ of " Therishas been a 
good dcal^^Aj "There has been 
muen.” • 

1537. •Instead of ** Pollowii^ wp a 
prihciple,” say " Guided by a principle.” 

1538k Instead of#* Your ohvdwnt, 
hwmhle servant," say "Your obedient,” 
or, Your humble sej^ont.” 

1539. Insteadr of ^saying "The effort 
you am m^ing for* meeting the hill,” 
say "Tl^ effort you are malj^mg to 
meet the bill.” 

1540. Instea^of saying "It sAok be 
submitted to investigation and inquiry,” 
say "It sbflfil Ite submitted to invest! 
^tioniT or " to inquiry.” 

15^1. Qispesv) wiyiih^the phrajf 
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* OSkeeai fiwn ih^ma^^ei Ihefcusi.**^ 
a gross anom^y. 

15^ ITever say cmdmad^ 

^buUi^aited” beoaiucme phrase embodies 
a repetitioii. 

1643. Instead of saying "Atleqnate 

ftH*/’ say Adequate.to.** * 

1644. Instesid of saying " A imflui 
mnst cmd above, say •* A aurnlna.*** 

tame t j "li 


* A surplus.' 

1646. lj|stasd of saying ^*X^la^ing\ 
and permdnmt peace/' say ^rman^J 

* Atit. nwMirtA ^ e 
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left ^ou 
1 left yod 


ent peace. 

1646. Insi’eadsof saying 
behind at London/^ say 
behind me at London^* 

1647. Instead of sayi^ Mae been 
foHbwed by immediate dismusal/’ say 
** Was followed by idlmediate d^misaal." 

1648. Instead of sayine/* Charlotte^ 
was met wim Thomas/* say Chaj^otteT 
was met by ThozSaa.” %itif Charlotte 
and Thomas were walking together, 

** Charlotte and Thomas were met by/^ 
&c. • 

1649. Instead of «It^ is Bti'ange that 

no author should iicvcr*h%ve writtdil/* 
say ^^It ^is strange that ^o autll^r 
should ever have gritton#' ^ 

1660, Instead •of ** I won't never 
write, say ** I will never write." • 

1661. To ^y •‘Do not give him 

no inore of ^our money," is equivalent to 
saying “Give,, him some* of your 
money.” Say not give him owy 
of your money.” * ^ 

1562. Instead of sa^ng “They are 
hoi what nature dm^^fied AVem/* say 
“ They are not what natule designed 
them to be.” • 

1653. Instead of “ By this ifUeme^ 
say “By these means." 

1664. Instead of saying “A b6auti> 
£ul leu^ and gaa-dens,” say “ A beauti- 
ful seat and its gar^ns.” 

1656. Instead of. “All that was 
wanting” say • All that wasw^AcL” 

1666. l^tead of saying “ I nad not 
tile pTf^asure^^of hearing ms sentiments 
wben^I wrote that letter^” say “ I had 
not the pleasure of havw heard, Ac. 

1657. Instead bf “l%e quality of 
the apples wgre good/' Siiy The 

of the apples lyas goodsT 


1668. Instead of “ The want of learhn 
ingf courage, aid energy oat more visj* 
ble, say “is more visible,” 

1669. Instead of “ We are eonversanv 

ahotd it/' say “W^ are convers&ut 
with It.” • 

1560? Instead of "Wo called ol. 
WilliAmi* say "We called on William.”* 

1661. Tnstejsd of " We die for want.” 
say “ e die of want.”* • 

1662. Inslead^f "•Rs died fever/ 
say " He died^r fever.” 

1663. •IxisldSd of "I tnfioy bad 


>InafdSd of "I tn^oy bad 
,th/' My health is not 'good.” 

^564. Instead of* / Either of tiho 
three,” say “Anyone of the three.” 

1665. Instead of “ Setter nor thaV* 
Bay,“Bet1^ than thoh ” e 

1666. Instead often think 

0 % you/' say* •‘We ofteif think of 
you.” • 

1667. Instead of " Though he earner 
I did not see mm/' say “ Though he 
came, I did not see him.” 

1668. Instead of “Mine is so gqpd as 

yours/'^ say “Mine is as fj^pd as 
youra.”^ ^ 

1569. Instead of “He was remark- 
able handsome," say “ He was remark- 
ably hgaadsome.” g 

1670. Instead of “Smoke ascends 
np the ebi^uey/ksay “ Smoke ascends 
the chimney.** • 

1571. Instead of #“ You will eome 
day be convmced,” say “ You will one 
day be convinced.*' • 

151^. Instead of saying “ Because I 
dftn’t chqBo to/' say “ BeoaiiSgM would 
rather not.’* a 

1673. Instead of ** Becanae why?” 
say “Whj»?'' 

1JJ74. instead of “IThat there boy,” 
say “ That boy.” 

lifrS. Inate^ of “Direct your letter 
to me,” say “Address your letter to 
me.” • ** 

16^. Instead of "The horse is not 
wSc^worthSf' Bay "The horse is no^ 
worth much.” 

J577. Instead of "The mb^eet’matter 
LoY debate/' say “The subject of de- 
bate.” ♦ 

1678* Instew^of sayijig When he 
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woi came back.^ say **When he had 
odme baiok«*' 

1579. Lxwtead ot aayiiA: His health 

has been «His health has 

been ahaiken/* • 

1580. Instead 8f "It was ipohe in 
my presence^” say "It was sp^^ in 
-my presence." « 

’^1681. Instead of « Very r%h<" or 
• Very wrong/* s^y "RighV* or 
" Wrong " , 

1582. Instead of mortgager 

paid him the money/* V The mort- 
gagee paid him the mon^'T^The mc^ 
gagee fends ; the mortgager^boirows. 

1588. Insteadecn ** ThiS town i^ m>t 
Of large as we J^hought/' say " This 
town Is not so large as we thought." 

1584|^ InAeaxlpf "I took^you te be 
another person, aay^"! mistook you 
for anothef person/* 

1685. Instead of " On either side of 
^e river/* say " On eaqfi side of the 
river.** 

158& Instead of " fifty/* 

say There are fifty.** 

IfiS^WInstead of " The hest^ of the 
two/* say "The bettenof the Wo." 

1688. Instead of " My clothes have 
heeoTne too email for me/* say " 1 have 
gdSwn too stout for my clothes# 

1589. Instead of "Is Lord Palmer- 

ston inf" say "IsfUord^^lmerston 
within?” , 

1690. Instead of " Two epoonefid of 
I^ysic," say " Two spoonfuls of 

k plfysisd^ • 

1691. Instead of "He do 

it,’* say “lie needs not do it.5t * 

1692. Instead of " She said, says she,” 
Bay " She said." 

1598, Avoid such phrasesiht " I soid, 
fays I,” "ThinlOi 1 to myself, thinks 
l/’&c. 

1694. Instead of " 1 don't think so/* 
.^ lay " I think not.” 

*f¥C6^siastead of " He vflas in emincTU 
danger/* say "Ho was iy imiiyintnt 

1695. Instead of "The wea|hhr is 
kotf* say " The weather is very warm.** 

1697. Instead of "I awecd,” say "I, 
perspire." • 


^ ' 1598. Instead oft " I only wimt two 

shillingB,” say **€ wwt only tkro shil- 
lings." ^ c- 

1599. Instead of " Whatfomiwer,” 
say " Whatever/* oiP* Whatsoever/* 

1500. Avoid such ezdamations as 
“ God tfiess me I ** " God deliver me I ** 
"ByGodI** «ByGor*r* "MyLor*!/* 
"Uponmy soul 1’* &c. <5Meel781 to 1791.) 

1601. " Thou sdAi<T y)T take the 
KAUB oy THE LOBD THT GoBgCN VAIN." 

\ 1J02. a(f?ONUNCIATIOJr. —Accent' 
is a particular stress or force of the voice 
upon certain syllaljjes or words. This 
mark * in printing denotes the syllable 
upon which the stress or force of the 
voice should be pla^d. ^ 

^ 1603. A WORD may have more than 
^one« accent^^ Take as aif jpstance as*^- 
pira*4ion. fli uttering this word we 
give a markedt emphasis ^ the voice 
upon the first^dfi third syllables, and 
therefore those syllables are said to be 
accentedt The first of these accents is 
less distingul^able than the second, 
u]^n which ive dwell longer, therefore 
th^seconcl ac^nt is called th^ primary, 
owchiefaccenb of theaword. 

1604, When the fiftl accent falls on 
a i^jwel, that vowel should have a long 
sound, as in voiced ; but wh^ it falls on 
a con3ona|it, the preceding vowel has a 
shoi’t sound, as in * 

1606. * To obtain ^ good knowledge 
of pronuncd^tiom it is advisable for the 
reader to listen to the examples given 
By good sr^akers, and by educated 
jiensons. We Ibam the pronunciation 
of wo^s, t6 a great extent, by imita* 
tion, just as birds acquire the notes of 
other birds which n^y be near them. 

16^6. But it* will be very important 
to bear in mind that there arc mony 
words having a di^uble moaning or 
application, affd that the difference of 
meaning 4s indicated b^ the difference 
of the accent. Among theliR^ords, 
nouns ore distinguished fromvews by 
this means : are accented & the 

first syllahile, ^d verbs on the last. 

1607. Notm signmea name; iio4»m 
are the name^ of persons and things ; 
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fts well aiT of things *not material and 
jalp atleb but of which |76 have ^ o%n- 
ciJmRpi and knowledge, such as cowrc^e, 
gibdness, itren^ ; and ver&t 
express actions, &c. If the 

word used signifies that anything has 
been done, or is being done, or id, or is 
to he done,--^tiken that word is a eer&« 

1608 . Thus, i^hen we say that^ any- 
thing is '^an in'sult,” that word is a noun., 
and is accented on the first syllable ; but 
when we say ho did it to &Bult' an- 

*other perso^" the word insul|' implies 
acting, and becomes a verb, and shodld 
be accented on the l|st syllable. The* 
effect is, that, in speaiyng, you should 
employ a different pronunciationdn the 
use^f the same word, when uttering 
such sentences as Ihese : — ** '^hat au 
in'sult !'* “ ph you mean ^to insult' 
me ?’* In the first instance you wf uld 
lay the stress off voice upon the irt', 
and in the latter case ifp^ the cM. 

1609. We will now ^ve a list of, 
nearly all the words that ai% liable to 
this variation 


AVject 

Ab'sei^t 

Ab'stract 

Ac'cent 

Af'fix 

As'sign , 

At'tribfite 

Aug'ment , 

Bom'bard 

Col'league 

Col'lect ^ 

Com'paot 

Com'plot 

Com'pound 

Com'presB 

Con'cert 

Con^crete 

Con'duct 

Connect 

Con'fine 

Cdn'flict • 

Con'fjeWe 

don'sort 

Con'test 

Con'text 

Con'tract 

Con'trast ^ 


To albjpcV 
To ahsery/ 

• To ahstracV 

• To accent' 

To aflSx' 

* To assign* • 

To attribute' 
To augment' 

• To bombaid' 

• To colleague' 
To^coliect' 

To comMct' 

To eoniplot' < 
To confepound' 
To compresff 
To concert' 

• To concrete' • 
To conduct' 

0 To confect' 

To df>nfine' 

.Te confiint^ • 
To conserve' 

To consort' 

To Qpntest' 

To context' . 

• To contract' 

To contra^ 


• Con'vert To oonveii;' 

Converse To converse' • 

Con'vert | To convert' 

ConMot " • To convict' 

Con'voy | To convoy' 

Des'oaat To descant' 

Des'ert To desert' 

De'&U To detail' 

Dl'geft To digest' 

Dis'eord ^ To discord' 

Dis'oeunt* * To discount' 

Ka'oort • ^ ^fiort' 

^ Es'say * To essay' 

Ex'ile To exile' 

^Ex'poi^^ To export' 

• Ex'iract To^extract' 

tfer'ment To ferment' 

Fore'taste To* foretaste' 

f re'qt^t To fi ^equent' 

Im'paiT ^ffWidpart' * 

^ Im'port • * To impovtr 
Im'press * To impress' 

In'cense ^ To incense' 

in'erease To increase^ 

In'Uy# To inlay' 

In'sult To insult' * ^ 

Ob'iect To object',^ 

Pei&ume ^ To perfura^ 
Per'mit To permit' 

, Pre'fix To prefix' 

Prqi;mise To premise' 

Pi-e'sage To presage' 

Pres'ei^J ^ • To present' 
Prod'uce . To produce' • 

Pi-oj'ect To project' 

Prot'est To prt>te8t' 

Reb'e’i * To rebels eik, 

lilb'ord To record' 

• Kef^ise To refdSfe ’ 

Re'tail • * To retail' 

Sub'jeot To subject' 

SurVejr To survey' 

^ Torment To torment' 

Tra'ject To traject' 

Transfer To transfer*. 

Trans' port To trausporV, 

1610. Cement' is an exce[>tigs^kliithe^ 
al>^iM rule, and should always bo ac- 
cent^ on tfte last syllable! So also 
the yfozd consols'. 

161^ Hints TO ‘'CocKNEV^sPEAKKBa. 
The moi^’t objectionable error of the 
Cocknef^, that of mbstitutingthe v for the 


E*'8«y . T 

Ex'a. T 

•Ex'poi<^ Ti 


jtfix'poiir 
^ Rx'iract 
tfer'ment 
Fore'taste 
fre'qt^t 
Im'paiT 
Im'port * 
Im'press 
In'cense ^ 
In'erease 
In'lay# 
In'sult 
Ob'iect 
Pei&ume 
Per'mit 
Pre'fix 
Prq;mise 
Pi-e'sage 
Pres'ei^J 
Prod'uce . 
Pi-oj'ect 
Prot'est 
Reb'el * 
lilb'ord 
Kef^ise 
Re'taU* 
Sub'jeot 
SurVejr 
^ Torment 
Tra'ject 
Trans'fer 
Trans'port 
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«eu and vice versa, la, we belieye, prett^ 
generally abandoned. Jiuch eentenoefei 
aa “ Are you going to ‘Vfsst Vickham ? ” 
“ This ie werry good weal,*' were 
top intolerable tQ be retained. ]5ltore- 
over, there lias been a yery able sohool- 
mastor at work during the past thirteen 
l^ears. Thia schoolmaster is no other 
than the loquacious Mr. PvAch, from 
whose wqrke quote a few wlmirable 
ezerdses : — • ^ ^ * 

1. Lovf CocJffMfy , — that party , 
lately “ What ! thll^eriy with the 
Wooden leg, as come 

no— not that par^y. The paijty, you 
know, as—” ‘^h ! Ah ! I know -file 
party you meauf now.” ” Well, a party 
told me as he can’t agree with that 
other port^ says ihSk if andcher 

party cau^t be founf ,,to make it all. 
square, he shall look out for a party as 
(And 80 on for ?talf-<m~hour.) 

2. Police, — “Lor, So^isan, how’s a 
feller to eat meat such weather as this f 
Now, a bit o* pickled salmod and cow- 
oumler, or a lobster sal id might do.” 

8. fMcney Yachtsman. — (Example of 
affectation.) — Scene : l&e Begaf^ta Ball. 
— “ I say, Tom, what’s that little craft 
with the black velvet dying at the fore, 
elhse under the loe scupper^ of the 
man-of-war?” “WJ^y, from he> fore 
aD<^ aft rig, and the cut of ker mainsail, 
1 should say she’s down from the ]port 
''tf Loudon ; but f 11 signal the commo- 
dqre to come and introduce us 1 ” 

4. (fmnihus Driver. — Old A^uaint^ 
ancc : ‘•A.' ve a drop, Bill ? ” Driver : 
"Why, yer see, Jim, thia’dl-e young 
boss has only bin in^mess once afore, 
' and he’s such a beggar to l^dt, ten to 
one if 1 leave ’im he’ll be a-niqoin’ hoff, 
and a smashiu’ fnto suthun. Howso- 
ever — ^here— reins to a ^mid 
passenger) — lay hold, sir, TbL cb^cb 




* ^OfSSermonger (to eztfemely gen- 
teel person). — ** 1 savjguv’iyair, giwt' tis a 
hist with this *ere buni’ o* greens (A 
large hamper of market stim^. ^ 

6. Oenteel Cockney (by the se^irside). 
— Blanche ; “ How grand, how folemn,‘| 
dear Frederick, this is I 1 rw^y think 


fioeaa is more tMautiful i^eiathii 
asp^^than undfir any other 
rich: "Hm — ahl Per-waps, Bf'-the- 
way, Blanche— Tbenfs afeUa shwimp- 
ing. S’ pose we aiS him if he can gel 
us Bomp pwans for breakfiiat to-mowaw 
mawnjng ? ” 

7. Studtnp Ood»^.-~^SmaU SuiiM 

enters! a tailot^a ^p.)— “A — Brown, 
A — want some moi^. coats I ” Snip : 
Yes, sir. fThank yot^ sir. ^ow many 
would yo# please to wani?” Smalt i 
Swgll: — let me ase; A — have 

<iight. A — no. I’ll nave nine ; and 
look here t A-«^ fdiall want some 
trousers.” Snipf Yes, sir, thank you, 
sir. How many would you lik^?” 
Small Swell : — I don’t know 

exactly. • S’ pose we say twenty-four 
pails; anddeok herel Shew me some 
pattimB that won’t he wocn by any 
Sobs!” 

8. Cockney ^Ivnkey. — (CovntryFooU 

^man meekly enquires of London Foot- 
man ) — I’ray, sir, what do you think 
ol^ur town ? A nice place, ain’t it ? ” 
Lsndon Footman ( condescendmgly) : 
""fell, Jotiepfl, Hikes your» town well 
dhou^. It’s clean your streets are 
hidry ; and you’ve lots of rewins. But 
I don’t like your (thampagne, it’s all 
g^wsbefty ! ” • 

9. Codrvey Cabby {politely ).— Beg 
pardon, sir ; please di;%’t smoke in the 
keb, sir; Ladies de complain o' the 
’bacca uncommon. Better let me smoke 
i^t for yer outside, sir 1” 

10. Mtkiflwnf Cockney . — Lieutenant 
Bl&er (of^the Plungers). — " Qwood 
gwaoi^uB t Here’s a howible go 1 The 
Bifantwy’s going to gwow a mous- 
tache I” Comet Hr>ffey (whoH face is 
whiskerlees.) "Yaw don’tmean t]^t ! 
Wall 1 there’s only one alternative for 
US. We mu^i shafk 1” 

11. JtmniU yfw CocLney.^^^adk I 
WhereBlK^tits is ’Amslid-Biixr’ Jack . — 
Well, I can’t say ezackerly, but LVnow 
it’s somewhere near ' Amp^d-’Fjath T’ 

12. Coeknep Domestic. — Servant girL 
" WeB, mam— 'Heyerythink oonaidered. 
I’m afkaid you von’t suit me. iVe 
always bin brought up f^enteel ; and 1 
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go noyheres ithere tlieite ain*^ 
iRWBotman 

An^her%^Lad^. — ** Wish to leave t 
why I tliooghti TffompBon, you were 
very comfortable with me !” 

"Ho yea, mum! 

I don't find no IMilt with you» mum — 
•^nor yet with nuumr — ^but the truth Am, 
mum — ^the Aq^A«r servants is so 'om^ 
vulgar and' higiisvant^ and^si^aks so 
^ hungramm^icG^ that I reeljgea^otlive 
in the sam6T>UBe with ’em — shcmld 
like to go this <hfy month, if *8o be 
it won’t inconvenience you I” 

13. CoeJcney Waiter * — " ’Am Sir? 
Y essir ? Don’t take anything with your 
’aidj do you, sir?" Gentleman, — "Yes, 

I do ; I take ^e letter H !” • 

14. CocTcj^y Hairdree^t . — “ ISieyl 

say, sir, thg chol^ ’is in the Halr,idr !”* 
GefU (very I%deed ! ahem I 

Then 1 hope you’re* vgry particular 


about the brushes you use.” Mairm 
drtseer , — "Oh, I see, you* don’t Aun- 
derstand me, sir ; I doi^* mean the 
of the ’ed, but the Aair Aof the Aat^o- 
sphere !” • • • • 

15. Cockney ^eep (abated uponnia 
donkey ). — " Fitch us out another 
pen’north o’ strawbeiTv hice, witfl a 
dollop o’ l|men witer in it.” • 

IG.Femimne Cockney (by t)^ sea side^ 

" Oh fiorriette, 'ioar, put on yotur hat 
and let us thee th^ stheamboat V>me in. 

The Ihea is tho rough t— aad the people 
^will be tho abthurdly thick ! ” 

1613. Londonebb who ^^Sire to cor- 
rect the defects of their Utterance caAaot 
do better than to exerciser the^Lselves 
frequently upon those words respectiag 
which th^ have bgen in error. , 

1614. Hints fob the Cobbection of 
THE Ibibh Bbooub. — ^A ccording to the 
directionB given b^Mr. B. H. Smarts an 
Irish]]^ wishing to throw of the 
bi’ogue of^B mother oountf|^ should 
avoid hurling out his words wim a super- 
ftuous quBntity of breath. It is not 
broadher and widker that he ^ould say, 
but the d, and ^ery other consonant 
should be neatly dc^vered by thetl 
tongue, with as little riot, olattenng, or 
Kfc.*.*tbintf as possible. Nc* : let him ’ pen ed 
# • 


drop the roug^ess or rolling uC tiSs 
r in all places but the beginning of 
syllableB : he noostnot say stor-rum and 
jar^Nim, but l€k the word be heard in 
one smooth syllable. * He should e:fer- 
cise fiixpself until he ean oonvertp^ az& 
bstopjease, plinty inio^lentyt Jasusi nto 
Jesus, and so bn. He should modulatd 
his sentenoL^s^ so to avoid directing 
his accent all in one ;pan^er-^from the 
acute to the Keeping his ear on 

the watch fyr ^bod examples^ and ex- 
erq^ing hm^jn^ frequently upon them, 
ho may bro^e mast^ of a greatly im- 
proved utterance. % 

1615. Hints fob QoBBEOTiNa thb 

SOOTOH Broqub. — ^The same authoiity 
remarks as the 

closing accent of ^iTvoice too much, so 
a Scotchman lias^the contAury habit, 
and is continually drawling lua tones 
from the graBC to the acute, with an 
effect which, to southern ears, is sus- 
pensive inpcharacter. The smooth gut- 
tural r is as little heard in Sootlagid a? 
in Ireland, the trilled r taking i.^*place. 
The substitution of the former instead 
of the latter must be a matter of prao- 
tioe. The peculiar sound of the u 
which lu the north so often borders ion 
the French u, must be com[>ared with 
the BeveraloBouudft of the letter as they 
are heard in •the south ; and the ^ong 
quality which a Scotchman is apt to 
give to the '^owels that ought to be es- 
sentbdly short, must be cl4|^ed. *In 
f^t, smral observation ant^^ingual ex« 
ercise affc yie only sure means to tha 
end ; so that a icotchman going to a 
well for a bucket of water, and uading 
a oountrjdnan bathing therein, would 
no4 exefaim, "Hey, Cblin, dinna ye ken 
the. waiter’s for drink, and uae for 
bathinf 

1616. Of Provincial BRoa uES it 
scarcely nec4k>saTy to say 

fmwping advice applies to them. One 
mi ntia man exclaimed to another, " Jim, 
you^l^un’t in step.” “ Bain't I,” ex- 
olaimad the other, "Weil, change 
youn^l” Whoever desires kuowled^ 
must strive for i^ It must not be dw- 
^ith alber the lu . t' 
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muB and Jim, who helfi the following 
dialogue upon a Tital f ueetion : — Tim- 
tntti — ^**1 zay, Jim, ^ you a pyrteo- 
tipnist ?” Jim — '^'as f be,** Tvmmua — 

** Wall I zay, Jim, what be imrteetion?** 
Jim — “ Loa*r, * Tummus, dopant *ee 
fkuaw?** TumTfim — “Naw, I doanV' 
Jim — *^Wall, I doan’t knav^ as I can 
tell 'ee, Jummua, vur lUoaok'i tzaJserly 
hnaw ' 

1617. RULES bF^ONyNCIA- ^ 

TION.^^v «- 

1618. C before a, o, and u, and in 
Bome other eitfiations, ia a close tirtUcu- 

elation, like k, • Before e i and y, c is 
p^ccdaely et^uivalent to a ^ same, this, 
as in ceda/Tf s^'m^^iff-^prcss, capacity, • 

1619. 1^^ final ' indicates that the pre-« 

ceding \owel is long, as in hate, mete, 
sire, robe, lyre, abate, recede, invite, re- 
mote, intru<ie. • 

1620. E final indicates tlmt c preced- 
ing has the sound of s, as in la^, lance ; 
and^that g preceding lias the sound 
of j, lllIMn charge, page. chaUaif^. 

1621. E final, in ^proper English 
words, never forms a syllable, and in 
the most used words, in the terpainating 
uhaccented syllable, it is silent. Thus, 
moth'c, gmuvne,exaW’<^e,jvA}mile, rejiUle, 
grc{7nte, are pronounced ’•tifbtiv, genuin, 
examin, j'trienilj reptile graniU 

1C22. E final^ in a few words of 
f^reign^ origin, forms a syilablo, as syn- 
cope, simde. <• 

3 623.-i?» final is silent after I in the 
following terminations, hie, cU, die, fie, 
git. He, pie, tU,.zU; & in Me, memaeU, 
cradle, ruffe, mavgU, supple, 

rattle, puzzle, i^hich are pronounced 
mau'acl, cra'dl, ruffi, mak'gl, 
wriiJcl, sup' pi, pvz*zL '■ 

1624. E is usually silent in the ter- 
* as in tokeUf. broken ; pro- 

nomi^S&ttrkn, hrokn, 

1626. 0\TS in the termihatioB^^TM- 
jectives and their derivatives ur pro- 
nounced as in gracums, pioui. pomp- 
ovaly. ^ 

1626. CE, Cl, TI, before aovoweV 
have the si^und of as ^siypetaceous, 

• gracious, motion, partial, ingratiate. 


pronounced ee&shue, grachus, 
pa/rshal, ingrashiate* e 

1627. Tl, after e^oonsoi^t^ have the 
sound of ch, as in Chrisnan, bastion / 
pronounced Chrischa/n, baschem. 

1628. SI, after an accented vowel, are 

pronounced like asin JSpkesicm, ion-^ 

fusufii/ pronounced Ephezhan, eonfn- 
shan. • ^ 

162ft, When Cl or TI precede simi- 
lar com^nationB, as in jc^onunc^ionf 
rx9gotiotioii, they m%y be pronounced 
rce, instead of sfic, to prevent a repeti- 
tion of the lattef" syllable ; as prowlin' 
etashqn, rneXASs^aipronunslieashon. 

1630. GH, both in the middle and at 
the end of worck are silent ; as in 
ca/ught, bought, fright, nigh, sigh; pro- 
nounced dhfit, haul, frite, %i, si. In the 
following excpptipnSjVhoweVer, GH are 
pronounced as E: — cough, chough, 
dough, enough, laugh, rough, slough, 

^ tough, trough. 

163ir When WH begin a word, the 
aspirate h ^rdhedes w in pronunciation ; 

in uJiat, ,wkiff, whale ; pronounced 
hwat, hiMff, .hwale, m having precisely 
&ie sound of oo ; S^ncli ou. In the 
fQ^lowing words w is silent : — who, 
whom, ^lose, whoopr whole. 

1632. H after r has no lAmnd or use ; 

as in rh^m, rhyme; pronounced rewm, 
ryme. , ** 

1633. H should 'be sounded in the 
middle of ^ords ; as in fore/^ad, abAor, 
he/told, e^taust, in/^abit*, uu/eorse. 

J634. li^bhpuld always be sounded 
except in .the following words : — heir, 
herb,<honeBt, honour, hospital, hostler, 
hour, humour, and humble, and all 
their derivatives ; (See 161)^sucL aa 
humourously, derived from humour. 

1636. K and G silent before n ; 
as know, gnaw ; pronounced no, now. 

1636. ^ befoii r fa silent; as in 
wring, *kSre(Uh ; pTonounced*ring, reath. 

1637. B after mie silent; OBmXkmb, 
numb ; pronqimoed dum, wwn. 

16^8. L before k is silent; as in 
baulk, walk, talk; pronounced ftouk; 
wauk, tofiik. (See 1663.) 

163ik PH have the sound of f / as in 
philosophy; pronounced 
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Ib40j*!NG hag tw^ aounda % dhe aa 
— ^the other aa in finder, 

1^41. ¥f afler m, and closing a aylla- 
hlc; IS silent, as in^ymv, condemn, 

1642. P before s and t is mute, aa in 
psalm^ pseudo, ptarmigan ; prdnounoed 
Budo, tarohigan, 

1B4H. R has two^sounda, one strong 
and vibratu^f as %t the begidhing ^ I 
words and syllables, such as ndfber,^ 
recl-xm, error; the other at at the ter- 
[uiDationst)f words, or whep it is su<a 
Deeded by a econsonant^^as farmer, 
mom, • 

1 644. Before tlieyetter R there is a 
slight sound of e between t^e vowel 
add the consonant. Thus, bare, parent, 
apparent, mere, TtKre, more, pure, pyre, 
are pronoUheed nearly haer, pcffrerit, 
appaeren^me-er, mner, iltder, pue^, pytP. 
This pr&unci^hn pi^ceeds from the 
peculiar articuiation% and it occasions 
a slight change of the sound of^a, 
which can only be learned by the ear* 

1645. There are o^er rules of pro> 
nunciation affecting the oombinatiew of 
rowels, Ac, ; but aa 4hey are more 
difficult to desciibe, and as they de#iot*! 
relate to errora which are commonly 
prevalent, we shall content ouniblves 
with givipg«exaffipleH of them in the 
following list of words. 
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1646. WOBUS^WITH THXIB PbONUK* 

dlATIOHS. 

• • 

Again, sot jb spoiled. 

Alien, alo-pen, not a^ye-n. • * 

Antipoflea an'/^-o-dees,* ^ • 

Apostle, witliout the t • 

Arch, artch in compounds of our* own lan- 
guage, a<i in aichbishop, archduko ; but art 
in words deri^d from the (^reek, as 
archaic, ar-to-2k ; archseologjr, ar-ke-«l- 
O’gy; archangel, ark-ota-gel; archetype, 
ar-ke-type ; arcffieplsc^al, ar-ke-e-pu-oo- 
pal ; arclupelBgo, ar-ke-pel-a-goj srohiTeA 
or-Llv^; A& 


Asparagus, not aaparagruB 
Awkward, awk-tnird, not#wk-tinL 
Bade, bod. 

Because, t>e-eai 0 e,%iot be-toa 

Been, bin. * 

Beloved, as I verb, be-ficwl as adjective. 


^sMd, ouTMd, frc., are niUeel 
sAla. ^ 


be4Me-ed. 
to the I 

Beneath, with tke In iHreath, not with the 
th in breathe. I 

BioVraphy, as slelled, not beography. 

Buoy, bwoy, not boy. * * 

Byand^y, In conversation, b*e, m*e. When 
emphati^ and in poetic readli^ by and my 
Oani5% w§ spelled, not <^ndL • 

Caprice, espreeoe. 

Catc]^ a% spellbd, soft Juisfe, « 
Chaos/ta^)S% • • 

Charlatan, shai^'jiii, * 

Chasm, kas^i. ^ 

Chivalry, vhivalrj. ^ 

Bhignistry, Ism-is-tray. s 

Choir, kwire. 

Clerk, Idork. 

C<pnbat, tesi-bak ^ 

Conduit, nm-dlt wu • 

Corps, core , plwtl, cores . 

Covetous, 0 iio-e-tuspnot onv-e-chiia. 

Courteous, etet-yus. ^ 

Courtesy (polBenoss) enr-te-sey. 

Courteqr (a lowering of the body), enrt-sey 
Cressv, as spelled, not oreoea ^ 

Cu'riosity, cu-re-of-e-ty, not curmlt^ 
Cushl^ coosA-un, not oooah-ifk ^ 

Daun1|i.di&nt, noyloimt. 

Design and desist have the sound of s, not 
off. 

Desire should have the sound of a 
Despimh, dP-spatdk, not Af-patch. * 

Dew, due, not doo^ 

Diamond, Bs quelled, not db-mond 
Diploma, de-pft>-*ua, not dlp-Ji9-ma * 
Diplomacy, de-pAt-nuMcy, not <iy9-lo-ma-cy. 
Direct, de-rf»U; not <b*rect 
Divers (sevmnl), A-vers; but dl wise fdlffet 
edl), A-verse 

I* Deme,^ spelled, not doom, 

Drou^t, dbowt, not drawt 
Duke, as spelled %ot dook. 

Dynasty, dya^as-te, not dy-nas-ty 
Edict, f-<n<dct, not ed-iekt 
B*en and e*er, een and &lr. 

Egotism, q;r-o-tism, not s-go-tlflBL 
Either, s-ther, not ^ther. 

Engine, sa-Jin, not la-JIn. 

Ensign, e«-Bgn ; enaignay, ( 

Eoistle, w^out the t 
Bfatome, mpit-o-ma • 

Epoch, gp-o<dc, not e-pook. 

Eqi^oz, cg-kwe-noz, not s-qui-noa. * 

BuApe, ir-Tope, not ff-rup. Bugo-|ia»m, M 


Every, <a-er-ar, not se-iy 


m 
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BMentar, •gs-ap-utor, not with the aimnd of Pineort, jMn ocrE, not 


Ba^oordluary, eji-irar»do-iio|^ey, not ox-trA* 
onSlnaty, nor extronarejr. ^ 

M>miiiry, M tpolled, not Feteurj. 

FIniuice, fo-nanoe, not Jlnmol: , 

PoundUng, aa apened^not^fftf-Ung. 

Garden, gor-di^ not ^-den, nor gard-lng. 
Qauntlet, gant-let^ n6t gawni-let. « 
Geography, aaep^a^ not i^graphy, ngrge- 
^ hography. t 

Geometty, u spdled, not/of)i-o|i7. 

Haunt, hantf not h&wnt * « , 

Height, hite, noFiygtft. • 

Heinous, day-nusi, not ^-nl^ 

Highland, Ai-land, not dee-laoik * , 

Bonson, ho^n-sn, not dor-l-ioSX « 

Housewife, Aiia-wlf. , 

Hymeneal, hy-men^-al, not hy-menaL c * 
U^ad, In-efMl. notlnstid. 

Is-o-latc, not t-io-late, nor G-olate, 
Jalap, yol-ap, ^ • 

January, A tpelll^iob^ 3fauax7, nor Jan^ w .u \ , 
Leave, as speVed, not leaf.* ^ 

Legend, InLgend, not Is-gfnd. 
lieutenant, leY 4 ea- v^t, not leu-fsn*ant 
Many, mm-ney, not num-ny. * 

Marchioness, mar ihun*>eBB, not as q»^ed. 
Massacre mas'sa-car, not mas^sa-cte. a 
Mattretv, as spelled, not mot-trasa 
Matron, 4gia>trun, notnia*tron. c 

Medicine, med'e-dn, not med'Cin. * 

Minute (sixty seconds) moHlt 
Minute (small) mi-nate. 

Miscellany, tnu-ceUany, not n:ii<i-oal-lsa|i*. 
Mls^ievous, imf-chlv-us^ not miB>cAc«r>as. 
Ne'er, for never, nare. ( 

Nelgh^urhood, iNiy-bur-hdbd, ifbt fsof-lmr- 

WOCMt ' 

Nephew, nss*u, not 

New, no, not noa 7 i 

Noufole, w£dAiy of notice, no>ta«b 1 . 

Notable, thrilt^, not-o-bL * 

Oblige, as spdhod, not obleege. ^ * 

Oblique, ob*lfd, not o-Nkibs,, * 

Odorous, o-dur«us, not orf-ur-us. 
or, ov, except when compounded ydth there, 
hare, end where, yrhlch should be pro- 
nounced here-<y; thmc-</, end whare-qf. * 
Off, ol, not awf. A 

Organization, or>gan*e-sa-Bhaxu not or-ga-ni- 
za>shun. 

not os-tridgg. * • 
Page«ut,pa(f^Hnt. notpdkjant . 

Parent, ymre-ent, not yxi»-ent * * 

Partisan, jior-te-saa, not par-te-Mii, nor fgr- 
ti-zan. \ 

Patent, jMrt-ent, not jMhtent * 

fbydognomy, not idiydonneiBj. « 


PlalnhflAas speUed, |iot plan-Uff. r 
Pour, pore, nnt bO as to rhyme with esur. ^ '''' 

Precedent, (on ezsmple,) jweMO^ent;^ pre* 
es-dent Is the pronunqlatlon of the adjeotiva 
Prologue, Prolog, not pro-loge. 

Guadrille, ka-dni; not quod-rlL 
Guay, key, not as spellod. 

Radish, as spelled, not-red-lsh. 
RaD6iy,jrad-ler4y, not as spelled. 

TSSather, not raather. * ^ 

Resort, 

Resound, resend, 
ffespite, ref-]jth, not as spelled. F 
ltoaia(a party; and to nn^) should be pro 
• nonneed rowt Route (a road), root. 
Saunter, sqa-ter, not sffiim-ter 
Sausage, sdua-sage, neC sos-sldge, nor sas-sage. 
Scbedule^sM-ule, not shed-dle. ^ 

SesmstroBS, sem-stress. . 

Sewer, Boo]>not shore, nor shuie 
sheer, ib>t as spelled. ^ 

Shone4;ih6n, not shun, nor as spel^td. 

Soldier, sole-jer. 4 *' 

SdedsTn, so^e-dsm, not fo*le-olzm. 

Soot, as spelled, vlSi sut 
l^verelgn, mr-gir-ln, not suv-er-ln. 

Specious, ^f'ShuB, not q>esA>ua. 

Btoqipicber, iA»»-a<lier. 

Stoiip, (weight, )*aB spellod, not stun, 
i SyncFl, syn-udt nol «y-nod. « 

^Tenure, lim-ure, not <e>nwrt^ 

Tenet, len-et, not te-net. 

Tlias, es polled, not thun. 

Tremor, trrn-ur, not bv^itor. , 

Twelfth should have the th soundid. 

Umbrel la, aidspeUed, not ui^-ber-el-lii, , 
Vase, vaze^not vawzn * 
as, woz, not wuz. 

Weary, laesr-ey.toot vary. 

Were, ww, not ware. ‘ 

Wont, wunt, spelled. 

WratY., rawtb, not fath : as an adjeetlve It is 
speUed wrotk, and pronounced with tbs 
^^pweJ Jbund shorter, as wrftth -fhl, ftci 
Yacht, yot, not yat 
Yeast, as spelled, not yl$at^ 

Zenltli, swi^lth, not ss-nlih. 

Zodiac, so-de-ak. 

Zuuiogy ab»Mi1d haye bot& c'l sounded, as se 
sil-o»gir, not soo-lo-gy ' „ 

a. ^ ^ 

Paono ij iwm 

—ace, not iss, as famoee, not 
— age, not ld^Ee, aar cabbage, courage, penmve, 
village 

— aln, aiiA net in); as oePtain, onrtiMA Ml 
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not it, 09 moderate, not moder^^ 
ct, nof c, lui aeped; n# o9pee $ not 

^'^abjec. 

— e^not fi, or ud, os wlcdsMi; not wiokld» or 
wiekud. • 

ol, not 1, model, not modi ; fiooel, not noel, 

— en, not n, |l& eaddoii, not luddfii! — Burdmi, 
burtlieo, gardetf^lengfhen, eeven, strengthen, 

^ * often, and a few otlibrs, hare the e silent 
-—once, nut imoe, as IplIusmM; not Influ-nno^. 

— es, not is, ao pleassi, not pleasts. 

—lie, should he pronounced 1^ asefertd; not 
feitcte, in all words except ot^momlle 
exile, geitUe, infisntUe, reconcile, and st< 
nile, which should be pronoidlced lie.* 

—in, not n, ae Lat«^ not Latfi. * 

— nd, not n, as husDa|^ not hnsbsA; thou* 
sa^ not thousaA. ^ ^ 

-^ness, not ntes, as carefiilinesi, notcarefuintes. 
— ng, not n, as dngituf, not slngia ; speaking, 
not apeokii^ * • 

— ngth, noknth, as strengthi not strentb. ^ 
—son, thw o shc^lil be silent, as in^xeason, 
tre-xn, not tre~$on^ ♦ 

— tal, not Ue, as capitaCn<]( capiOe; metal, not 
motete; niorialL not morfls; perlodkoi; Dtot 
peiiodide. * ^ 

— xt, not X, as nexi; not n^ 

1647. PUNCTUATION.— Puvtuft- 
tion teachea the metlio^ of plkcing 
PomtSf in 'vrittiti or piinted matiel, in 
such a manner aa to indicate the pauses 
which would bc^made by the author if 
he wereec(hnmunicating hil thoughts 
orally instead of by writtc^li signs. 

ft48. WritAg and printing are sub- 
ititutoB for or^ communication; and 
correct punctuation is essential to con- 
vey the mekning intended, and to give 
due force to such passag^asthe author 
may wish to impress upon the xi^d of 
iUe person to whom tfi'^y ipre being 
communicated. * 

1640. The P6iiUa are as follew 
The Comma , 

The Semicolon ; 

TheColod^ : 

The Pgriod, er Full Faint 
'4'he A postrophe ' ' 9^ W 
The Hyphen, orCon}oiner • 

The fifiHte of Interrogalilon 1 
The Note of Exclamation 1 
The ParentheslB ( ) 

The AstdHsk, or^Stsr • 

As these a^ all the points required^n 
idmple eputoUucy composition, we will 


confine our explanations to the ruIcK 
which should govern the use of tlilin. 

I 1650. But we will first state that the 
! other points the paragraph If ; tiio 
I section g ; tile dagger f ; the double 
dagger ti the rule-^; the pandlel |l; 
tlie bracket [ ] ; and some others. 
These^'^owever, ar# quite unnecessary, 
except mr elaborate works, and in these 
they BXfi chfefl^ ttsed tot notes or mar- 
gin^ refersnoea. * ^ * 

1651. THr/ comma , denotes the 
^ 0 ]^^pg«ise; the semicolon ; a litUe 
ran^ 4^86 than the comma; the 
polon : a little loij^|jr pause than the 
semicolon; the period, or full-pointy 
the longest pause. * 

•1652. wThe rr1]]t|-]j(^ ligrttiip of these 
pauses is described as — 

Comma ...... One 

Semioplon Two 

Colon . . . * . , « . Three 

^ Period ...... Four. 

This, however, is not aa infallible rule, 
becaitse the duration of t'w pau&es 
shuutd be reflated by the degree of 
rapidity with which the matter is being 
read. In slow reading, the duration of 
the ^uses should be increased. * 

1653. The o^^ier points are rather in- 
dicatioD9^>f eipression, and of i^eaning 
and connedtiou, than of pauses, and 
therefore we wilf notice them sepa- 
rately. . • • • 

>654. The misplacing of even so 
slight a point, or pause, ws3 the conuna^ 
will ofUm alter the meaning of a sen- 
tence. The contract made for lighting 
the towp of Liverpool, during the year 
1819>waB thrown vpid by the misplacing 
of a comma in the advertisements — 
ilius : — “ The lamps at present are about 
4050, and have in general two spouts 
each, composed of not 
thieads* of cotton.” w contractor 
'^uld iSkve proceeded te fhmish eaicb 
lamp with the said twenty threads; bqf 
thy being but half the usual quantify, " 
the commissioners discovered that the 
difilsreuce arose from the comma fol- 
lowixig instep of preoading the word 
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eaah^ The parties agree^ to aonul the 
contract, and a new one was ordered. 

1656. The following ^ntence shows 
how difft(!^lt it is to refd without <:he 
aid of the points used as pauses : — 

Death waits not ^or storm or ssmahine 
within B dwelling in one of the upper streets 
raipeotable In appearance and nimi(he<f with 
such oonrenlenoes as distinguish the habita- 
tions of thoqe whw ranK amohg the higher * 
classes of society « mati of middle age* lay on 
his last bod momejftly await^g the final sum- 
mons all that the most skllfiiPk^^lcal attend- 
ance all that love warm as the fhat fines 
an angers bosom co^ld do had\een done 
by day and night many long weeka^haid 
V ministering spirits 8|^ch as a devoted wife and 
^'ift'tti^-^V'ihildron are done all within their power 
to wai'd ofTthehlo wbut t liere he Is^ his ragen 
hair sinootlied noble brow his dark 

eyes lighted with unnatuAla brightness and 
eontraating strongly with the pallid hue which 
marked him as an«expectant of the dread 
messenger. * 

1656. The same Bentcnce, properly 
pointed^and with capital letters |>laced 
after fMl points, acccrdingto the adopted 
rule, vdStjf be easily read and Under- 
stood : — • 

Death waits not for storm or sunshine. 
Within a dwelling in one of the upper streets, 
respectable in appearance, and fumlshfil with 
such conveniences as distinguish the habita- 
tions of those who rank*kpiong»*he higher 
clasncssjf society, a man of middle ago lay on 
his listst bed, momeutly (waiting the final sum- 
mons. All that the most skilful medical at- 
tcnd^ice — ^(ILthat love, warm as the glow that 
fii-vs an angers bosom, could do, had^beon 
done ; by day v'd night, for many long weeks, 
had mlnisteritig spirits, such as a d^rdled wife 
and loving children are, dofte all within their 
power to ward oS the blow. But there he 
Uy, his raven hair smoothed off* from his 
noble Vrow, his dark e^es lighted wittf unn%- 
tural brightness, and contrasting with 

the pallid hue which marked him as an fx- 
pectant of the dread messenger. 

* i#u»ed to in- 
dicate the com Dining of two w^ds in 
— as John *b book, instead ofVohn, ms 
tfbook ; or to show the omission of nalts 
of words, as Glo’ster, for Gloucesl|r — 
tho' for though. These abbreTiaSons 
should be avoided as much as posable. 
Cobbet* ‘^ays^the apostrophe ought 


to be Sailed thermark of la^f^ess 
vulgarity.” The first use, how e 
which we gave an example, ft a njces- 
sary and proper onef 
1 658. ^The hyphen, or oonjoiner - is 
used to unite words which, though they 
fre separate and distinct, have so close a 
connec^on as almost to become one ' 
K ^ord, as water-rat, Vind-«ull, &c. It 
is also iv^d in writing and printing, at 
the end of ^ine, to show wWe a word 
ft divided sand continued in the next 
line.* Looir down the efids of the lines 
ill this column, and^ou will notice the 
j hyphen in BoveralgplaceB. 

1669. «The note of interrogation ? in- 
dicates that the sentence to which it*ia 

§ ut asks a question, ^as What is the 
ieaivng of ^bat assertion f ^ What am 
ftodt?” 

1660 The note of exclamation or of 
admiration ! in^iSates surprise, plea- 
sure, or sorrow, as Oh I Ah I Good- 
ness I B^autliful t I am astonished ! 
Woe is me !” ^ 

1^61. The parenthesis ( is used to 
pre^nt cox^fusion by the intsoduction 
to sa sentence, of a pana^e not neces- 
sary to the sense therein. I am going 
to meet Mr. Smith ^hough 1 am no 
admirer ef him) on WedursiUy next.” 
It is better, however, as a rule, not to 
employ parSithetical sqatences. • 
1662. The asterisk,, or star * may 
be employed to refer from the text to a 
note of explanation at the foot of a 
cohimn, or vat the end of a letter. 

Three st&P &re sometimes used to 
call porticTuar attention to a paragraph. 

1663. •HINTS UPON SPELLING.— 
The following rules will be found of 
great ai^istonce in wri&g, because they 
relate to a class of words about the 
spelling of which doubt and hesitation 
are frequently fftt :-r- 

166*. of one*Byll4ble end- 

ing in I, with a single vowel before it, 
have double I at the iiose : as, 

9eU, • 

1665.- All wqrds ^ one dyllabU 
^ding in I, with a double vowel before 
it, have one I only ati^e olese ; as, madl^ 
9aiL 
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1606. Words of fpne syllable ending 

I, when compounded, retain but one 
I Qfich faSf fiUfiL ahUful. 

1667. Words of more than one 
syllable ending in I have o^e I only at 
the close; as, ddightfuL, faithful; 

. escept hefallt downfall, recall, wnwell, 

1668. 4 ^ deriYations from 

ending in I have one I onjy ;tfis equcUity, 
from equal; fidness, frojp fidl; except 
they eu% m er ot ly; mill, jniUir ; 

full, fully. • ^ ^ * 

1669. All pa^iciples in vng from 

verbs ending in 4 lose the e final ; as 
/fttvc, having; amuse, amusing ; unless 
Ihey come from verbs ending in double 
e, and then thl^ retiun IsoSi ; o&,^ee, 
seeing ; q^rce, agreeing ^ « • * 

1671^ All ad^bs in ly and%iounS in 
ment retain the ranaf of the primitives ; 
as, brave, brand jf; gefine, refinement; 
except acknowledgment imdjudgmevU. 

1671. All derivatiods from words 
ending in er retiiinjbhe e before the r; 
as, refer, reference; except hindrance, 
from hinder ; rmt,emhfanse ivom^'cmcmr 
her; disastrfM, from disaster ; wmotv- 
strous, from monster; wondrous from 
wonder ; cumbrous from cumber, %c, 

1G7S^ Gk>mpoimd words/if both end 
not in I, retain theii* ^mitive parts 
eftiire ; as, ^Histone, changeaJUe, race- 
less; except glways, also,^ deplorable, 
although, almost, adminalile, &c. 

167y. .Adi one-syllables ending in a 
consonant, \\ith a sin^jJS vowel b*efore 
St. double that eo^ftonnnt in*dr»rivft- 


it, double that cobsonaut in •deriva- 
tives ; as, sin, sinner * ship^ shipping; 
big, bigger ; glad, gladder, &c. • 

1674. Onc^yllables endjng in a 

consonant, wdth a double vowel before 
it, do not double the consonant in 
derivatives ; gs, sl^, sleepy ; troop, 
trooper. / • ^ 

1675. iUl words of liere than one 
syllable ending in a single consonant,»jSj 
preceded by a single vowel, and 
accented on the laSt syllable, doable 
that consona^ in derivatives ; as coTn^ 
mil, committee; compel, eompelkd ; 
(tppctl, appalling ; distil, distiller. 

1076. Nouns of one syllable ending 


in y, preceded by a consonant, dhange 
y into ies in the plural; and verba 
ending in d preceded by a bonaonant, 
change y i/to in the "third person 
singular of the pibsent tense, an*d into 
iid in the past tense and past participle ; 

fly, flics ; i egpply, he applies ; wc 
reply f wc replied or hovoe replied* If 
the y be preceded bj a vowel, this rule 
is not applicable ; ibsy, iceys ; I play, 
kc plays ; have essjoyed ourselves. 

1677. ■Compound words whose 
ppijmitii end in y change y into « ; as 
heautTflfbecmtiful^ lovely, loveliness. 

1678. QUADRILlSs.^ — ^The Fihst Sjpr. 

1679. Figure 1. Le PantalorftiJ^^t 

And left. Balwc^L^^ai^ners : turn 
partners. Le^es Hhain. Half pro- 
menade : right aifd left. (Four 

times.) / 

1680. Figured, ^ete . — Leading lady 
and opposite gentleman advance and 
retke ,* chasscz to right and l^ft. Cross 
over to each other's places : ehassez to 
rig|^ and left. Ualanccz-wnd turn 
pimners. (Four times.) 

1681. Or Double L*ete . — ^Both couples 
advance and retire at the same time ; 
orois over ; advance and retire Again ; 
cross to places, balancez and turn 
partness. (d<'^ur times.) 

1682. Figure 3. La Powlc.— ^Leading 
lady and opposite gentleman cross over, 
giving rjght hands; recross, giving left 
h^ds, and fall in a lin^. * Set, Your in 
a rme ; half promenade^^ Advance two, 
audpreijre (twice). Aovance four, and 
retire : hal^ right and left (Four 
times.) 

1683. Figure 4. Trenise . — ^Tho first 
con Jle advance anH retire twice, the lady 
remaining on the opposite side, the two 
ladies go round the first gentleman, 
who advances up the centre, bala^cft f^f 
and turn hands, (Fovu;*^^^.) 

t| 1684(^ Figure 6. La Pastorale . — The 
"leading couple advance twice, leaving 
t^ lady opposite the second time. The., 
if 1*66 advance and retire twice. The 
Iq^ding gentleman advance and aet. . 


« ihie or the Trenise nuist be omitted. 
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Hai^ four biJf round : half right and Set m*cwv> lines, tbe ladies in oise iflie, 
left.* (Fourtimes^ * ' the gentlemen in the other* 

1085. figure 6. Finale, — Top partners to places — ^fiboish with the gi^d 

mnd bottom couples gappade quite chain. * 

round each other-^tdvanle^and retire, 1691. Thb Caledobiaito . — Firtf 
four advanoes agi^ and change the Figwre , — The first and opposite couples 
gentlemen — ^ladies* chain — advance and hands across round the centre and l^k . 
retire four, and regAin your paitperS in to places — set and turn partn^s. 
^our places — ^the fourth time all galop- I^ea’ bhain — ^half promes^e. Half 
ade for an ^unlimited* peri&d. .(Four 4ight and^left. Repeated by the side 
times.) • ^ ‘ • ' couples. f 

Or, all galopade or propsenade eight *1692. I^ond Figwre, — £'he first 
bai^ advance four tn galop ofMq^e, and gentl^an advance and 4 retire twice, 
retire, then half promenade, el^i^t bar^^ AI> set at comers, each lady passing 
advance four, retire and return to^ into the next lady's. ]^ace on the right, 
places with the htlf promenade, ei^t Promenacl^ by all; Repeated by the 
Ladies* dhain, eight bars, other couples. 

Reputed by Uie side couples,«,ihen by 1693. Third Figurit — ^The first lady 
the top ai»l b^ diii yairiu d iastlj^ by the aiftl opposite jrentleman adviunce and 
aide couples, .finishing ^th grand pro- retire, j)endin^to each othlr. Firsfi 
meuade. «• lady and opposite^en^ifian pa& round 

1686. Lakobbs.^ La Foee , — First each other to placeE* First couple cross 

gentleman and opposite lady advance ov^r, having hol9 of hands, while the 
and set — turn with both hands, yetiring opposite couple cross on the outside of 
to places^retum, leading outside^set them — the same reversed. All set at 
ana turft at comers. corners, turn, . add resume partners. 

1687. LodoUha, — First cAiple All advance lyfid yetire twice, in^a circle 

advance twice, leaving tl% lady in the witljL hands joined — tunvpartners. 
centre. Set in the centi*e — turn to lo94. /Wri/t i^Vywre.-^Tho first lady 
places — all advance in two lines^all and « opposite gentleman advance 
turn partners. and stop ; iihen their pArtneps advance; 

1688. La Loreet . — ^First lady advance turn partners to places. The four 

and stop, then the oppoaite*gepfieman — lathes move to right, er^ taking the 
both retire, iurmn^ round — ladies’ next ladle#* place, and 5top — the four 
hands across half round, and turn the gentlemen move to Idft, each taking 
oppoai^be g^Jleman with leftf hands — the next gentfemfti’s place^and stop — 
repeat to places and turn parti^rs the iadiea repeat the same to the right 
with left hande. ^ — ^thexv the gefftleiaen to the left. All 

1689. VMoile . — First ^oouplb set to join hands and promenade round to 
couple at right — set to couple at left — x>lac^ and turn partners. Repeated by 
change places with partners set, the other couples. 

and pirouette to plaqes — bright and left^ 1696. Fifth Figure^'-^he^rat couple- 
with opposite cou])le. * promenade, or waltz round inside the 

1690. Lee Lanciers. — The grand figure. The four ladic^ advance, join 
(diain. The first couple advance and hands round andereth-e — i^en the gen- 

then the»c^uple at tlemen tbe same-^ll ^et and 

right advanflFtfehind the top couple^ turn partners. Chain figure of eight 
then the cou|>]&at left, and the£pposilE ^ half round and set. All promenade lo 
^uple do tbe same, forming two lines, places and turn partners. All change 
** All change places with partners Aid sides, join right hands aii comers and 
back again. The ladies turn in a linemen se^^ — ^back again to* placed. — ^Finish with 
the right, the gentlemen in a line on€he grand promenade. These t^roe are the 
left. Each couple meet up the oqntre. most adnuxed of the quadrilles; the 
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fiiEfc B^ invariably takes preojdeoice of 1699. The Galopabe QuABBiLim— 
other dance. • Ist, Galopa8e. 2nd, Right an(?Teft* 

1696. ^PANiBH Davos. — Danced in a sidea the same. 8rd, Set and turn 
‘ cin^e or a line Jfy sixteen or twenty h^ds all eigVt. 4th, Galopade. 6th, 

cohples. The couples stand as for a Ladies* chaT:a, sidra the same. . 6th, 
Country Dance, except that4 the first Set and tura partners all eight. 7th, 
^ntleman must Btand on the ladies’ Galopade. 8th, Tixbia, sides the same. 
^ side, and the first* lady on the ffentlC' 9th^ Set and tuns p^ners tJl eight, 
man’s side. First gentleman and second lOtb, dalopade. 11th, Top lady and 
lady balandez to each other, while firSu. , bottom gentleman advance and retire, 
lady and second gentleman dcf the same the dtlier^ do the seme.* 12th, Set 
and charge places. Fivft rantlem^ and turn partners & eight. 13th, 
and parmer balances, ^jhile mcond Galopade^ I4th, Four la^es advance 
gentleman and partner do the same, and re*ti\;'o;’ gentlemen the same. 15th, 
and change places. First gentleman Doubl^ laches* chain. 16th, Set and 
and second lady Ifidancez, while first Ibutn partners all eight. 17th, Galopade. 
lady and second gentleman d6 the same 18th, Poussette, sldaa the same, 
and change pla^ps. First gentleman Set and t»n?n. 20th, Galopad?’i#aItz, 
and second lady balances to partners, * 1700.axHB dance is 

and chan^ places with 4l^m. ^1 frgir of Polish ongix — first in^^duced into 
join himds its the centre, ana then England by the Duke of Devonshire, 
change places, in the same order as the on his return from jCussia. It consists 
foregoing figure, four atinies. All four of twelve ^ovementa ; ' and the firls 
pouaette, leaving the sepond lady *Aid eight bars are played (as in quadrilles) 
gentleman at the top, the same as in a befofe &e first movement commences. 
Country Dance. The first ladji and 1701. The Redowa Waltz, * is coob 
gentleman then go through thejsame posqfi of three parts distinct dom each 
figure ^Tth the third lady and gentle- other. Ist, ®The pursuit. 2nd, The 
man, and so pfoceed to the end oPthe waltz called Redowa. 3rd, The waltz 
dance. This figure is sometimes i^mced k Deux Temps, executed to a peculiar 
in e^ht bars ^ime, which not only meaSure, and which, by a change 5f the 
hurries End inconveniencea tne danders, rhythm, assuu)ps a new character. The 
but also ill a^ords with the music. middle'^ thb floor must be ^served 

1697. Walt* Cotillon.— ^Places the for the dancers who execute the pro- 
same as quadrille ; first couple waltz menade, called thd pursiut, while th(«e 
round inside, first axd sdeond ladies ad- who danoe the waltz turn ju a .circle 
vance twic/k and cross pver, turning ab(^t the room. The positio^ of the 
twice ; first and Beqpnchgentle:q|^ do gentleman is the same ar»for tlm waltz, 
the same, third and fourth coupes the The^lgewtleman sets out with the left 
same, first and second couples waltz to foot, and the lady with the right. In 
places, third and fourth do the dhme, the pursuit the position is different, the 
all waltz to plU*tnerfl and turn half gentleman and hi|p partner face, and 
round with both hands meeting the ^ake esioh other by the hand. They 
next lady, perform this fi^ire until in advance or fall back at pleasure, and 
your places: form 8wo side lines, all balance in advance and backwards. To 
advance twin anH cross gvfT,«tuinmg advance, Ijie step of the pursuit i s^mp #-r 
twice ; *the same, returning; all waltz by a gtissade forward^^thChlS^t spring* 
round ; the whole repeated four limes. * {ilg, cou^4 with the hind fool^ and jetd 

1698. La Galop^e. — Is an ex- emit. Tou recommence with the other 

tremely graoefol and spirited dance in a fo^., and so on for the rest. The rS^ 
continual chasSez. An unlimfted num- tirmg step is made by a sliding step oi 
ber im>> it is daiiced in couples th^ foot bfuokwards^ witimut spring* 
SB waltzing. , • 


i 
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eat not to DHLNE&S — ^Dnil^K NOT TO ELEVATION. 


jeW with the front foot^ and coup^ with 
the oh 3 behind. It is necetsary to ad- 
vance well on the sliding step, and to 
^ring lightly in the two others, Awr place, 
bal^cing equally in thepo^de pvnuite, 
which* is executed Atemately by the 
left inadvanoe, and tiie right backwards. 
The lady should fo^ow all the moye- 
meiftB of herpiautner, falling back^when 
he advances, and advancing i when he 
falls back. Bring th^ shoulders tt Uttle 
forward at each siiding step,* for they 
should always follow the movement of 
the leg as it advances or retrcS.tfl<; bu\ 
this should not be too marked. \When 
the gentleman is^bout to waltz ' 
take the la^'s waist, as in the 
orofbaay waltz. The step of the 
Redowa, in m av be do« 

scribed. For irLOgSntjjfiraan — jete of 
the left foot passing bei<^e the lady. 
Glissade of the rigi^ foot behind to the 
fourth position asSle — the i'eft foot is 
brought to the third position behind — 
then tVie,p<ts de basque is oxeciite^ by 
the right foot, bringing it fomard, and 
you recoaamence with the left. gThe 
pa>s de hoiSque should be a ade in tBz'ce 
very equal beats, as in the Mazuika. 
The lady performs the same steps as 
the gentleman, beginning by the pmi de 
basque with the right foot. To waltz a 
denx temps to the iTfesBiir^ . of the 
Kedowff, we should make ^ach step 
upon each beat of the^bar, and find our- 
selves at every two bars, thegfintleinan 
with ffis left ftiot, and tlfe lady with her 
right, Ifllat is to say, we should make 
one whole and one half step Jio a^ery 
bar. The music is rathsfr slower than 
far the ordinary waltz. 

1702. VALfiK Cellarius. — TRe gen- 
tleman takes the Ifid^’s left hand *witlu 
his right, moving one bar to the left bv 
glissade, and two hops on his left foot,, 
the lady does the same to the 
t foot ; at A® second 
bar they repeat tlie same with Wae oth^ 
foot — this is repeated for sixteen bars— 

• they then waltz sixteen bars, gliss^e 
ajQ<i two hops, taking care to occTipy pie 
time of two bars, to get quite roi.^id. 
The ro^tVinaq now tdkes both hands 


01 the l^y, and makes the grand squsf e 
— ^movingfthree bayi to his left— %t the 
fourth bar making two beats, whilfi^ 
turning the angle— his right fodt is mvi • 
moved forward to the Sther angle tlir^ e 
bars, at fourth beat again while 
turning the angle — the same repeated 
for sixteen bars — ^the lady having her 
right foof forward, when the gentleman 
I |)f^ his left foot forward — ^tlje waltz is 
^again repeatec^; after which several other 
steps are intipduced, but which must 
needs he seeit to be understood. 

1703. CiRdbLAR Waltz. — The dan- 
cers form a circle, ^then promenade 
' during the introduction — all waltz six- 
teen bars-cset, holding partners right 
hand, and turn — ^waltz thirty-two bai5 
— rest and ium partiftrs slowly — face 
panncB^aud cha|Bez to the and left 

— ^pirouitte lady twi^ with th'J right 
hand, all waltz sfatedS bars — set and 
turn — all form circle, still retainiiig 
thsilady by the right hand, and move 
round to the Ihft, sixteen bars — ^waltz 
for finale. 4 

17([4. PolkaWaltzks. — T he couples 
take iJSld of hands as in the usual waltz. 
Firs^ Waltz, — The geritl^an hops the 
left foot well forward, then back ; and 
glissahes half round. He then Lops 
the right fftot forward *'aiid* back, and 
glissades the^ other half round. The 
lady i)erform8Tho same beginning 
with the ri^ht foot. Scc.ond. The grn- 
tleman, hopping, Bjrikeft the left heel 
three times against the rigljt heel, and 
then jumps round on the left foot ; 
he thofi BtrikeS tHe right heel throe 
times against the left, and jumps on the 
right foot, completing the circle. The 
lady d(^ the same stqps with revei'.so 
feet. Third. The gentleman raises up 
the left foot^ steps it liglitiy on the 
ground forward, then Strikes the riglit 
heel Bm|rtly twice, usid g(^issades half 
round. Tk#*Bame is then done wuth 
the other foot. The lady begins with 
the right foot. 

1705. Valsb jtDbux Temps. — This 
Waltz contains, like the common waltz, 
three times, but differently divided, 
The first time consibts of a gliding *tc'p ; 
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1<BT ALL THINGS V 
second a duftsez, including twor 


the second a chAsez, including twoF hold of the lady's left hand with hid 
^ tii%s in one. A ch^sez is pirSnued x^ht. Seccmd : The gentlqiman 
^'^fijabringing one leg near the other, then i lightly hops the left foot forward on 
^OT^ng il> forward, backward, rights left, ! the heel, then hops on the toe, bringing 
and round. The%entlemaa begins by the left foot 'slightly behind the right 
sliding to the left with his left foot, He then glissades .with the left ^ foot 
then performing a chassez towards the fortrard ; the same is then done, corn- 
left with his right foot without turning mencing with the right foot The lady 
^at 'all during the first two times. He danbesethe same step, only beginnhog 
then BlideB^back\^ds with hifa right i^th the i :ght foot Thore are a variety 
leg, turning half round ; after-which he of ot^ steps of ‘a faficy character, but 
puts his left leg behind, perform a they can dnly be understood with the 
chassez iorword, turning then ha^ aid of a master, and, even when well 
round for the ssecond tim^ Thd* lady studied, zAust be introduced with care, 
waltzes in the same manner, except that tfhe should be danced with 

the first time she sfi^s to the right with grace and elegance,* eschewing all outr^ 
the right foot, and Also perf'^rms the and ungainly steps an'd gestures, takinf' < 
cllasBe/ op the right, and continues the care that the leg is not lifted tu 
same as the gentldteian, except that she and thal^athe dance is mub commenced 
slides ba<jjc%ards with her righJ^ fodt, in too abrupt a ACy number 

when tl^ geutlepian slices witUliis Idft of couples may stand uppand it is the 
foot to the leftf aiM when the gentleman privilege of thegentl^an to form what 
slides with his righlffoot backwards, she figure he j^leases, add vaty it as often 
slides with the left foot to the left. ,To as his fancy and taste may dictate. 


perform this waltz gracefully, care must First Hgntre : four or eight bar^ are de- 
be taken to avoid jumping, but merely voted to setting forwards and back- 


to slide, and keep file- knees slightly 
bent. 


wards, turning from and towky;ds your 
partner, making a slight hop at the 


17o6. Circassian Circle. — The com- commencement of each set, and holding 
pany is arrjinged in couples round the your partner's left band, you then per- 
room — the ladies being placed oni the form ,the same step (forwards) all round 
right of the geuiKemen alter Avhich, the the room. S^emd figure: the gentle- 
first and second couples lead olf the man faces his -^lartner, and docs the 
dlanrce, Figwm^i Ilight autf’ left set and s:imo step o backwards all rouvd the 


turn partners — ladies chain, waltz.- 


room, the lady folk^wing with the oppu- 


the conclusion, the first cuu])le with site foot, and doing the step forwards, 
fourth, and . the secofid with the third Third figure: The same as rthe second 
couple, re-commence the ^gure — and so figwe, only reversed, the lady stepping 


on until they go con^pleRdly round the back^arda,aud the gentleman forwards, 
circle, when the dance is ojoncluded. always going J.he same way round the 
1707. Polka. — In the polkarthei^are room. FowrSt, figwre: the same step 
but two piincipal steps, all others be- as figurj^s two tuid three, but turning 
long to fancy dances ; and much mis- fus in a waltz. 

chief and inconvenience is likely to 1708. The Goblitza is similar to the 
arise from their improper introduction ffblka, the figures heingwaltzed through, 
into the baV-room.-^i^ir«« step : the 1709. The Sohottishe. — The genUe- 
gentlenpm i^ses the lefiifoot slightly man holds* the lady pre'*^«ap]yA8 isi-the 
beUnd the right, the right foot is then I jiplka. ’Reginning witlTthe riglit foot, 
Jumped upon, and the left brought slides it forward, then brings up 
forward with a glisoade. The lady the right foot to the place of the ieft- 
oommences with the right; jumps on sliA'es the left foot forward — and springs 
the left, and §lissad*es with the riglit. or uops on this foot. This movement 
The gentljfiuMm fiiiring ti3< step liaa is rei rated to the right. He begins 
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with^ the right foot, slides it forward, 
hrm^ up the left foot to the place of 
the right foot — slides the right foot 
forward again, and hops i^onit. The 
gentleman springs twice , on the left 
foot, turning haff rdund ; twice on the 
right foot; twice * encore on the left 
fo<^, turning half round; and again 
twice on the x^ht foot, tumiifg half 
round. Beginning again, be proceeds 
as before. The lady begin[||with the' 
right foot, and hhr step is the same in 
principle as the gentleman's. ^ Vary, by 
a reverse U/um ; or by going in a slraighA 
line round the room* I>oubl%4f you 
like, each part, bf giving four barsf tcf 
fi rst part, and four bars to the 
secmK/ paii. The time may be stated 
as precisely in tlft^ Polka ; 

but let it not be' for^itieu that La 
Sfiottiske ou^l to be, danced much 
Blower, ^ 

1710. Country DAN0Ea.^5ir Soger 

do Coverleg, — P'Hrst lady and bottom 
gentleman advance to centre/' sadute, 
and reti/e ; first gentleman and bottom 
lady, B^e. First lady and be^tom 
gentleman advance to ceniTe, turn,^ and 
retire ; first gentleman and bottom 
lady the same. Ladies promenade, 
turning off to the right down the Aom, 
and back to pl^cs, w^le gentlemen 
do the same, turning to dihe •isft ; top 
<*,ouple remain at bottom ; rfipeatto the 
('tid of dance. • 

1 711. La Polka Cou^stbt P ances. — 

^ 11 ftSrm ti^d* lines, ladies on the right, 
pc-'iitlemeu on^the left. Figure: Top 
ltdy and second gentleman heeif and 
t e (Polka step) across to each other's 
pi toe— second lady and top gentleman 
repeat back to placen — second ikdy and 
1 op gentleman the s&ie. Two cduplet 
Polka step down the middle and back 
again — ^two first couple, Polka Waltz. 
Fi]^ couple repeat with the third 
oo^e, ttteoHlBlHh fourth, an^ so on to 
end of dance. * 

1712. The Hiohland Heel. — T l^ 
*^ance ha-i now become a great favourite ; 

it is performed by the company arrai^ed 
in parties of three along the roop^ in 
the folio 'Vino manner : a lady between 


two gentlemen in double rows — all #d- 
vanoe anSl retire-^each lady thW pei^ 
forms the reel with the gentleman dh 
her right hand, and tl^ opposi^ gentle- ' 
man to places — hands three round cidd 
back again — all six advance and retire 
— ^then lead through to the next trio 
and continue the figure to the end of’ 
the room* Adopt the Highland step, ^ 
/iSd music of three part tunra. 

1713. USED TO DESCRIBB THE 

< Mov,5heht 6 or Dances. 

Balaneezr^^Bet to partners. 

VheUne Anglaioe: ^he top and bot- 
tom couples right ^d left. 

OhaincttA'ng^aiie double: The right 
and left double. 

Ckaine dames: fTho laaies chain. 

^Chawue des double ;®The ladies' 

oHkin dfjuble, which is j>ermi;med by 
all the ladies coumenciiig at the same 
time. ' 

Chussez r Move to the right and leff. 

Chassez ^jsraisez : Gentlemen change 
places with pai-tners, and back again. 

I)9mie Chains Auglaise: The four op- 
pofiit>l> persori/^ half right and l^t. 

l^emie Promenade: eight half 

promenade. 

Vg^-d’dos : The two opposite persons 
pass round each other.' , 

I>emi Moulinet: The ladies all ad- 
vance to the'* centre, giy^g hands, -tand 
return to places. 

La grand equine: All eight chasscz 
quite round, giving altematj^ly right and 
left hands to< partners, beginning with 
the ri^ht. ^ > 

Le grand rmd : All join hands and 
advvjQce iuid retire twice. 

Pas d! AUemande : gentlemen 

turn th^ partners under their arras. 

Traversez : The two opposite person 
change places. <r 

Fw-drvw: The^oppositoipartner. 

^ ^ 

1714. TERMS USED TO EXPRESS 
THE PROPERTIES OFMBDICINES. 

1715. AbsobHente are medicines 
which d'Estroy acdditieain the stomach 
axd bowels, such as magnesia, prepared 
chalky &c. 


: 


ITM. Altsbatiysis are me^dnea 
restore health to %he constitution, 
m^out pi^duoing any sensible effect, 
lu MyiS sarsaparilla^ ^ulphur, &c. 

ITH . Anausfttos are medicines that 
restore the strengtn which has been 
lost, by ddsnesc^ such as gentian, baik, 

- 4 ?- - 

1718. Anodynes .ve medicines which 
relieve pain, aAd they are divided into 
three kinds, paregorics^ hypmti^St and 
■narco^ic.¥»(se£ these terms); s^^phoria 
anodyne as well ^s narcotic. • v 

171£). Antacids are medicines whicb 
destroy acidity, suclf as lime, magnesia, 
soda, Ac. ^ 

l%20.ih mSdioines 

given to neffiralize ^kalies in the sys- 
tem, such as ^tric, nitric, or SulphurioJ 
acids, &c. • ^ • • / J 

1721. ^NTHELHftirTica^are medicines 

used to and deatr^ woims from 

the stomach and intesnnes, such as 
turpenime, cowhage, male fjpm, Ac. 

1722. Antibilious are nledicines 

which are useful in bilious affections, 
such as calomel, Ac. ^ s 

1723. .^TiitnEuarATics are medi- 
cin ds used for thf c\ire of rheumatianf, 
suc;h as colchicum, iodide of potash, Ap. 

1 724. Antiscorbutics are n^dicines 
agsmstscul^y* such as citric acid, Ac. 

1725. Antibei^ios are Aubstances 
used to correct ^utrefiction, ^uch as 
bark, camphor, Ac.» 

1726. Antxspasmodios afe medicines 
•which possess €he power of overcoming 
spasms of the muscles^ ore^aying^ se- 
vere pain from any cause i^nconnected 
with inflammation, such as valerian, 

^Ei;^onia, Ac. * 

rr27. Apeexe#cb are medicines 
which move the bowels gently, such as 
dandelion-root, Ac^ 

1728. Abom^ics arescordial, spicy, 
and agreeably-flavoured medigpeB,^u(^ 
as cardamoms, cinnamon, Ac . 

1729. Astringents ai'e medicines 
which contract the fibr^ of the body, 
diminish excessive dischanges, apd act 
indirectly as tontts, sudh as oak-bark, 
galls, Ac. ^ 

1730 Attendants are medicuieB 


BB just; then Tfcr mat be oenebous. 
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whidi are supj^osed to thin the bloqd, 
such as ammoniated iron, Ac. 

^1731. Balsamics are medicines of a 
soothing kind, suoh as Tolu, Peruvian 
bals^, Ac. • 

1732. CABMlNATivlb are medicines 
which allay puin in tne stomach and 
bowels, and expel flatulence, such U) 
aniseed-T^atc r, Ac. 

' qJ733. 0ATBS4RT1GS ars strong puzga- 
tive m^cin#B, sneh as 

1734. Cordials are e&ilarating and 
worming^ medicines, sucb as aromatic 
oodfectiom &o. 

1735. (fORROBORAisia are medicines 
anifl flood which increaje the strength, 
such as iron, gontian, sago, Ac. ** 

1736. DiyuuLOENTS correct acrimSn^ 

dinoAnish 9rritatio% ryi-V^fton paits 
by covering tbgw surfaceswith a mild 
and viscid matter, linseed- 

tea, Ac. / 

1737. Deobstruents are medicines 

which remove obstructions, such as 
iodide df potash, Ac. ** 

1738. Detergents clean the sui^ces 
over w^ich they pass, such as sou}), Ac. 

1739. DiaPHbBETics produce per 
splratlon, such as tartrate of antimony, 

1 7 40f Digesti yes are remedies applfed 
to ulcers or wo^inds, to promote the 
formation^ such as resin^omt- 

ments, warm poultices, Ac. 

1741. Discutibnts* possess the power 
of repelling or rfsplving tuo^oprs, speh 
as gid1|anum, Ac. 

1742. Diuretics act upoftthe kidneys 
and blaaddi', ai^ increase the flow of 
urine, such as nitre, squills, Ac. 

1743. Di^Ticsare violent puigatives, 
Bu^ as gamboge, Ac.* 

1744. Emetics produce vomiting, 
or the discharge of the contents of the 
stomach, such as m^xotard, tartar 
emetic, wand water, Ac. 

«46. Emollients ai*e remedies used 
eztejnally to soften the parts they are 
appli^ to, such as spermaceti, palm 
ou, Ajl 

17‘TO. Erisp^Encs are medicinet 
which blister or cause efiusionof serum 
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ui{4^ thd oaticle, 8uoh as Spanish flies^ 

&tCa 

1747, Erbhtnes are medicines which 
produce aneeziugf such as tobacco, 

1748, BsoHAif.OTiOs'^ are merlicinea 

which corrode oC- destroy the vitality of 
the part to which tliey are applied, 
*«uch as lunar caustic, &c. •• 

1749. Expeotobants pre medicine 
which increase ^xpectoratior.,, oh Cue 
discharge frUa the b];o£chi£d tub^, 
such as ijiecacuanha, &c. 

1750. Febrifuges are n^mMlies iped 

In such as antimonial \iines, ic. 

^ 1761. Htdr^gooues are me^ciies 

^ which vnave the^ effect of removing the 
of dropsy, by producing water 
evacuationiki^jjy^ as gambo)L^, calomel, 
8tc. ^ 

1752. H'i."tOTiOB are medicmes that 

relieve pain by ;»rocuring sleep, such as 
hops, Ac, 1 . 

1753, Laxatives are lucdidnea 
which cause the bowels to'«act raiber 
mortethan natural, such as manna, Ac. 

1744. Narcotics are mediciufts wliich 
oavse sleep or 8tupor,«> and allay pain, 
eu<'h as opiiinfi, Ac. 

1755. Nutrients are remedies that 
nourish the body, such as sugscfr, sago, 
Ac. 

1756. PABEOORiCj^H .j are^.Tt medicines 
which actually assuage 'pain, such as 
compound tinctuto of camphor, Ac. 

1757. P»opHTtA05fJ0S are remedies 
eirtploy(5!^h’to prevent the attack of any 
particular diseaHr. such as quiniiie, Ac. 

1758. Purgatives are m^liciaes that 
promote the evacuatkn of the bowels, 
sucli as senna, Ac. 

1759. Refrigerants are<r medicines 
which suppress ah unusual beht of 'the 
body, such os wood-sorrel, tamarind. Ac. 

1760. Rubefacients are xnediciimeuts 

which cause redness of the skin, such as 
diUFierd,4A vi . ' • 

1761 ■ Sedatives are t mwlioir^s 
/ whiclj depress the nervous Wergy,^ 4nd 
destroy sensation, so as to compose, 
su .h as foxglove, &io. A 

1762, i^iALOGOOUES are metiicines 
which prouiote the flow of saliva or 
spittle, sucli US salty calumel, HSc. 


1^63. SopogiFios are meSoinc^. 

which induce sleep, such as hops, AST* 

1764. Stimulants are 
which increase the^'action of the.;Learl 
and arteries, or the energy of the part 
to wliich they are applied, such as eats- 
safras, which is an internal stimulant, 
and saviiie, which is an external one, 

17 S 5 . STOMAcnfcB restore the tone of 
the fltc-mach, such as gentian, Ac. 

1765*. ^iTYFTios are medicines which 
constrict ftie surface of a ;^art, and pre- 
vent the Effusion of blood, such as kino, 
“Ac. 

1766. SuooRTFics promote profuse 
perspiration or sweating, such as ipeca- 
cuanha, Ac. 

1767. Tonics g’lVe geiieiul strength 
' to the constitution, restore the natuiul 
' energies, an3 improve the t/me of the 

system, such cliamomile, Ac. 

1768. Vf^icants are medicines 
•which blister, such as strong liquid 
ammonia, Ac. 

*’1769. HINTS UPON PERSONAL 
MANNERS. J — It is son-'etimes ob- 
v*cted to books upt*n eliquotfco that 
they cause those who consult them to 
aci^ with mechanical restraint, and to 
show iiP society that they governed 
by arbitrary rules, rather than by an 
intuitive perception what is graceful 
and polite. 

1770. T>»is objection is unsound^ 
because it supposes th-st people who 
Itudy theHheory of etiquette do not 
als5 exercise their powers of observation 
in society, “and obtain, by their inter- 
course with others, that freedom an ' » 
ease of deportment, .which society alv^ne 
can impart. 

1771. Books upon etiquette are 
useful, inasmuch as'^hat they expound 
the laws of polite wocic*’y. Experience 
alone, '^ti.vever, can give effect to the 
precise munner in which those laws are 
required to be observed. 

1772. Whatever objections may be 
raised to the teachings of works upon 
etiquette, there can be no sound argu* 
ment against a series of simple and hriei 
hints, which shall operate as precau- 
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ijonB agfinst muitakei^iii pmoAal oon- 


^oid intemedSling ^th the 
•wNii of othm. Tbm is a most com- 
mon fault. A number of. people 
seldom meet but they begin discussing 
the .afiyirB of some *one v^o is absent. 
*^nu8 is not only tinpharitable bu|; posi- 
tively unjust It is equivalent to 
trying a eau$e in the aftspid; of the 
' perton implicdted. Even $n the cri- 
minal code'^a prisoner is pq^sumej^ to* 
be innocent until he is found guilty. 
Society, however, • is less just, and 
passes judgment wi%out hearing the 
defanc^tSepend upon it, as a certain 
rule, thahihfi who miite with you 

in diseusiin^ the avoirs of Bthers wi^ 
proceed to mcaf^aliee yw the n^menf 
that you^epart^"^ * 

1774. Be consisteiit iSi the avowal of 
principles. Do not dsny to-day that 
which you asserted yesterday. If you i 
do, you will stultify yourself, «nd your I 
opinions will soon be found to have^ no 
weight. You may fancy*that you^aiu 
favour bynubserviency ;*bift so farfirom 
gaining favour, f ou lose respect. » 

1775. Avoid falsehood. There be 

found no higher yirtue than the love of 
truth. man who deoehres others 

must himself Income th^ victim of 
mordid distrusw Knowing the deceit 
of his own hearty and the fallehood of 

• his own tongue, hi% eyes must be 
always filled^ with suspicion, and ^he 
must lose the greatesi^of ^ happiness 
— -confidence in those iimo surround 
him. • , 

^^1776. The following elements* of 
nhiuly character tre worthy of frequent 
meditation : — 

1. To be wise in his disputes. 

2. To be a laxfb in i^s home. 

3. To be bilkVe ih battle ^d great in. 

moral edtirage. • • 

4. To be discre^ in public. 

5. To be a bard in Ms ch^. 

d. To be S. teacher ifi his household, 

7. To be a oonndl in his xtaiS< n. 

$. To be an arbitratorin Ms vicinity. 

9. To be ft hermit in Ms church. 

10. To be a legislator in Ms countty. 


mUI, Oft TO VBBD&. 187 


11. To be eonsoientiouB in Msa^ao* 
tions. 

12. To be happy in Mb life. 

rS. To be diligent in his calling. 

To be just in Ms dealing. 

15. That whatever w doeth be to the 
will pf God. ^ ^ 

1777. Avoid manifestatio&B of ill- 
Hdfison^is given, for man's 
guidadce. d’assion Is J^e tempest by 
wMch reason ds overthrowiL Under the 
effects qf D^sion man’s mind becomes 
dilordere<^ his face disfigured, his body 
deformed A momtut’s passflnt d^as 
fre<jhently cut off a ’lifeisiMdendship'^ 
destroyed a life’s bdpe^ embitlto^^*'‘^ 
life’s x>eacq, and brought upendir^sor- 
roftr and Misgrac^ It l^maroely worth 
while to ente? into j^eomparative 
analysis of ill-temper a^^opassion : they 
are alike di(|preditabljf, alike injurious, 
and should stand equally condemned 
177j. Avoid x>ride. u you argjj^nd- 
some, God made you so; if ypu ar^ 
leameji, some one instructed you; if 
you hre rich, /lod gave you what you 
own. It is for others to perceive your 
goodness; but you should be blind to 
your^own merits. There can ba no 
comfort in deeming yourself better than 
you really arqi^hat is self-deception 
The best men iftiroughout all kzstory 
have been the most^humble. 

1779. Affectation is a form of pride. 

It isvin fact, pride made riSi8iilou^ and 
contlmptible. Some ongvn.f“'* 
affectitioft has remaiked as fokv > — 

“If usTthlDg ^11 sicken and disgust a&wn, 
it Is the affected mincing way In which some 
mople yh^se to talk. It is perfectly nauseous. 

If these young Jaoka&pes who screw thSir 
wqrds into all manner of diabolical ebvpw 
could only feel how perfectly disgusting they 
were, It might induce them to drop it. With 
many, It f poA becomes Buc|u,^flrmed UMbit, 
that they <^nnot again be taught to talk in a 
pkfin, strslgbtforward, manly way. In the 
lower order of ladies* boarding-schoola, and 
Itidebd, too much everywhere, the same sicken- 
tone is too often found. Do, 
pra^ good people, do talk th your natural 
tone, if you flon*t wish to he y^tisrly rldioalcttf 
and ocfitemptlMe.'’ 




We Itave adopted the foregoing 
paragraph because we approve of some 
of its sentiments^ but cMefly because it 
tiiows that persons who object* to 
affectation may go^to thcT other extreme 
' —vulgarity. It w vulgar, we tlpn&j to 
Cidl even the most affected people 
^^ackanapes, whd screw their words 
into all manner of diabolical shapes." 
Avoid vulgarity' in manner, in* (Speech, ’ 
and in correSrondence. To conduct 
yourself vulgarly is to offer offence to 
those who are around yois; to bring 
upon yqurself the condemnaticm of per- 
of good tast^; and to incur, the 
, ^^nalt^.'^lA \cAkClu6iion from good society. 

amon^ the vulgar, you be- 
come the vic*^im of your own error. , 

1781. Avoi3^hii( earing, oath is 

but the wra*'sof a perwbed spirit. 

1782. It is A man of high 

moral standing muld ratiier treat an 
offence with contempt, than show his 
indhmtion by an oath. » ^ 

17^. It lA^ndgao' : edtogether too 
low fo^a decrat man. ^ 

178ir It is cowwrdly : implying a fear 
either of not being believed or obeyed. 

1785. ltihwn>ge7Ulmiarily, A gentle- 
man, according to Webster, is a 

man — ^well-bred, refined. 

1786. It is tndec^f‘ oi^sive to 

delica'Y, and extreme^ unfit for human 
ears. *> 

1787. It is fooluh. “Want of de- 
cency is w jT.t of sense.*' 

1788. It is aibiuive — to the ^nind 
which coqcei'^B the oath, to the ‘^ngue 
which utters it, and to the person at 
whom it is aimed'. 

1788. It is venomout, showiijg aman’s 
heart to be as a lEsst of vipers '; aa^l 
every time he aweary one of them starts 
out from his head. * 

1790. It is forfeiting 

thb respect "ill the wise ah^good. 

1791. -It iB'foicked: violf.ting t^^ 
Divine law, and provoking the 61s- 

jr- pleasure of Him who will not hold him 
guiltless who takes His name in va|m 

1792. Be a gentleman. — ^Mod^ ion, 
decorum, and neatness, distinguish the 
gentleman ; he is at times affable. 


dif&<ieift, and studious to please. b , 
telligent and polite, his behavioui’^is 
pleasant and graceful. Wheu he ente»^ 
the dwelling of an inferior, he en^:^v* 
ours to hide, if possible, the difference 
between their ranks in life ; ever willing 
to assist those around him, he is neither 
unkind, haughty, nor overbearing.' Ir" 
.the m'ansions of the rich, the con-eot- 
ness of his mind induces ium to bend 
to etiquett^ but not to stoop to adulsp 
’-don ; correct principle caut^JnB him to 
avoid the ''gaming-table, inebriety, or 
sny other foible that could occasion 
him self-reproac^ Pleased with the 
i pleasures of reflectioi^ he rejoices to 
see the gaieties of society, af 1 is fasti- 
I dious upon no poinC of littfe import. — 

I iippenr only,1^ be a gentleipan, and its 
; 6nado w will bring upri^ you contempt ; 
be a gentleman, and its honours will 
remain even a^,er you arc dead. 

^ 1793. THfl'TBUE OENTLSMAN. 

Tis he whose every thought and deed 
i i. 'Ey rule of viriVie moves ; 

’W’-oae generous tongue disdains to spesJi 

The thlii'g his heart disproveii'. 

( 1 

Who never did a slaiidei^ forge, 

.His nelghlxNir’s fame to wroiind ; 

Nor hearken to a fabe report. 

By m^ce whisper'd round. ^ 

Who vice, tti all its ponif* and power, 

Can tvwrt with just neglect ; 

And piety, though clothed in rags, 
Beligiouariy respect. 

Who to his plighted words and trust 
ever J^fmly stood ; 

And, tbough^he promised to hib loss, 

He nakes his promise good. 

f ** 

Whose soul In usury disdains 
Hi^reasure to employ ; 

Whom no reward can ever bribe 
The guiltless to dest^y. 

1794. Be Honf^st.^ only because 

hon&t]^ h the best policy,? but be- 
cause it is a duty to God and to man. 
The hepit tiiat can be gratified by dis* 
honest gains ; tLe ambition that can be 
satisfied by dishonest means ; the mind 
that can be devoted to dishonest pur- 
poses, must be of the worsts order. {See 
281.) 
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, principles for the go’wmment of per* 
Bonal conduct, we will epitomue what 
v|||^Q)Lild itiJl enforce : — 

Avoid Tdltifiess — ^it is the parent 
of many evilfl. Caji you pray^ Give 
ua this day our daily bre^,” and not 
hear the reply, ^ Do*thou this day thy 
--Adlydutyr 

1797. Avoij[ tolling idle tales, which 
is like firing arrows in the dask: you 

.know not mto whose hearif they may 
faU. % • ' 

1798. Avoid talking abouf yourself^ 
prai'iiui? your OA^n^works; and pro- 
claiming your own d^da. If they are 
goo^ t ]^y will proclaim thomaelvcB ; if 
bad, thcT8»|^ou say of them the better. 

1799. A\md tln'^ for it canot bene- 
fit you, nor iujure^those against* 

whom it ig cherirafctd. • • 

1800. Avoid DisputatiSn, for the mere 

sake of argument. 'Aie^man who dis- 
putes obstinately and in a bigoted spiritf 
is like the man who woifld ^top the 
fountain from which h^ bhould dr[pk. 
Earnest discussion is eemmenda^fe ; 
but factious argument if^vor yet pro- 
duced a good resfilt. • 

1801. Be kind in little things. The 

true generosity of the heart is more dis- 
played by dcwls or minor kinddbss, than 
by acts which partake of ostenta- 
tion. % * • 

1802. Be polit<^ Politenesi^ is the 
poetry of conduct — an^ like poetry it 
has many qualities. Let not your po- 
lite ness be too florid, but o^hat gentle 
kind which indicates r<*finoa natur#. 

1803. Be sociable — avoid reserve in 
«i^^iety. Kemember that the* social 

enmygim^^ke th% air we breathe, are 
purified ISy mol ion. Thought illu- 
mines thought, and smiles win smiles. 

1804. BopimcWiil. t)ne minuto too 
late has lost m^y a goloen opportj^nity. 
Besides which, the want of iJhwotuality 
is an affront offered to the person to 
whom your presence is due. 

180t. The foregoing idmarks may be 
said to apply to » the paoral conduct, 
rather th^ to the details of personal* 
manners. Qteat principles, however, 


suggest minor ones; and hence from 
the principles laid down many hifits 
upon^^rsonal behavigur may be ga- 

1806. Be hearty in your salutations. 

1807. Discreet andf sincere in your 

friendships. ' 

18Q8. Liketo listen jatherihantotalk. 

1809. Behave, even fn the presence 
of your relations, as ^ough you felt 

be d^ie to then^ * 

1810. In ^qciety nevir forget that 
you are but one of many. 

^811. ♦ Wtien you visit a inend, 
conform Jpo the rules ^of his homfl^»^ 

«18J2. Lean not upor^ hisj^gMes, 
rub your feet against hjs 

1818. Pry not into letters thaNS)^ 

not*your (iWn. ^ 

1814. Pay um^taSeanle respect to 
ladies everywhere. 

1816. Beware of fom/^, and of silly 
flirtation. • ^ 

1816. In public places be not too 
pertinaaioas of your own rights. 

1817. Find pleasure hw making con* 

cesdiona. %* 

181^. Speak distinctly. 

1819. Look at the person to whom 
you speak. 

1820t When you have spoken, give 
him an opportuni^ to reply. 

1821. A>9oid* ^unkenness as you 
would a curSe; dud modify all appe- 
tites, especially those that are acquir^ 

1822. Dress well, but not superflu- 
ously. • • • 

18!^. Be neither like ^ sloven, nor 
like a Liuflj^d model. 

1824. Keep away all uncleanly appear- 
ances from the person. Let the nails, 
the teeth, %Qd, in fact, the whole system 
reteive^ gcUuiafy rafher than studied 
care. But let these things receive at- 
tention at the toilette — ^not elsewhere. 

1825. Avoid displaying excess of 

jewellery. » llothing '^ore effefld- 

! nate upon a man. 

7826. E^ery one of these suggestions 
may be regarded as the centre of many 
othe^ which the earnest mind cannot 
fail A discover. (See JSnguiriei «po« 


boiled to e etrosig ley^ in the proportion 
ol^an ounce to a pint >¥1160 dry^ it 
must be rubbed -mth a fine tripolL' 

To BekoVate SzLK8.--Sponge 
fadi^ silks with warm water and*soap, 
tfien rub them ^ith a diy ifioth 09 a fiat 
board ; afterwaras iron them on &e in- 
jside mth a smoqithing iron. Old black 
silks may be improved by spofiging with 
spirits ; m thi|f case, the droning mav be 
done en.^j^ht side, thjp pibper biing 
sprei^ o^ tfi Invent glazing. 

18 i& . Ta^AXE OUT Stains fboit 
ItAUOaiET J^BNITURE.-^ Sthins rAnd 
sj^otev- biay be tej^ of^midiogany 

‘Imniitu^i^v t^e use of a little* a(|ua’ 
o^lioiaoid and water, by rub- 


]fii% the part with the liquid, by means 
of a the colour V restored ; 

observing anerwara& to well wash the 


ooserving atterwardsit to well wasu tne 
wood witl^ an^fo diy and polish 
as usual. y 

184fi. Boileu Turni# Badishes. — 
'^il in plenty of salted water^ and in 
twenty-five minutes iiiey will be 
iendbr ; drain well, and send them to 
tablw with melted butter, Opmmon 
' radishe^ when yonag,^ied in buncheB, 
boiled for twehty minutes, and served 
on a toast, are excellent. . 

• 1847. To nSMovE Stain*!' prom 
HouRNiNa OEESSEfe^Boil a handful of 
fig leaves i]|i^two quirtti of^ater until 
r^Aced to a Wlnt. llombazines, crape. 


r^Aced to a llombazines, crape, 

cloth, M;^nesd dhly be rubbed with a 
s^nge ^pped in this liquor, and the 
wm be instantly produced^ 

1848. loaLAND Moss CHOOpiiATE — 
FOR TSEBiCK ROOM. — ^Icelald moBs has 
been in the highest r^Ute on the conti- 
nent as a most effioacious rejpiedy in in- 
cipient pulmonaiy compltunkii; e|^m- 
bitt^ with chooolato^ it be found a 
nutritious, article of diet, and ms^ be 
taken as a morning and evening bevei^ 
age. — — Mix b teaspoonful 
of ibe if^DCc&se with a tef^oonfuj, of 
boUing water or milk, jBtimng it‘ con- 
stantly until it is comj^etely dissolved. 

1S49. A HINT ON HOXT&EftoLD 
ltANAO£S(£NT.— Have you^ever ob- 1 


the bun shines. * 

M_ir — :> ^ 

senred what a dlAike servants }|^ye to 
any tlfing cheai^ They hate Sbving their 
master^B money. I tried this expm- 
ment with great success tifb other^^y. 
Finding we consumed a vast lieSl of 
soap, X sat down in my thinking chair, 
and took the soap question into consi- 
deration, and I found reason to aucpBot 
we -vyere using a Tjcry expensive arti^Ift, 
where a much cheaper one would serve 
the pfirpose better. I ordered half a 
dozen pounds of both sorts, but took 
tbg precaution of changifijg the papers 
^ on wnich the prices w^re marked before 
giving them intoc the hands of Betty. 

I *' Well, Betty, y^hich soap do you find 
washes bestT “Oh, please, the 
dearest, in the blue papep,^it makes a 
lather as well f^ain ^ the other.” 

“ Betty, you slj^ll always have it 
then;” and thus th^nsuspes^gBetiy 
saved me sofbe^ pounds a year, and 
washed the ckithes better. — Bev, Sidriey 
‘ Smith, 

1850* To THOSE WHO WRITE 
FfiB, THE BHESS.— It would be a 
' gri^at favoilr to editors and printeis, 
elN>uld tlfosd who write fcnr the press 
tjbserve the following rules. They are 
re^onable, and our correspondents will 
regard them as su^h: — 1. Write with 
black ihk, on white pap6r,rwide ruled. 

2. Make ^he pages^mall, one-fourth 
that of a ibolscap shret. 8. Lefive the 
second^page of each leaf blank. Give 
to the written page an ample margin txU 
rownd, 5. Number the pages in the 
order of t^ir guccession. 6. Write in 
a plain, bold hand, with less respect to 
beauty. TT Use no abbreviations which 
rtre not to appear in print. 8. Pub^?r- 
tuate^ the manuscript as |t > be 
printed. 9. For italics uncterscore one 
line, for small capitals, twc ; capitals, 
three. 10. Never iifcerline without the 
cpet to show Its place.* 11. Take spe- 
cial pdkif ’ with every letteif in proper 
names. 12. Review every word, to be 
sure that none is illegible. 13. Put di- 
rections to thA printer, at the head of 
the first page. , 14. Never write a pri- 
* vate letter to the efiitor on the printvs 
copy, but always on a Be|Mrate shettL 
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^ 18# 1* DIAPHANIB!. — This a though inyolving extra trouble, aq the 
beautiful, uselu]* and^expe^ve ^ plain grounds piSated in sheets (jJlO j in. 
easily aoomired^ and producing imita- by 16 j), are only Is. 6d. each; and 
bf the ri^^esft and rarest stained there is one sheet of suitable trans- 
glassy and also of making blinds, parent designs^ which contains twenty- 
screens, skyl^hta, Chinese lanterns, d;c., four medallion W*ithW centres (xirioe 
in every variety of colour and design. 6s.), tWenty of these medallions average 
We -have boon favoured * by Messrs. 34 iiR b^; 4in., the mnaining four me*v 
white and Dalton, #2, Kathbonoplace, sure 7 in. by 5. * 

Loudon, witlf all the necessary jparticu- , }S6L "yhe tl~msparesit 9 sheetB are all 6s. 
lars, and have obtained fron|&ose gen- each, they taenSure 20} ;|ai. <^d 

•tiemen a raoniise that they will pay« are ready for knmedMe use. The Far- 
ev^ attention to the rea&rs ofeJ^ nitdi is Is. 6d. per bottle; the liqueur 
gudre Within who may consult them diS^jlian^, Is. 6d. per. bottle ; brushes, 
upon the subject. • 4d. each f metal p^ettea, la. ddTlMi; 

1852. In decorating Ms house, an £n- ivbr/ sticks from la. 8U«WsdE^se sr^ 
gliskesp^ ST^nds as much moifey as he all me ai'ticIcB requiretl.* 
can conv^gntly sppe ; the elegances 1855. Ta ascertain the quantity mde- 
and refiuemei^s of modem tasfe demand' sigAs roqifircd mrasure y>Cr ^ass care- 
something fuoh than uibfe contort* fimy, and then c^^nilate how paany sheets 
yet thou^ his wrAb are^ung with pic- it take (the rises of^bach kind are 
iuros, his drawing reoma filled with given above). ^ The sheets are arranged 
bijouterie, how is it tha^ the windows so that they can be joined together eon* 
of his hall, his library, bis ^taircase ard' tinuously, or cut to azw size or shape, 
neglected ? Tlie reason is obviSus. The 1856? rkAOTlOAli IiffSTEUOTioaiid:*^ 
xnii^ificont historical eld ^stained gl^ss Choose a fine day for the operatic, as 
mj^t he envied, but poijd notk» be the gl4bs should be perfectly dF> and 
brought withm the compass of ordin^ nnafiected by ^the humidity of the 
means, lleoent ifiiprovementa in print- atmospLoro. Of cour^ if you have a 
ing in colours led ^e way to this b^u- choice, it la more convenient to work 
tiful invention, by which eoqpomy is on yofbr glass before it is fixed in ih» 
combined ^it’k the most perfect results, frame. If vou off Wrkhig oh a piece 
A peculiar kiud^f paper ^ rendered of unattoched^glis lay it on table 
pedectly tran««p(ftent, upon wjLLoh de- (a marble slab is preferable), orer ii'hieh 
signs are printed in glass colours {vitro you must previously lay a piece d 
de couleare), which ^l«Lot*chaage with baize or cloth to keep the stea^. 
the light. Th!6 paper is applied to tlys The gjasa being thus fixed, olean and 
glass with a dear whi^e TismiE^, ^d polish the side on whid^ intend to 
w hen d^, a preparation isfitpilly appued, operatd' ' (ii» windows tms is the itmer 
^ioh increases the transparency, and side), then witlf your brodi lav on, it 
n^ds tenfold brilliancy to me effect. * vexy equably a good coat of ma pr6- 
is aifbther desi^ printed pa^ VFpndsh ; let tbjs diy for an komr^ 
in imitation of the half-light {abcu^ottr)^ mSre or less, according to the diyness 
this is used prindpally for a ground, of the atmosphere and the thickness ot 
covering the whole sur&se of the glass, the ooat of varnish ; meantime cut and 
snthin which * (the* neoess^ S|>aoes trim your detigns carefully to fit iha 
having beem previously cut ouf' before glass (if it is one entift transparent 
it is atuck on the glass) are placed me- sh^ you find little trouble) ; then 
dalUon centres of Wattej^u figures, per* lay jthem on a piece of paper, hoe 

fisctly transparent^ which derive in- — — 

creased brillhuicyl^m sthe semi-trans- m J^Uut of nlodr-aiaartod will be 

parent of samunding ground.* forwv^d 4 d ^pert of the klngta S 
Tbis is by mr the cheapest method Mottrain[;)iiteeidllattoc,fiir2|B.,a0a,eriSH^ 
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downwards^ and dam|» tbe back of thorn 
wiflh aapouge, applira seretal times^eto 
equalise ibe moisture. In this opera- 
amnge your time, so that your 
desimoB may noW|bd dnally Wt to dry 
for fifteen minutol before applicatioa to 
the the Yamieh on which fias now 
become taoky or stieky> and itMt ^oper 
state to receive them. ^ Apply the 
printed side nelt to the glass, -mth^t 
pressure ; enfipavbur to Idt yonr sheet 


ment, I4id lattef may be 8tfa|o^on a 
diawing or any dther smooth noard, by 
damping the shee^ and a^r pasti^ 
the ed|^, streU^i^ it down ^whsle . 
damp (silk, linen, and other stuffs xe- 
quire ^ be csrefidiy stretched on a 
knitting or other eatable &ame). Ti^e 
great care to allow, wkatever y<M 
time to dry before applying the liqueur 
diaphai^e. * ^ 

1861. Altkinds of screens, lamp shades, 


mil perfectly level and smooth on your pand glasseC*, lanterns, Ac. may be* 


. glass, so that you may ayoid. 
orenses.. which would be fat^ l&e 
yo ur pa lette,* lay it fiat <ai the 4®- 
idgn, an^r^^to/but ail the air bubbles, 
emnffeffBing in the centre, and working 
them but £q^ the sides; ax^ivory stick 
MU be fcamotlseful hiremoving creases ; 

^ you now loa^ this t(v dry, and after 
" twenty-four nmrs apply a slight coat of 
' ^ehxmeur diapErne, leaving it another 
day, when, if dry, apply a second coat 
same kind, whi^ nms^ be left 
seveigldays: finally, apply a coat of 
vam^ over alL ^ 

I6l7«: If these directions are c^efully 
followed, your glass will never be affected 
by time or any variations in the weather ; 
it ;rvill defy hail, jrain, frost, an^ dust, 
and can be washed^ the same ia ordi- 
nary stained glass, ft j^hlohi iii some 
raspw^s, it IS even superier. 

1858. It is Imppssible to enumerate 
the variefyof abides to the manufacture 
of v/hidwiaphanie may be^Yiuccessfully 
applied, as it is not confined tor glass, 
but can he ffone' on silk, parchment, 
paper, linen, &c., <tfter th^have 'been 
made tr<meparew^mh&i may he accom- 
plished in the fol&wing mailer : — 
1959. Stretch yeur paper, or whatefs^er 
it may be^ on a tVamo or drawing botird, 
then aj^y two ^successive coats (tfday 
diaphanous liquor, amd 
sfNr leam^ Itito cUy forVjv^Z days, 
hover ,16 wi&Vthin Jayer ofvery e^.ar 
dry it wUNbe m 


e tlEh coat of vandshf and 


#is 6 ^ 

state, to ' 
theda^to^ 

186Q,Bi]k,liiujh,' or other stuffii; i||h<>u]d 
hemorecai^if^yv^tr^hed, aadreoeive a 
' id^than. ^peih,«V’parch- 


made in this way, as heat will produce 
lio effect upon them. The transparent 
pictures are suecJssful, because they 
may be hung eCt a window frame or 
removed at wul, and the win^[^‘ l^^ds 
are far superior anything of that 
Cdn^that have yet beemseen. 

■ 1^2. InstfSad of 8jf^in§ the designs 
in the transpairnt liqdor at i^e time of 
printing themjwhidi was previously done 
^ order to eHow thevr tremeparmey to 
thepurehaeer, but which was practically 
objectionable, aa the paper in that state 
waA brittle, iqid^evoid of pliancy, neoes- 
sil^ing al^otbe use of a peculiarly diffi- 
(jiift vehicle to manage (varnish) in ap- 
^ying it to the glass^he manufacturer 
now prepares his paper diffidently, in 
order to allow the uSG of parchment-size 
in sticking them on the Jlass. The 
liqueur diaphane, wtKch is finally ap- 
plied, senders them** perfectly trans- 
parent. In^this mode of opdation, no 
delay is requisite, the ^designs being 
appHed to*the glass immediately after 
laying on tire site, taking care to prees 
out €ui the fiAr hvibbles, for which pur- 
pose efroUer will be found indispensably 
l%ie designs should Jbe dampj^ h^<^^ 
the Bike is applied to them^' * ' " ' ' 

1863. We are of opinion' this art 
maybe applied to tl^ production of ma , 
gio lantern slides, di^lving views, and 
dionh^ e^sffects ; theujfh vto are not 
awRie'TOether wwk experiments have 
been tried. 

1864. POTIOHOMANIEL— This ele- 
gant ancomplis^enh which has become 
so extremely populA and fashionable^ 
promises not oilj^ to o^ipersede alto^ 
geriier many of thoae meretricious 



inBffr Biioucaf 9p xnoi^vd in 1641. 


•ocompllBhiiientfl which have Mth^rto |^ed ooloura (ready for use) of 6veiy 
ftShsorlrad the attention of our fair conn* tint required by the potichomanist, Isi 
txywemei^ but to j^ank among the Fine pep hottle ; bottles of varnish, la. each ; 
Art8« It possesses many advantages — bottles of prepared jgum, 6(L, 9d.* and 
1st. The process is simple and easily lB.*etich ; bbttles of ^old paint, la. 6d. 
smuired. ^ each;*brushe3 (hog and camel hair), 

^^nd. It is an exceedingly pleasing and ^om !<}. each.* « • 

fhterestiDg emplo 3 iment, requivng no 1867* Dihsotionb. — We will sup* 
provious .kxsowledge of dra^ng, yet j^se the object seledted for imimtion 
^fTording abundant sf^aoe foibthe exercise to be ^'Chi^ese vase, ^ter providing 
• of the most exquisite taste.^ ^ youTself wit}>a plain glass vase, of ,the 

3rd. Thd time employed as richly re- proper slu^e, you take your sheets of 
paid ; tiie resulfs produced are of actual dMourSd prints on which are depicted 
value ; ai*ticleB of ^Amment and domes- subjects characteristic of thafTp^d^i^jar 
tie utility being prci^uced in perfect styfe. From these 
imitA^ou.of the most beautiful Chinese select a great variety eofiieBig^^f the 
and JapaJjce^e Porcelain, of Sdvres and most vomd chapter, ox^he 
Dresden Chma, ana of eveiy^fonij th^t mcnt anC groupng of ,wmoh you will 
is usual In^h^Woductidlil of tht Cei^lr exercise your ^wn taste. « 
mio Art.e ^ , 1868. After you have fully decided 

4 bh. It furnishes an inexhaustible and upon the ar|angcme^t of your drawings, 
inexpensive source for^he production cut them out accurately with a jpair of 
of useful and elegant presents, whi<£. scissors, then apply some liquid mun 
will be carefully preserved a# tokens of carefiAlyover the coloured side of 
friendship, and as pie>ofs of the 4#8te drawings, and stick them on the inside 
and talent of the giver. # of thewase, according to your o'#iii pre- 

• • ' • viousarrangeifient — pressing them down 

1865. AHTIOLIB KEOES8A71T IN THiB till they adhere closely, without, any 

ART OB' roTi^OKANiN. ^ bubbles of air appearing between^ the 

1st Gla^ VflBles (Po^i<74<;Ae» vwe) glass^nd the drawings. * 

of shapes Suitable to the different ordere 1869. When tjse drawmgs have had 
of Cliinese, JVi^ese, EVuscan, and sufficient fluteP iiq dry, take a fin^ brush 
Fren^ Porcel^u, Allumet^s, Ac.; and cover every pa^t of them (without 
cups, plates, AdT, Ac., of Sdvres and touching the glass) with a coat of 
Dresden design. • parchment size or liquid g^m, which 

2nd. Sheets of coloured drawings, preymts the oil colour (which is next 
or prints, characteiisbic rcpresenbutions arppli^) from sinking into or becoming 
of the designs or decoratjons suitable absoroedeby the pai>er. 
to every kind of porcelam and china, 1^70. Whence interior of theyaao is 

% 3rd. A bottle & liquid gum. ^ perfectly dry, and toy particles of gum 

OP tour hog-hair bfutoes. t^t may hav| left on the 

6tli. A bottle of vamish. tieen removM, your vase is 

6tii. Very fln% pointed scissors fop the final and most important 

cutting out. • process. 

7th. Av ass8i%m^nt of co WTor the Yo« have nowto tint the w^le 

foundation, in bottles. ^ of the vato with a proi«r colour to ^ve 

8lh. A packet of gold powder. apjAaranoe of poroda^ ^ up to 

9th. A glass vessel /or diluting the this time you will recoIBeoUt w but a 
colours. , glass vas^ with a few coloured |«inti 

1866. Pmam %r m abtioij» ussy stnej^ thereon. * v . - 

IN PoTiOHo:^4ANlN.— vases, Aa, of « jui fiMfs artklw esw W pseannd at 
vaiious shapes, from 9d. each; toeets Mefartoiru^, and iNOSso^ Jit, Batbtonr 
of coloured dtolgus; from Is. eaeh; pre- idiMs» Inffie 
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1^72. Select from your stock of pre- 
pared. Colours, in bottles, the tint meat 
ap|)ropiate to the kind of china you are 
inutatmg (as we are now supposed to 
be making a Chinese va^, it uml be of 
|i greenii^ hue), mix fully sufficient 
oolobr in a glass vessel, then |>oijgr the 
^ole into thevi&e. Take now your 
▼lise in both hs^nds and turn it round 
eontinually imthe ^same direction, uiiffil 
the colour is equally sp^eid over -die 
whole of the interior ; nrhen this is 
satisfactoidly accomplished/i pour b^k 
thejgmamder. If the prepared colour 
thick, add a 'little varnish tq the 
mixtu|iiii^36turff t^nplying it. 

1 Sfe. If prefeiTed, the colour may be 
laid on wi^ a soft brush. SJiould ^he 
vase be intended to lil^ld water, the in- 
terior must well vafntsbed after the 
above operations, or **lined with zinc 
or tin foil. ^ 

1874. If the Potichomonist wishes to 

deflorate the mouth of his vase^with a 
gold border, he can do so by mixing 
some^old powder in a few drops of the 
essence of lavender ancUsome varnish, 
applying it on the vase with a fine 
brush ; or he can purchase gold bands, 
already prepared for application in 
vari^ sheets, suitable to thePoticho- 
manie designs. ' * 

1875. Potichomani^sliavo found the 
art capable of greater results than the 
mere imitationof porcelain vases, by the 
intTbductioQ of glass panels \previpuBly 
decorated with beautiful flowers ♦ton a 
white ground) into dra^ving-roomdoors, 
and also into walls; W'blch being panel 
mpered, offer oi)portunitie8 of intro- 
ducing centre pieces of the ^ame cha- 
racter as the doors f* elegant chess az^ 
work-tables, folding and cheval-scrcenB, 
panels for cabinets, cheffioniers tnd 
book-cases, slabs for pier and console- 
tables, glove-l^es, covers^ ipr books 

music, (dbums, &c. t u, 

- - ‘ 

1876. WAXEK FLOWERS AM) 
FRUIT. — There is art more easily 
acquired, nor more encouraging t)u its 
Itnmaiiate results, than that of model- 
ling flowersabd froH in •wax* We do 


IHPOBTED AKRUAI.fT. 

not mebn that Jt is easy to fcttai^ the 
highest perfection in this art ; bu^ 
tiiat^ compared with other ptomits of a 
BimilflT nature, thl^ difficulties \o be 
surmotui^ted are comparatively few; 
and the first rewards of perseverance 
come very speediJk, and are surpris- 
ingly ^eeable. The art, howevw*, L 
Btten(^ by this f&awbapk-^that the 
matenaJId required are somewhat ex- 
pensive. But then, the flower's pro- n 
ducfijd are o^ value, and this is a set-off 
against the'eost. ** 

1877 The materipJs required for com- 
mencing waxen flower making will cost 
from 20a to 80a.'; and no progresi; can 
be made without this outing at the 
starting, t- ' ^ 

" 1878. The mr.terialB mj\y obtaiued at 
fiiosb 'fancy repositorkF in largne towns ; 
and persons wiping to commence the 
art would do w»!j 11 to call at those places 
and enquire the paiiiculars, and see the 
specimens oi materials ; because, in 
thi^ as in every other pursuit, thei*e 
are poveltles find improvements being 
intii^duced which no book cim give an 
ictm of.* \ 

1879. Those reside in places 
where they cann * obtain the requisite 
material)^ may obtain inf6ri?=\ation by 
writing to Messrs. I^tom, Brothers, 
Soho-square^ London they mary see 
the nam'l)B of other professors adver- 
tised occasionally in the , the 

Illustrated News, the Lad^iNewsj^aj^cr, 
arid other papers. 

1 860.Thef§ are'some small works pub- 
lished, which' profess to teach the art. 
BvA they are, in fact, written by pro^ 
fessors^ and the chiefteim of 
sell the materials, which^tEey ore 
written to advertise. 

1881. A series of pa|ftors upon the sab- 

jbet a]^peared iff thofirstrvolume of the 
FaMy FMend; another serieB in the 
Nome Circle; and also, we tbinl^ in 
the Newspaper, 

1882. ^ose \^ho wish to pursue the 

* • ATiiKtoMral^ilicbev'vBbo^ 
BntlilMme-plafie, Inndton, will Vb teond hii^dy 
remwieratlTe. Free, from 10 to f dailr 
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subject fuHlier than our mstnibtionB making seed vesaels, and other {iartB 

TTill tsfcktt them^ may he able to refer to of the flowers. 

either or aU of the works menfaoned. 1890.Veryfew and very simple instru- 

1888. ftinted instructions are, how* manta are required, and these may be 
ever,, of comparatively little value, ex- purcliased at4;heplw»e where the wax 
oept at the starting, to supply the sheets. &c,, are obtained 
simplest elements of the art. 1891. With regard to the leaves of 

1884. The Xeavez, Jkc., of flowers, flowers, avhere the xdhmr^tured fcunSa- 
made of sheets of coloured wax, tions of i&hem cannot ^e obtained, pat- 

which may be purchased in pickets of te^us qfj^he.it ^iiould^be cut in paper, and 
assorted colours, at from Is. to 6 b. 6d. the vemouiAskopearance may beimparted 
per gross. • • to the wax b^pressing the leaf upon it. 

1885. Tie stffna are made of wfl’e of J892Jn yie construction of it is 

suitable thicknesses, covered with sillt, nmst important to >e guided by sprigs 
and overlaid with w^ ; and the leaves are of the icAtural plantf as various kindtf sd 
frequently made by tltin sheets of wax plaifts have many m^^i-en&s^al^harao- 
pra*’*v3d upon leaves of embos^d calico, teristica in the grouping of their flhiwers, 
Leaves of vjpdous Ascriptions are to be leaves, and branches. # 
obtained of ,the persons wlfo Bey th# l893. ft woul<f bo poasiblelbo extend 
materials f<i9r wax flower fiiSking. • • these instruoticuft to an indeflnite length. 

1886. Ladies Prill ofjjpn find among but notliing woftld be gained thereby* 

their discarded artificial flowers leaves The beat mFfcruciion#of all is — ^take a 
and buds that will servcfas the base o| flower and copy it, — observing care 
their wax models. ^ , in the |elQption of good sheets of wm, 

1887. The best guide to the*constmc- and seeing that their colours arepre- 

tidn of a flower — ^far than prlfited cisely ^xose of the flower you deiire to 

diagrams or pattems-^is , to take a imitate. ^ 

flower, 8ay*a ttUip, a rose, or a cameUich 1 894. For the tints, stripei), and spots 
If possible, produre two flo wcr s, neaiTy of voriegated flowers, you will be supplied 
alike, and carefully picking one of them with ^luurs among the other mateiials, 
to pieces, lay the petals dow in the and tue application of them is precisely 
order in v^ich they are taken from the upon the ^ piAc5>le of water-colour 
flower, and thc^i^cut papgr patterr>3 painting. * • 0 

from %iem, and flumber them |rom the 1 895. With regardlto the imitations of 
centre of the fljywer, that you may fruit in wax, very different rules are to 
know their relative poisiH^ions. be observed. The followin]^ directions 

1888. The perfect flower wUl guide you are fiom the Family FHmd: — The 

in getting the wax petals tugetherj^and material of which moultis for waxen 
will enable you to give not pnly to each fruit shoull b^ composed is the lest 
Mtal but to the contow of the flower, plaster of Paris, which can be bought 
^e characteristics which are natural to from the Xj^ian figure-makers at about 
it.'**"T“ — 'q|t oacSs, they are merely apenu]^ a* pounds an bags containing 
pressed together and held in their fourteen pounds, or half-bsga contain* 
pUces by the adh|8iveness of the wax. ing Steven pounds. If this cannot be 
From the paper patterns the wax petals procured, the cheaper plaster from the 
or other portiofls of \he flowws nAy be oil-shops jnfly be subs^uted, if it eon 
out. They should be out sm^y by a be^rocure^ quite frern* If, however, 
scissors rather loose at the points ; and tSa plaster* is &ulty, the results of the 
the scissors should j>6 frequently modelling will of course be more or 
dipped into water to prevent t^e wax less so also. It . ik the property of 
from adhering to the blades. . plastcf of Pans to form a chemical union 

1889. The scraps of wax that fall flrom | with water, and to form a paste which • 
the cutting will be found useful for rapidly sets” or hardens* into a sub- 
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of tliQ density of firm chalk. 
The<mould mnst^ therefore, be made by 
an impreBsion &om the object to fio 
imitated, made upon the pla&ter befpre 
it eets. 

18fi6. The iiae df an elaatic fruit in 
early experimenta, leads to a want of 
accuracy in the firi^. steps of the opera- 
tion, which causes very annoy&g diffi- 
culties afterwaids; and therefore a 
solid, inelastit* body — an^eg^ 4)oil€d 
hard — ^is recommended as the first ob- 
ject to be imitated. 

1897. Having filled a smtfil pnddii^g- 

baein abtSut three q^iarters fullpf damp 
4£ad better) ; lay the egg 

ietngthjS^s in tbs sand, so that half of 
it is dbove, and half below, the level of 
the Band,,,vlhich sho^Jld < be^^perfeotly 
smooth around it. T^en prepare the 

laster in another bos^,' which should 
e half full of water, ^prinkle the 
plaster in quickly till it comes to tlie 
top of the water, and then, having 
stlned it for a moment witlf a*Napoon, 
pour the whole upon the egg in the 
othei^asin. ^ , 

1898. While the ludf mf^Nuld thus made 
is hardening thoroughly, carefully re- 
move every particle of plaster from the 
basin in which it was mixed, and ale*) from 
the spoon which has«been used. This 
must be done by placing thlm both in 
water*' iuid wiping thefc perfectly clean. 
This is highly important, since a small 
quantity pf plaster which Bet will 
destroy quality of a second miring 
if it is mixed ^therewith. In aboifi five 
minutes the half mould wili*. bfc* fit to 
remove, which may be done by turning 
the basin up with the right hand, (tak- 
ing care not to lose the sard), so that 
the mould falls inllo the left hand. The 
egg should then be gently allowed to 

back on the sand out of the mould; 
if, however, it adheres, lightly scrape 
the plaster froCl the edge of the mould, 
and then shake it out into ^ the holfow 
of the hand. If, however, the e^act 
half of "the egg has been immersed in 
the sand, no such difficulty will arise; 
this shows how important is exafltncss 
in the first ppsition of the object from. 


— i 

which a casting is to be taken. The 
egg heilig removed and laid asi-dS, the 
mould or casting must be trimmed 
that is, the sand must be br^riiectfrom 
the flat Bur&ce of*’the mould with a 
nail-brush very slightly, without fouch- 
ing the extreme and sharp edges where 
the hollow of the -mould commences. 
Then ppon the hroe^ edge from i^hiah 
the sand has been l&rushed, make four 
equi-dis^t hollows (witn the rouno 
end of a t^le-knife) like the deep iii;- , 
^reaipion a thimble’s end-c^ These ai'd 
to guide hereafter in the fixing of the 
second half of the. mould. The egg 
should now be replaced in the casting, 
and the edge of tne cast, with thq^ples, 
thoroughly lubricated with sweet^'bil, 
laid on wil^h a feathhr, or what is better, 

4 large camei-Jaair bnislx’ '' 

189&. into the smlfil pudding-basin 
from which th sq^nd ixnA been emptied, 
place with thosjgg uppermost the half 
lacmld, which, if the operation has been 
managed, pihperly, should fit close at 
th^ Ridges to the fide of the vessel ; then 
prepare somtf more liquid plaster as 
bef^;re, and pdur it upon kbie egg and 
nftmld, and while it isbardening, round 
it wdth the spoon as with the mrst half. 

1^00. In due time, remove the whole 
from the' basin : the halveswlU be found 
readily separable, ond^tho egg being re- 
moved, the' mould is’»j:eady to cast in, 
after it lias been setraside for an hour 
or two so *aB ^jbo completely harden. 
This is the simplest form' of mould, and 
all aremad^^upon the same principle, 

itoV The casting of an egg is not 
merely intei^ing as the first step in a 
seiies of lessons, but as supplying ameaxts 
of imitating peculiarly ohan^£^j^tg, 
which the natural historiaifTries almost 
in vain to preserve. We shall proceed 
then with the directi^ for the casting 
of an^gg in the mould, o 

1902f ]^6r the first experiments, com- 
mon yellow wax may be used as the 
material, or the ends of half-burnt wax- 
candles. The "^materials of the hard^ 
(not taAlow) composition mould-candles 
will also answer, 

1908. Every large ohjecitobeimitaied 
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In vra^hould becast IMow; and thare- ^ the hollow of the loould ij^ty 

fore^ though the tranBparent lightness be* of equal thickness in all parts, 
required m4he imitation of fruits is not Having continued this process at least 
requiinte in an artSoial egg, we shall two* minutes, the hands (still holding 
cost iUb egg upon the same pri^ple as and .turning the mould) may be im- 
a finiit* mersed jn cold wa'^er to accelerate tbe 

let. — The two pieces of the plaster of coolmg process. The perfect congeal- 
F'uris * mould must be soaked in hot ment of wax majf be knoi;m af^ h 
watea? for ten minutSs. • little experience by absence of 

2nd. — ^The wax should in the mean- thea sopnid . of fluid . on •shaking the 
time be very slowly melted*in a small mould. * , • 

tin saucepan, with a spout^to it, ^e 5th. — ^As soon as the mould is oonas- 

being taken not to allow it tcf boil, or it pl<4l^ly ooolfd, the halves may be sepa- 
will be discoloured. ,As to the quantity* rated cayfuUy, the upper being lifted 
of wax to be melted, the following is a straigjiit up from the\injjgr, and if the- 
genei'al rule : — If a liftap, th^ size of operation has been prq^iy managed, 
the 56ject to be imitated, be placed in a waxen egg will be turned out of the 
the saucepan,*^ slioifld be suflicicnt for moi^d. # 

casting twice^ fcK least. ^ • • « 6ui. — ^Tne egg ^11 only require trm- 

Srd. — Boon^?! the wax is mfitedf^ min/y, that is, removing the ridge which 
thoroughly, place tbe ssfticepan on the moi^ks the line ^ which the halves of 
hob of the grate, and,*taiyng the parts the mould jofeied, and^oliabing out the 
of the mould from the hot water, re-i semtebes or inequalities le^ by the knife 
move the moisture from their^urfkces with a pjieM of soft rag, wet with spirits 
by pressing them geufcjy with a hapd- of turpentine or spirits of wine. • 
kercMef or soft clotli. It ds necessafy 190i.ii[t is always desirable, whr» the 
to use what is called in sofaevf the flats materfkls and moulds are prepare<^ to 
** a veiT light hai^ ” in this opcratioi^ m^e several castings of the same object^ 
especially in diying moulds of fruits, as the moul^ are apt to get chipped 
whose aspect possesses chai'actoriltic when l^id by in a cupboard; and for this 
irregulariti^ji-^Bucn as those the reason, as well os for the sj^e of prao- 
orange, the lemon, or the cucumber, tice, we reccanpm^ pupils to make 
The luquld must ^rot beic{|i0cl but only at least a dozen wmen eggs beforerthey 
pressed. If the wilier has not been hot proceed to any oth^ object. If they 
enough, or ifthe drying is not performed succeed in this completely, they may 
quickly, the mould will be too cold, rest a£||ured*lhat every difficulty wtfich 
and the wax will congeal t(fo rapidly^ is likffly to meet them i^ any future 
and settle in ridges and ktrelks ; on the operatiens jpl\ be easily ovei^ome. 
other hand, if tdie wax has •been*made That these results of experiment may 
too hot, it will adhere to the moulfl, awl be rendered correct imitationB of the 
le^se to come out#ntire. ^ object froi^ whose form they were 

4th. — Havhig laid the two halves of mqjlelled, we shall new add a few fur* 
the mould so that there can be no mis- ther directions > 


take in fitting the Axe in its exact place 
quickly on the* other, ^our fron^ the 
saucepan into one of the haM moulds 
nearly as much wax as will ^ the 
hollow made by the model (egg), quickly 
fit the other half on the tc^ of it, sc^ueeze 
the two pieces tigi^tly together m the 
hand, and still holding them thus, turn 
them over in wery possible position, so 
that ilie wax whirii is slowly oongeahng 


19D5. To cofow wflMf.—^Whil 0 the 
wax is yet on the hob, and fluid, stir into 
it a nttle fi&e white, ia» powder, 
copt^ue tofstir the mixture while it is 
beiilg poureh into the half mould. It 
\rall he found that unless the fixing and 
Bhnking of the moulds is managed 
quickljr the colouring matter will se^e 
on the side of the half into which the 
mixture ^is poured; a liftle care in 



200 OnKAT imiT.MN PBODUCES ANKUALLT 81,500,000 TONS (](|t'cOAl^ 


taarllpQltttio& is Uicrefore again re- 
quisite. ( 

1 ^. To proAwie a good imitation of 
t .emrface , — It will be noted by the close 
pbierTfv tbac ibe^hell 6f the cotnnion 
lien’^B egg has a number of minute holes, 
wMak destroy the perfect smoothness 
oi appearance/ This peodJiarity is 
imitated in then following simple man- 
ner : — ^In th6«first, place, ^eey^'slighaly 
prick with a fihe needle ,the surface of 
your waxen egg, and then, haying 
smeared it with spirits ofiturpeut^jpe, 
rub the<£urface all-over, so as yearly to 
Cibliterato tl^^marks of the n^dle 
point. e 

1967. The simple experiment which 
has just becai describ^ reall^i^mbodiea 
all that need be said to^tart the pupil in 
Ids first endeavour. ^Iie colouring of 
the wax is a matter wHich comes easily 
enough by exf^erimentr Oranges, 
lemons, large gooseberries, small cu- 
onmbei’S, &;c., are excellent ^objects 

for {l^actioe. To those who require 
sp^M information upon poista not 
herein described — ^if sueh persons can- 
not refer to the works we have already 
enumerated, we shall be happy to reply 
in bur monthly Interview,* ^ 

190«. FEATHER ‘fc'lQWERS.— The 
art 05? making P’eather Flowers, though 
a very easy and indipenaive accomplish- 
ment, and yielding pretty ornaments 
I'or^e ms(ntel-f)ieco or the chefi^oueer, 
is but little ,j)urBued. Many persons 
are under the impression that they can 
only be made from the feathers of 
exotic birds, and that these are expen- 
sive. But the following pstructions 
will dispel this misconception,' and ye- 
move the difiiculty. There is a magni- 
ficent bouquet of feather flowers iii the 
Crystal Palace, west of thj centre tran- 
sept, made aerordiog to^ these direc- 
tions \ 

1909. Procure the best 'white geese 
or swans' feathers, have them plifidcod 
off the fowl with care not to break the 
web, free them from down, except a 

* Comtnoncfd Jsa. 1, !86G; 24. Bfonthly ; 
Yeai'br Yolnmeii, 2t 64 


small 4uantity on the slia^t €£' the 
^ feiither. 

1910. Having procured etwo , good 
specimens of the flower you wish to 
imitate,^ carefully pull off the ^petals 
of one, and, with a piece of tissue 
paper, out out the shape of each 
size, taking care to leave the *shj|/t 
of th6 feather at* least half on inch 
longer than the petal o^ the flower. 
Carefully bend the feather with the 
thu^b and' finger to the proper shape;* 
mind not to break the web. 

1011. To MAKE oi'iE Stem aitd Heart 
OF A FLOWER. — ^oke a piece of wire six 
inches long; across the top lay g^mall 
piece of cotton wool, turn the wire over 
it, and wkid it rou]^ untitt it is the size 
bf the hcarti'cr centre of" t^c flower you 
ire going to imitate, asii^le flower, 
cover it with pist^ or velvet of the pro- 
per colour, ani round it must be ar- 
5sranged the stamens; these are made 
offineindiah silk, or feathers may be 
us^ed ibr this ptg;poBe, After the petals 
hav^ been attached, the sDk or feather 
is dipped iVitcfgiim, and then into the 
firrina. Place the peto,ls round, one at 
a time, and wind them on with Mora- 
vialb cotton, Ko. 4 arrange them as 
nearly hke the flower yeiu^have for a 
copy as possible. Cut the stems of the 
feathers ev^n, and then make tho^idix of 
featherG; cut like theupattem or natural 
flower. For t^e small flowers the calix 
is made with paste. Ctrrer the stems 
with jiapet^ or silk the same as the 
flon^ers; tne paper must he cut in 
narrow sti’ips, about a quarter of an 
inoih wide. « 

191,2. To MAKE KiE Pastes of the 
Calix, Hearts, and Buds Flowers. 
— T^e common white starch and mix 
it with gum water flntil it is the sub- 
stance of thic4 treacler; colour it vrith 
the dyta hsed for thefeathews, and keep 
it from the air. 

1918. To i^KB THE Famna.— U se 
common ground rice, mixed into a stiff 
paste ‘with any dyev dry it before the 
fire, and when quite hard, pound it to a 
fine powder.' The bud4 ben^es, and 
hearts of some double flowers ai^ made 
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witlL cotton wool, wound aroijn^ wire, 
mouTdeJ to tlie shap# with thumb and 
finger. Smooth it over with gum water, 
and whex^^dixT, oo^r the buds, berries, 
or q§Llix with tfie proper coloured 
pastes : they will require one or two 
coats, and may be shaded with a little 
paiqt^ and then gUmmed and left to 
• • 

1914. Floivers of two or more shades 
or colours are variegated ^th water- 
oolours, mixed with lemop^uice, ultr^ 
marine anfi^ chrome for blqp, andegola 
may also bo useTl in powder, mixed with 
lotnon-juice and gum water. 

1916* The mater^ls requii'ed are 
some good white goose or swan's fea- 1 
thers ; a little fine wire, d'^jrwT't .^Izes ; j 
a few skeins^ ’^osa si : •soioo good 
c >tton wooi or > o^^o. J, 

Moravian cottony .t sk.m ot mdian sill:, 
the starch and gum ^r XJeStea, and a 
l^-ur of small sharp soisft«%a, a few sheets 
of coloured silk paper; ^ad souio watef- 
colours, with the following dye^s, : — 

1 91 r., To Dye FEAioiaua BLiTB.-»lato 
..*) nennyworths <»f oil*of vitrio^ mix 
n]fworths of tlie bSst iudi^ in 
p't'der: .et ilP a day or tw^ ; 

. )! h*d shake well, and i^to a 
ti' of bolluigit water put yne table- 
' ^4 fill df hj,^' li-juid. Stir It well, put 
Uiw IVathofH let^icm simmer 

p. fov\^ijii3)ute8.-*-(i??t:'j 419.7 

1917. YEiiLOWj^Put a tablSspoonful 
of the best turmeric 4nt5 a quart of 
boiling wate/; when w^'ll piixed put^in 
the feathers. More qr leimi of the tur- 
meric will give them different, shades, 
and a very small quantity of spda will 
give them an orange hue. — {See 423?) 

1918. G:^ek.-^MIx the indigo liquid 
-"Hh turmeric, and pour boiling water 

; hd. the f«* aher simmer in the 
u <ltay have ai^uiredthe shade 
j W’-mt Iheifs, # 

SJ, fry K . — I li i’*x: good pifRc saucers 
in ft waiter, with a small 

qujuiihj of oreaui of tartar. If a deep 
colour is req\iireiJ, use tour saucers. Let 
the feathers remain in the dye* several 
hiftirs. ‘ • 

1920* XiED. — ^luto a quart of boiling 


water dissolve a teaspoonful of cream of 
tartar, put iat>n6 tablespoonful ol 
fjkred cochineal, and th^ a few drops 
of, muriate of tin. This dye is expen- 
sive, and scarlet flowers are best Aiade 
with the plumage offiie red Ibis, which 
can generally be had of a bird-fhneier 
or bird-jitulFer, who^will give directiyna 
how it mciy be applied. 

1921. Lilac. — Abimt two iettpoon- • 
fdis cif^m<ibear, into ajjfbut a quart of 
boiling water; let it* simmer a few 
minutes before you jmt in the^'fi^tbers. 
Avamdll quantity of cream of tartar 
turns tkc colour fr<|m lilac to^tmethyst. 

1022- Black.— (& r«(.18.) CbimboIi. 
— (-See 420.) Head tJm general yutrw^ 
tions vj^on Dyeing (402.) 

0923. e^EVOiyp TTJE FfiAJHBRB ARK 
Dyed they must be put into hot water, 
and let them t(f ain before they are put 
into the i^es. After they are taken 
out of the dye, rins^ them two or three 
times in clear cold wate^ (except the 
red), Whihh must only be done otibe. 
Then lay them on a tray, over ^hich a 
cloth ■has been spread, before 9 good 
fire ; when tffey begin to dry and un- 
fold draw each feather gently between 
your thumb and finger, until it regains 
its pibper shape. 

1924. The Li^ves of the Flowers 
are made* c€ •gi ;?eu feathers, cut like 
those of the natifral flower, and A^rrated 
at the edge with a very small pair of 
scissors. •For the'ealix of a mofl|t-rose 
the ^own is left on the fearer, and is a 
very* good representatioisof the moss on 
the imtuml flower. 

• ■ - 

1925. COLLECTING AND LAY- 
ING yUf SEA-WEEDS. -First wash 
the searweed in fresh water, then take 
a plate, or dish (the larger the better), 
cut your paper to the size, required, 
place it iiA the plate with fresh waiter, 
and spread out the |#ant witli a good- 
l^taed ca^el-hair pencil in a natural 
form (picking out with the plr civea 
the seo'weed an unnatural appearance, 
and destroys the characteristic ftdl of 
the branches, which should be carefully 
avoided) ; then gently yaise the paper 
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with, the specimen ont of the water, 
l^lacing it in a slanting position for a 
Ufw momcoitB, so as to ^fow the super- 
abundant water to run o£P; after whicji, 
plaoif it in the press. The^press is made 
with either Ihree^jpieoes of board lor 
paste-board. Lay on the first board 
twp sheets of blotting-paper; p.n that 
lay your specimens ; place sti^ht and 
smooth over them a piece of oldmuslim 
fine cambric, orlinen ; then {'omft moile 
blotting-paper, and place another board 
on the €1^ of that, and continue in the 
same way. * The blotting-papf^r ahd tkf 
muslin sSlbuld be ^^^efully removed 
and dried evei^ny, and then replaced ; 
at the fiBme time, ‘those specimens that 
are su&ciently dried may be. taken 
away. Nqtlfing now remainlfif but to 
write on each the nanre. date, and lo- 
cality. You can either, gum the speci- 
m«is in a scrap-book, or them in, 
as drawings are ^ften fastened, by 
making foui^ slits in the ])ag^ and in- 
serilng each corner. This is by f&i* the 
best pl^, as it admits of their removal, 
withotft injury to the page, alf' ,any 
future period, if it be rcl^uired either 
to insert bettei* specimens, or interme- 
diate species. Some of the larger Algaa 
will hot adhere to the paper, and o nse- 
quently require gummieg. The follow- 
izig method of presei*ving them has 
been coiamunicated to ifie by a botanical 
Mend: — “After well cleaning and 
pressing, brush the coarser Muds of 
Algsa "over ^ith spirits of turpentine, 
in which two or three small lumps of 
gum masUc have been disso^veiP, by 
riuiking in a warm place « two-chir^ of 
a small phial is the proper proportion, 
and this will make the specim^is retain 
a fresh appearance .*' — Mist OijBbriTtx 
MwriThe Botanist, 

1026. DRY BOTANICAL SPECI- 
MENS FOR PRESERVATION.— The 
plants you wish 4^ preserve sfrould be 
gathered when the weather is !dry, and' 
after nladng the ends in water, let them 
reuiom in a cool place till the next day. 
"When about to be submitted to the 



aper, aqd iron it with a large ss^oth 
eater, pretty st^o^gly warmed; till all 
the moisture is dissipated. Colours 
may thus be fixed, ^bicb otbSrwisa be- 
come pale, or nearfy white. Some 
plants require more moderate heat than 
others, and herein consists the nicety 
of the exi^eriment; ’but 1 have gene- 
rally fo 7 .md, that if the iron be not tod" 
hot, and ^ passed rapidly, y. 3 t carefully, 
over the surface of the blotting paper 
answers j«he purpose equally well 
with L plants of almost^ evefj^ variety 
of hue and thickness, ^tn compound 
flowers, with those aSso of a stubborn 
and solid form, aq the Centaurea, some 
little art is» required in cutting away the 
under part, by which means the profile 
and forms bf the flcKvers yjil be more 
dij^tinqily exlfiklted. This ur especially 
necessary, when, the method eaxployed 
by Major Velley is adopted ; viz., to fix 
the flowers and fructification down with 
gfiin upon the paper previous to ironing, 
by whicli means they become .‘ilmost iu’ 
corporated with 4:he surface. When 
this delicate process is attempted, 
blottlug-iiaper should be I'^d under 
cvdly part excoiitiug tift blossoms, in 
ordeif to prevent staining the white 
paper. G{;eat care ni'ist be taken to 
keep preserved specimens* ill a dry 

*’^1927. SKEitJETON ‘leaves 'Inay 
be made' by steeping^ leaves in rain 
water, in an oper^vessel, exposed to the 
air mid sun. Water must occasionally 
be adejed to c^^mpensate loss by evapo- 
ration. cThe loaves will putrefy, and 
then tlieir nfembranes will begin to 
opeif; then lay them on a clean white 
plate, fiUed with clean Vater,^ and with 
gentle touches take off the external 
membranes, separating them cautiously 
near the j|Pddle qb. When there is an 
openin^^^Ngrds the' latter the whole 
membran# separates earily. The pro- 
cess requires a grcuit deal of patience, as 
ample time must be given for the vege 
table tissues to decay, and separate* 
1928. A MOKE BXPED^TIOUS MBTUOl). 
— iA table-spoonful of chloride of lime in 
a hqiud state, mixed with \ qua^t oi 
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pui% spring water. Leaves* or seed 
vessels of plants tcf be soe^Led in tlie 
mixture about four houra, then 
tak^ out and wAl washed in a large 
bascu filled with water, after ^ which, 
they should be left to dry Vlth free 
exposure to l^ht apd air. Some of the 
^ger species of forest leaves, or such 
as have strong rib^, will requite to be 
left rather iSiore than four homrs in the 
Uquid. 

1929. pWAEF PLANTS.— Take m 

cutting of 4he j)laiit*you wfeh to ftwarf, 
say a myrtle, for instance, and havifig 
set it in a Mt,*wait until you are 
satisfied that it hasttaken root; then 
take a cutting from it, and place it in a 
miniature fi^er ppt, taking care to fill 
it more tha^three parts ^ith fine sai^, 
the remaiifher with mould. Put if under 
a glass, *on the 8himnef -piece, or in any 
warm place, and givc^it very small 
quantities of water. # 

1930. PRESERVE FJQNGI. — Re- 
ceipt of the celebrated botanist, William 
Withering, Esq., by^ which speciiftens 
of fungi ipay be beautitiilliy presii^ved. 
— Take two oiy^cea of sulpliate of cop- 
per, or blue vitriol, and reduce it to 
powder, and pour upon it a pint of 
boiling v^ter, aifl when cold^ add half 
a pint of spirits of wine ; cork it well, 
and call it *'tl^ picklt^’ To eight 
jnntJP of water *add one pint and a-half 
of spirits of v^ne, ondpCall it ^'the 
liqucfr.” Be* provideo* with a number 
of wide-mouthed bottles* of difierent 
sizes, idl well fitted* witlE corks.* The 
fungi should be left on« the "table as 
long as possible, to allow the moisture 
to evaporate; ^ey should then be 
plaoed in the pickle for three hfiurs, or 
longer, if necessary; then place them 
in the bottles ^tended for^^heir re- 
ception, and ^1 with Uie liquh*^ They 
should then be well corkeiklii||ClMoa, 
and arranged in order, with their names 
in front of the bottles. 

1981. UOmUAm IN . CORK, 
GUTTA PERCHA, LEATHER, PA- 
PER. PLASTER OF PARIS, WAX, 
WOOD, Ac.— Hodellinl^ in a general 


sense, signifies the art of constniotiiig 
an origi]^ pattern, which is to be ull£ 
mately carried out on an enlarged 
scale, or copied exactly. ^ 

1932. When models are constructed 
to giya a minuture representation of 
an j great work, elevation, or topogra* 
phic^ kifi)rmatioii,*they are executed in 
detail, with all the origmal parts in just 
spd jue proportions, so that the work 
may be dbi^ductea o? comprehended 
better ; and if the model is q^^ienidfio 
qne, \iz. Relating to machineij, physi- 
o8l science, &c., then it reqjjires to be 
ev^n sfill more adbui^tb* in its details. 
In fact, all models should be con- 
structed on a scale wmch shoul<#be ap- 
pended ^theim BO thatja better idea 
may be obtaineu of the proportions and 
dimensions. 

1933. In the* earliest ages, modelling 

in clay — \fhich waa Bometimes subse- 
quently coated with wax — was much 
praetkedL: afterwards sottlpture auc- 
ceedod; but it still depended oie model- 
ling jp a measure, as it now dtj^s, for 
its bxcelleuo^ Few, indeed, of our 
great works of art are executed without 
some kind of a model in addition to the 
desi^ — we had almost written, none ; 
but we know that statues and reliefs 
have bee% ez^c'fbed without any other 
aid than that t^imisbed by th^ design 
alone. • 

1934. The most celebrated models of 

modem, sflid we believe surpassing any 
of fcrmer times, ore M. Brunetti’s 
**Anment Jerusalem,*’ Sir. E. Smith’s 
“Modei-if Jerusalem," General Pfiffer’s 
"Switzerland," and "The Waterloo 
Model ^1 of them examples worthy 
of being finitated, •whether for the ex- 
cellence of the work, the faithfulness of 
tlA model, or the patience and scien 
tific knowledge displayed in their con 
struction, * ^ 

1935. MATETITALS REQUIRED ar« 
pllster of Paris, wax, whiting, putty, 
cl^, pipe-clay; common and factory 
cinders ; sand of vaiious colours ; pow- 
dered fluor spar, oyster-shells, bricks, 
slate, cinders, and glass ; gums, acacia 
and tragacanth; starch f paper— wbitA 
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ud l^rown, cardboard and millboard ; 
cork sbeets, cork raspings, and old boir 
l3o corks ; gutta pexclm ; leather an^J. 

daps ; wood; paints, oil, water, 
and Tamish ; mosi^ liohem ferns, and 
grass ; talc, window and looldng-glaSis ; 
muslin and net ; chenille ; carded t^ool ; 
tow 9 wire; hay ai^^d straw; yariuus 
Tarnishes, glue, and cements. 

1986. The TooiSs consist of brumes for 
paints, varuishee. and oemento ; t^o St 
three bradawls; a sharp* penknife ; a 
chisel, lahiimor and punches ; scissors ; 
and pendL * ' ^ 

1 937. Ciivss zray he readily mr^delled 
in cork, wood, ^search-paste, or cinders 
ooyere^ with br<5wn paper soaked in 
thin glue. 

1938. To boNBTn^01^THEM*^OE Ci«i- 
DERS. — ^Arrange the ci&rlers, whether 
common or factory, in^tSuch a manner 
as to resemble the inten^d design; 
then cover in suefi parts c»s require it 
with brown paper soaked in thin glue 
ui/cil ^ite pulpy. When n<^aify diy, 
dust over with sand, powdered brick, 
•late, 9^d chopped lichen or mosif, from 
a pepper-box; touch the various 
parts with either oil, water, or varnish 
ooloprs; and if necessary, form your 
trees of wire covered with brown pAper, 
and moss glued on. 

1939. When a cave is Constructed in 
the way we have ^pointed out, on a 
large scale, and the intenor sprinkled 
with,nowde|;ed fluor spar orr glass, the 
effect is very good by candle-light, j 

1940. Stalactites may be repre- 

sented by rough pieces of wof'd, Vehich 
must be smeared with glue, and sprin- 
kled with powdered fiuor spar, or 
glass. P ^ 

1941. To MODEL Caves in Cobe.-<j 
Onstruct the frame-work of wood, a^id 
fill up the outline with old bottle- 
corks. The various projections, re- 
cesses, and othCr minutiie, ^ust be 
affixed afterwards with glue, atter bouj^ 
formed of cork, or hollowed out in the 
necessary parts, either by buining with 
a hot wire and scraping it afterwards, 
or by means of a sharp-pointed brad- 


194^. If smidl oorlk models are^n* 
structed, the trees should be*formed 
by transfixing short pieces of shaded 
chenille with a fine (.), anti stloking 
them into the cork. 

1943. Various parts of the model 

must be touched up with oil, water, or 
vamiiffi colours; and powdered brjck, 
slate, and chopped^^ lichen or most^ 
dusted on^ usual. » 

1944. Wbedm models are constructed 
^ughly in ^al, according to the proper 
desigTi, and (the various fine^itarts ofter- 
wnr^ affixed with glue or brads. 

1945. In forming *the finer parts of 
the wooden mod^, a vast amount of 
unneoessaxy labour may be saved, and a 
better effect obtained, by burning m\ich 
of^ the outline instead of eyeing it. By 
t4is plan deeper tones of ftcolouriiig/ 
facility of operaijng, and savingeof time 
and labour, are thetresult. 

1946. In conimon with other models, 
those constructed of wood, require the 
aid of lichen, moss, powdered slate, &c., 
ondicolours, to cowplete the effect, 

194T. When^water issues from the 
original cave, and it is desiraffie to copy 
it ni the model, a piece bf looking-glass 
should be glued on the stand, and the 
edges surrounded by f^lue, and paper 
covered with sand. SometimtiS it is re* 
quisiteto cutj^way thejrood of the stand, 
BO as to ^t m the looLiug-glass ;HhiB, 
however, is only when* the water is sup- 
posed to be mbek lower than the surface 
of the land. , 

1948 . Starch paste models are formed 
in the usual way of the following com- 
position. : — ^Sbak gum tragacauth in 
watbr, and when soft, mix it with pow- 
dered starch till of a pl'oper ponsistence. 
It is much improved by adding some 
double-refined sugar ^nely powdered. 
When the modeVis finished, it must be 
coloureS Copectly, and Varnished with 
white va/hish, or left plain. GAub is the 
composition used by confectioners for 
modelling the yorious ornaments on 
cakes. 

1949. Ancient CxtiBs, may be < con- 
structed of cozk or stan^ paste, in the 
same manner j|||directed above; ttearing 
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in mittfi the tieceasitji for always working js not equal oouti'action — a great^objeo- 
models according to a scde, which tion to its employment in accurate 
ahouid be afterwards affixed to tibie stand models. Cork, on the eontraryv Hiay 
of the model. be easily cut into^ forms, and from 

1950. Modern CmBS, are blitter made aSounding^uitli pores ft is remarlmbly 

of cardboard, etarch-paste, or pipe-day ; light^ncTlittle cbmdderation to traTol- 
the houses, public* buildings, and other lelb. • • • 

^arts being constructed accoialing to 1956. TopooBABBipAL models may, 
scale. * • bowe^, be form^ of plaster of Paria, 

1951. Houses should beBcut out of a out *tae Weight i4 aia objection. We 
long thin strip of cardboard, partialjy haTO lately 'constructed a mq^el of a 
divided tiji,tbi^e strokes oi a petfkz^e, counijfy on a moderate soale-^nf'eighth 
and glued together ; this must a^r- df an incli to a sq uare — ^with its 
wards be marked Vith a pencil, or pen mountains, volleys, iURl iu^ns, and it 

ink, to represent the windows, wsfb done in tliia manner : — A model was 
deors, stones, Ah. ; and thd roof — cut first made in clay, according to male and 
out of a niece ^ square cardboard plan; mould was ta^n of various 
equally an^nartiSly divi(£d-^ th^n {fkrts iif guttapercha, rendered soft by 
to be glded on, and^e chitmejs— dipping it ini^^ot water, and t^^ 3 parts 
formed* of a plhce of«lucifer>match, or cast in paper oement. 
wood notched at one end and flat at. 1957. Bapek Q^menP. — 1. Reduce 
the other — ^is to be glued on. A sqm^e paper to a smooth paste by boiling it in 
piece of cardboard must he glued on the water ; th^n add an equal weight ^h 
top of the chimney ; a bolif made with of sifted whiting and good size^ bou to 
a pin in the card Aad. wood ; And a a proner consistence, and use. 
piece of m:ey worsted^ tinned the lOSs. 2. '^ake equal parts or paper, 
end, fixed into the hole for smoke. j)aste, and size, sufficient finoly 

1952. OathittralSj Churches^ <md oiher powdered plaster of Paris to make into 

•public buildings are made in the^same a good paste, and use as sooii as 
way ; onl]^ requiring the addition of possible ^ter it is mixed. This com* 
small clSps of wood, ends of luoifer position iq^av btf used to cast architeo- 
matches, cork rr^ipings, small pieces tural omam^^, busts, statj^es, Ac., 
of c£Adboard, fdi* the varioua qpaments, being very light, snd receiving a good 
if on a large sdde, but pnly a pencil- polish, but it will not stand wekther. 
mark if smt^l. * 1959. ^The several mauntains and 

1953. When constnicf^d of starch oth{r parts being formed, we joined them 

paste, or pipe-clay, the martierialistfolled toge^ier in their proper places with 
flat on a table or marble^Biab,*and the some of the No. 1 paper cement, ren^^ 
various sides cut out with a sharp^en- dered rather tnore fluid by the addi- 
knife ; they are ^len gummed togeuier, tion of a little thin glue. The towns 
and colouissd properly. * were 4tndde of a^uece of cork, out and 

1954. If large models of houses or %cratched to the form of the town ; 

buildings are qiade, the windows are skeeples* of cardboard, and trm of 
constructed of talc or thin glass, covered blades of moss. Sand was sprinkled 
with neh or iduslin. The IramSSk of the , m one wit ; looking-dass in others, for 
windows are made of cardboard, neatly Uhe lakei^ Imys, and nvers ; and green 
cut out with a sharp penknife. n^tiEe flook for the verdant fields. 

1955. Countries s^uld be made of *1960. MonumbItts, ancient or modem, 
cork, because it is easier to wprk. Al- are better constructed of cork, on 
thoi^ih staroB paste is very agreeable account of the lightness and facility in 
to model wjjth, yet it is j|able to shrin):, working, the more especially the 
and therefore when ini||pinasB one part anoiept ones,^ We once oonstmcted a 
dries quicker than anotW, so that them modd of the Acropolis of Athens in cork 



THB CtJBR4trT TIlBB \7AS lNtR 9 t>UCED IM 


vrlick wan cdiapleted in one4£th the 
time oocupie4 other materialB^ and 

lodced much better ; and have lately 
been^at wo^ others representh^ 
the ancieut i|Ckonw*eDtB oi Egypt. 

1961. CiTUBS AjfcD Temples. — ^Wewill 
enppose that the ia to represent 

the' Temple of The^ne^ at Athens, 
which was built*'b 7 dimon, the son of 
Hiltiades. In first plah^ wh mu^ 
obtain the necessary dimensions, and 
then r®Ehicing the number of feet to 
fractiolial parts of an inch, fo'rm k scalJ) 
Biiitablef<3?*;-irr7acigiOUt the whele. A 
piece of wood ii6 the necessary size is 
procured, the plim marked out in pen- 
cil, and the ground on which ^it stands 
imitated in, cferk, by clotting Way the 
parts that are not required, with a 
sharp penknife, and addjfig otliers with 
glue. The floor of the teu^ple is now 
to bo glued on with common glue, for 
we should remark that the liquid glue 
ddSs npt dry quick enough loi^ cork 
modelling, and is not so good as the old 
plan;^he sides and ends are foiificd of 
cork sheets, niaiked with a l6adq)encil 
to represent the blocks of stone ; and 
ruin^ and broken parts imitated, by 
pric^g the cork with a blunt pentnife 
or needle. The frieze, representing 
the battle between the C<^xrt^ and La- 
pithee, %aid the metdpes in mezzo- 
relievo, « containing a mixture of the 
labours of Hercules and,, Theseus, 
should be drawn upon the sheeti of 
cork according/ to scale, and coloured 
with a little lamp-black and raw sienna, 
to represent the subjec^w intended : if 
the scale is small, or if the model ad- 
mits of it, the groups mayv,>e , neatly 
carved with a sharp'penkuife from the 
cork, which has been previously out- 
lined with pencil. The next th^ we 
shall have to do, is to strengthen the 
interior of the iSi^el, audPth^ is done 
by gluidng small pieces of /cork, dtV 
irre^ar intervale at the angles formed 
by Sie junction of any paits ; these are 
put on the inside, and lastly, the roof 
is affixed. Any parts that require to be 
coloured, mui^t be touched up with 
vamiidi or water colours, and lichen. 


&c., affixed with mucilage wh6ke it is 
requisite. 

1962. To MODEL yBOH LlVlKQ* OB- 
JECTS, — We will imagine that the 
reader desires to model the features of 
some friend, and as there is some diffi- 
culty in the matter,' on account of the 
person operated upon having a naturaf 
tendency ^to distort the features when 
the liquid plaster is poured upon the 
fpe, and some danger of sufibcation if 
the matter is not well mpag^, we will 
psoceed at once to describe the various 
stages of operating :-o. 

1963. Mu the jF^aster of Paris with 
warm wator, and have' it about as thick 
as cream, but do not mix it until all is 
ready. ^ Lay the fri&d uf^n his back, 

a hv^ving fa£sod the head to the 
ural positioiv. when walking, by 
means of a pillous of bran or sand, 
cover the parilr intended to be cast 
with oil of almonds or olives, applied 
by means 'bf a feather, bmsh, or lump 
of cptton ; ^dug the ears with cotton or 
wool, rand insei't two quills into the 
nostirils, auci plug the spacS between 
eadn quill and the nostrfi* very carefully 
with /5otton. 

1964. Cpver the face <;vith the plaster, 
beginning at the upper part ofthe fore- 
head, and SMead it downwards, over 
the eyes, whicn should^be kept jffmly 
closed, bdt in such a manner as not to 
produce any dis>:»rtion by too violent 
coippression-T-and continue the plaster 
as far^as the (ower border of the chin ; 
cover that part of the chest and arms 
that is ( to be represented, and carry 
the "plaster upwards, so as to join the 
cast of the face ; then Wefqllly remove 
each, and season for casting, by soaking 
or brushing with linseed oil boiled 
with sugar of l^d or mharge. Some 
person^boi^the moulds iti the oil ; and 
many, infc^ of casting the face in one 
piece, and the chest in another, lay 
threads across tjhe face and up and 
down it, leaving the ends out As the 
plaster sets, or is ;neariy set, the threads 
a^e pulled through, so as to divide the 
east into fourJ||^, or more^pieoes, 

• 1965- .The back part of the head is 
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mouRlei} by having an oval trencher^' 
sort of vessel, dee^Ar than half the 
head- an(^ generally made of plaster, 
and boiled iii oif. The back of the 
head* being oiled, and this. trencher 
mrtially hlled with liquid plaster of 
Paris, &e hoad is .lowered into it, and 
the 'cast taken. The back of the neck 
is cast with the person turned bver on 
his face. • 

1966. Each part of the mould is 
marked, 40 as to admit 8f its corres 
spending ; ^otrMhnes wittf a x orlj, 
which, passing ovey; the junction of two 
pieces,. serves to distinguish them. 

1967. To model facc^ join the 

several pieces, and tie them together 
with twine /^hen XMt&p 8om<^ rag round 
the joints, /h prevent tl^ plaster «ozimg 
out, oqd pour^in the plaster* made 
tolerably fluid, taking care to oil the 
inside of the moulcrvenf carefully first. 
When the outer part of the model ia 
nearly set, scoop out the ceptro with a 
spoon, and let the^whole dry ; ,theu 
remove the strings, £c.,«and smoo'tfi off 
the edges vf the joints fip^n thefln^del 
with a sharp «penknife, and carve §ut 
the eyes from the mass, otherwise they 
will appear as if closed. * 

1968. eWaz models may* be made 

from the moul<^ used for the plaster ; 
but ]yhen the isaz sets m£l the outside 
to about one-eig}Lth of an inch, the rest 
shoiijid be pouted out of the mould ; or, 
a smaller pertion being poured in, it 
may be shaken about tW inside of the 
mould until it is corfted.* The pieces 
are removed, and the seams \rimmed 
up, as in the plaster cast. * • 

1969. If a emt be made ^ gutta 

percha frdfai the model in plaster-^i, 
what is still better, in fusible metal, 
then by pressio^basil leather, moistened 
with water,* into the moqjd, and 
strengthening the back an;> centre with 
chips of wood, affixed by liquid glue, 
a very nice model may be obtained in 
leather, which, wheif vanuBhed, will 
look like oak^ carving — the more 
especially if it be staiilbd with Stepheni’s 
Oak Stoiu.e ^ 

1970. hviTvs shoulOToe constructed 


of oor^ according to the directions we 
have given, and when it is neceassfty to 
represent the mouldering Walls covered 
with moss or ivy, a^littk green. baisa 
flopk, or moss cldpiangs* ehould be 
attacl^d by mnoilage^K^^thO part; and 
oftentimes a brush of raw sienna, com- 
billed h varnish, trequires to be ^d 
underneath the moss or flock,' in order 
t^impsovd tlie effect. Frustrate columns 
and hugeblpcks are effectively repre- 
sented in cork, f^nd should bc^neatly 
e^t out \^th a Bliarp knifST yd the 
various p.arts siippo.sed to be d^l^cycd 
by agef picked awaf ^ISSHTpin or blunt 
kuite afterwards. 

1971. Rustic Wor4, Seats, Am,, may 
bg cons^cted of wire twisted to the 
proper shape eM size, and then covered 
with gutta iwfeha, rendered soft by 
being dipx>od iif hot water. The gutta 
percha should be |udsted round the 
wire previously warmed, and gently 
heate^ ciirer a spirit lamp, or dip^ted 
again into hot water, so as to allow t&e 
vario)gs parts to be covered udth it. 
Wh^n the mpdel is finished, it should 
,bo touched up here and there with oil 
colours — ^^reen, yellow, sienna, and Ve- 
netiw red~ according to fancy, and the 
effec* produced will be very good. 

1972. BA&NG, BOILIKa^ROIIr 

IWa, FKTUiG, BOASTING, STEW. 
ING, and A Diawou* 

between the Dutch OvBNy the Suucb* 
famJ the Spit, the Oridibon, and the 
Far^GhPAN, with reflections thereupon, 
in whicli all JiGusekeepers and cooks 
are invited to take an intei'est. 

1^73. We were once standing by our 
Boulleiy,*^ when sll of a sudden we 
"heard a tremendous clash and jingle^ 
tife Saucepan had tumbled into the 
Frying-pan ; the Frying-pan had shot 
its han^felmrough th^ ribs of the Grid* 
dron ; thS Crridiron had bestowed a tw- 
rfble thifmp upon the hollow head of 
theDutoh-oven ; and the Spit had dealt 
a very skilful stroke, which shook the 
sides of all the oombatanta, and made 
them ring out the noises by which we 
were^sfartled. Musing^pon this iuc! 
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dent, we fancied that we overlieard the 
dialogue '• 

1974, Frtiro-pan. — Hallo, Sauee- 
pand what are you doing here, with 
your dropsical aorporrttiou t Qoite 
t^me ^at you were superannuated; 
you are a mere meat-spoiler, ^ou 
adhlterate the juiods of the b^t joint, 
and give to the stomach of our master 
little else than watery coipponads^ 
digest. ' « 

197^§AT70EPAiff. — ^Well I I like your 
oonceij^l You — ^who harden the fibre^pf 
flesh so th at ^ there is no teUmg 

whether a steal^came from a bililoqk, a 
horse, or a bear who can't frs a slice 
of pot£.to, or a miserable smelt, but you 
must be flooCed with oil or fa^, to k^p 
our spite'iul nature $;bia burning or 
iting the morsel our ^Aiaster should 
tojoy. Not only that-^you open your 
mouth so wide, that the Soot of the 
chimney drops in, and frequently spoils 
tOfT master's dinner ; or you threw the 
fab c vet your sides, and set the chimney 
in a tiJiazc ! «c ^ 

1976. SriT. — Go on I ».go on I six 
on^ and half-a-dozen the other ! 

1977. I)uTCB-ovBN.--.Well, Mr. Spit, 

you^needn't try to foment the quarrel. 
You require mure atj;ention than any 
of us; for if you are o^ntinually 
watched» and helped vby that useful 
little attendant of 'yours they call a 
Jack, your lazy, lanky flgure w^ould 
stand still, knd you would ^xposq the 
most delicious Joint to the ravages of 
the Are. In fact, you need i^t only a 
Jack to keep you gomg,(but a cook to 
constantly baste the joint confided to 
your care, without which oiu master 
would have but a dry bone t6 pick 
Kot only so, but you thrust your spe^ 
like length throng the best meat, and 
make on unsightly gash in a joint which 
otherwise might J^e an ornament to the 
table. ^ , '*.* 

1978. SwT. — ^What, Dutch' oven,^is 
fliatyou? venerable old sobersides, wfth 
a hood like a monk ! Why» you are a 
mere dummy — as you are placed so you 
Temaiu ; ^ there you stand in one place, 
gaping wide aha catching the chals as 


they fall ; if you were not well washed, 
you would bum the one half, and sod- 
den the other, of whatever yau wa'*e re- 
quired to prepare. *Bad luck to yoW* 
impertuiiiruce. 

1979. Gridiron. — Peace! peace! We, 
all have our merits and out demerits. 
•^At this remark of the Gridiron, there 
was a {general shout^of laughter. 

1980. SSAycEPAN. — Well, I declare, I 
never thought that 1 should have my 
Uierij^ classed with those of «6he miser- 
able skeleton called a Griefiron. That 
is a joke ! A thingewith sis ribs and a 
tail to compare with so useful a mem- 
ber of the ciiisme community as ipy- 
self ! Why you, Gridiron, waste one 
half of thob goodness of thjpi'meat in the 
fire, aUd the other half yofi |iend to the 
tiibie tainted wi|b smoVe, and J>umt to 
cinders ! — A loud fattle of approbation 
went round, as t' jO poor Gridiron fell 
uoder this torrent of derision from the 
Saucppan.o 

1931. Coming ^way from the scene 
of confusion, 1 ordered the scuUerymaid 
to mst]|iStlj and place Oach of the 
utr>nsils that lay in dis».rder upon the 
ground, into its proper place, charging 
her fo cleanse each carefully, until it 
should be required for use.' •* 

1982. Ketuming ^9 my library I 
thought it ^ould form no meigc* oc- 
cupation Were I to spand a few hours 
in reflection the relative cloiips of 
the disputants. 1 did so’, and the fol- 
lowing is the result : — 

1983. The URiDiBON. — The Gridiron, 
though the simplest of cooking instru- 
mei^ts, IB by no means to be despised. 
The ' Gpdiron, as indeed aU cooking 
utensils, should be kept scmpulously 
clean ; and when it is used, the bars 
should be allowoj^ to ^et warm before 
the meiit is placed upon it, otherwise 
the partst-efoBsed by the bari^ will be 
insufficiently dressed. The fire should 
be sharp, clear, and free from smoke, 
llie heat soon forms a film upon the 
surface uf the meat)^ by which the 
juices are retained. Chops and steaks 
should not be too thick nfor too thin. 
From a half to three-quarters of an inch 
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i«( tlf8 proper tliickhess. Avokl tlirust- 
ing the fork into tte meat, which 
you rdoaiie the juice. There is a de- 
scription of gridiA>n in which the bars 
are grooved to catch the jui^e of the 
meat ; but a much better invention is 
the upright gndircn, which is attached 
the front of the grate, and has a pan 
at the bottom to cAtch the gravy. lUd- 
neys, rashers, Ao., dressed in^his man- 
ner will be foimd delicious? There are 
some, h^prever, who thiiik that tbs 
dressing o^moat over the £n*e secAres a 
flavour which cannot otherwise be ob- 
tained. Bemember that the Gridiron is 
devoted to the cookiii^ of small dishes, 
or* snacks, for breakfast, supper, and 
luncheon, and is tli^reforo a {aost useful 
servant, r^aay at a motiee. 

Kemenq^er, alsp, that every luomant 
which IS lost, after flie gridiron has 
delivered up his cliarjie, is a delay to 
the prejudice of the Gridiron. From 


ancient, we presume, as he is straighb 
forward at work. Perhaps pro- 
cess of roasting stands only second in 
the rank of excellence in cookery. ,.The 
process is peafectly sound in its chemi- 
cal ejects upon the food ; while the 
joint IS kept so immediately under the 
eye* of ti e cook, that it must be the 
fault of that functio^ry if the joint 
dges ^not eo to table Jn the highest 
state of perfection. Tlio process may 
be commenced very gradu^lv.„Jt>y the 
joint being kept a good disCancp|!#om 
tfe fire, and gradu ally b roi^ht tomard, 
until ft is thororfgffl^nSdalted within 
ana brovmed withoutiT The Spit has 
this advantage over tne Oven, aid espe- 
ci^y o^er the common qyen, that the 
meat retains itSTown flavouit not having 
to encouuter Alie evaporation from fifty 
different diahfti, and that the steam 
from its dWn Bubst|nce passes entirely 
away, leaving the essence of the moat 


the Gridiron to the table wjthout loss in its primest condition. — (i$'(ec239, 59^. 
of time should be th^ rule . — {See fl39). 1986. The Dutch Oven, thoiigh n^ 

1984. The FuTiNO-mH is leAi a so royal an instrument as the ^it, is, 
favourite, 4 In our estimation, thfn^the nevArtheleBB,^>f great utility for small 
Gridiron ; but pot to be despised, ne^r- dishes of various kinds, which the Spit 
theless. He is a noisy and a greasy would spoil by the magnitude of its 
servant, requiring much watchfiAness. operations, or the Oven destroy by the 
Like th% OridiAiu, the Frylflg-pou re- seventy of its heat. It combines, in 

S uirea a clear, but not a large fire, and fact, ^e«adyantages of roasting and 
he ^an shovj^be alei^wed to get baking, and mgy be adopted ^i>r com 
thoroughly hot, (jnd be well covered with pound dishes, and for warming cold 
fat, before meat is put into it. The ex- scraps ; it is easily heated, and causes no 
oellence of irying vei^ much depends material dkpenditure of fuel. — (i8See289). 
upon the sweetness of the oil, butter, 1887. The Saucepan. — When we 
Ifitfd, or fat, that ma/ be ^ployed. The com% to speak of the Sfiuoepan, we have 
Fryhig-pan is very useful iu the warming to consider tjie claims of a very large, 
of cold vegetables and other kinds of ancient, and Useful family \ and perhaiii^ 
food, and, in Mthis respect may be looking at the generic orders of the 
oonsideredTa real friend of &onomy. Saue^ec^, all other cooking implements 
Ail know the reUah afforded by a *hiust yield to its claims. There are 
pancake — a treat which the Gridiron ledge saucepans, \vhich we dignify with 
would be unable to Aford us. * To say the name of boilers, and small sauce^ 
nothing\)f eggs and baconf aMd various pans, wbi^oome um^ the denomina^ 
kinds of fish^ to whidi both the Sauce- jidion of sfbw-pans. There are few kinds 
pan and the Gridir on are quite unsuited, of meat*or fish which it will not re- 
because they requiretthat wbidi is the cAive, and dispose of in a satis&ctoiy 
essence of boiling and bnmning manner ; and few vegetables for which its 

— {See 239). * « vnodm operaThdi is not adapted. The 

1986. The Spit is a very noble and iSaucepan, rightly used, is a ve^ eoonev 
a very uspful implement of cookery, as mtealr serva^ ^lowinf nothing to be 
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lost ; ‘^at wluoh escapes from the moat 
whilo in its charge forms broth, or ixi: 4 y 
be made the base of soups. Fat liaes 
upon the surface of the water, and may 
be BKimmed off; 'qjhile iz^various stews 
it combines, in an eminent degree, 
what we may term the fr<igramce of 
CQpkery, and the ^piquancy «af t&ste. 
Tlio French are perfect masters of the 
ase of the Stew-j$an. And we shall find 
that, as all c<v>kefy is but an ^ald^o 
digestion, the operations* of the Stew- 
paL .:;;«sSSXible the action of the stomach 
veiy^losely. The stomaclf is a cldse 
sac, in wHhiL^ainrHdu'imd fluids ait mixed 
together, macerated in the galtric 
juice, ^d dissoPv^od by the aid of heat 
and motion, occasioned by the^ontinual 
coutractione^and relaacitions* of the 
coats of the stomach <!*aj;mg the action 
of digestion. This is more closely re- 
sembled by the prij^cess of slewing than 
by any other of our culinary methods. 
— (^ec 239, 690). ^ 

*^988, In this rapid review of the 
claims of various cooking uteusjls, we 
think^hat we have done jiistice to C.u:h. 
They all have their respective advan- 
tages; besides which, they contribute 
to the YAEiETT presented by our tables, 
without which the routine of ^ting 
would be very monotcflioujsi a^d unsatis- 
factory. ^ 

1989. There is one process to which 
we must yet allude — the process of 
SpoiTiTKO. Many cooks know how to 
produce a good dish, but too mai{y of 
them know ho\f to spoil it TheyJJeave 
fifty things to be done just at^'the criti- 
cal moment when the chfef dish should 
be watched with an eye of keenness, and 
attended by a hand t/ioroughfy expert 
Having spent three hours in making a 
joint hot and rich, they forget that a 
quarter of an hour, after it is taken 
&om the fire, may impair dc spoil all 
their labours, servl&g^up of 

dinner may be likened to assaiilt 
upon Seb^topol. Looking upon the 
joint as the Malakhoff, and the sur- 
rounding di^es as the redans, the bas- 
tions, and the foi-ts, they should all be 
teiaed siinultaneously, and mad^ the 


jirise of the commander-in-cHe^T and 
his staff around the dinner-table. Such 
a victory will always do thfi^ cook the 
highest honour, and^entitle him & the 
gratitude of the household. 

1990. Why does a polished metal tea- 
pot make better tea than a black earthen 
one ?-hAs polished Inetal is a very bad 
radiator fuf heal^ it keeps the water hot 
much longel*; and the hotter the water 

the better it "draws" thg.tea. 

19*^1. Wl't will not a dijCl black tear 
p.>t make good tea ? — ^Because the heat 
of the water flies olQf *8o quickly, through 
the dull black nrface of tne teapot, 
that the Wter is very rapidly coored, 
and canno{, "draw" thet|)a. 

,.1992. Do ^nsioneks. and aged 
cfttta^rs, generally prefer the black 
earthen teapot tb the bnght meta) one f 
— ^Yes, becaiise^they set it on the hob 
to "draw;" in which cajse, the little 
black teapot will make the best tea. 

1993. W HT will a black teapot make 
bettir tea tbaosa bright metal one, if it 
is sotmpon Uiethob to draws.— -Because 
t% nlack teapot will ab^prb heat plen- 
timlly from the fire, and keeps the 
watei: hot ; whereas a bright metal tea- 
pot (set upon the hob)^ would ^hrow off 
the heat by reflection, 

1994. TuE2i,«;pmetilfteg a black earthen 
teapot is tb^hest, and sometimes a oright 
metal one ?- 7 YeB ; when the teapot is 
set on the holflto "draw/' the black 
earth is the brst, because it absorbs heat; 
but when tinf- teapot is not set on the 
hob, thO’ bright metal is the best, be- 
came itF radiates heat very slowly, and 
therefore keeps the water hot. ' 

1995. ^ Why does a saucepan wliich 
has been used boil in a shorter time 
than a new one ? — Beotuse the bottom 
and back are cohered wjth soot, and 
the bla&fj3(ut rapidly absorbadhe heat 
of the glowing coals. 

1996. Why should thb front and lid 
of a saucepan b« clean and bright?-^ 
As they .do not come^in contact with 
l;he fire, they cannot absorb heat, and 
(being bright) they will not suffer the 
heat to escape by radiation. 




Iditr. War should not the bottom 
•nd back of a kettle be cleaned and 
polished ?'^Becaiiso they come in oon- 
taot ^ith the fire/aand (while they are 
covered with black soot) absorb heat 
freely frpm the burning coals. * 

1998. Why are dinner covers made 
of bright tin or silver? — ^Because light- 
coloured and highly-polished metiil is a 
very bad raTliator of heat; aitd, there- 
fore, bright tin or silver wMl not allow 
the heat of the cooked food to escape 
through tnsscov'-t* by radiation. * 

1999. Why should a meat-cover Ll) 
very brightly poliShed ? — If the c<kve.r 
be dull or scratched, ^ will absorb heat 
from the food ; and instead df keeping 
it hot, will make it^old. 

2000. WuY should a ^silver .mejy:- 
cover be filain, and nor ebasedd — %- 
cause, if the c<fvcr b# chased, it will 
absorb heat from tbS fo(^ ; and instead 
of making it hot, will make it cold. ^ 

2001. WuAT is the smoke ofacandle^-- 
Sfilid particles of carbon, aepaf ated from 
the wick and tallow, But^ot consumed. 

2002. ’Wg'T.Y are som^ ]TiU*ticle» con- 

Biiuied and not others? — The com- 
bustion of the carbon depends upon its 
combining with the oxygen of th^ air. 
Now, as ^u^outA* surface ofdhe flame 
prevents tlie access of air to the interior 
parts, much of tlt^arboi^of those parts 
passei off in smoke. • 

2003. Why do tamps smpke ? — Either 
because the ^ick is ciTb unevenly, or 
else because it is turned up too high* 

2004. Why docs a kimpUnnok 6 ,« 9 vheu 
the wick is cut unevenly f-j-Beciiuse the 
points of the jagged edge (beiflig very 
easily separated ^rom the wick) load 
the &im 0 with more carbon thali it can 
consume ; and as the heat of the fliame 
is greatly diminished by these little bits 
of wicks, it is^ unable %o consume even 
the uBuaV quantity of smok% ^8e same 
applies when the wick is turned up too 
high, 

2005. Why does a lamp-gloss diminish 
the smoke of tj^e wick? — ^Because it 
increases the supply ef oxygen to tlm 
flame, by producing a draught ; and h 
eoQcentrates and reflects the heat^of 


the flame; m consequence of whioht 
combustion of the carbon is satore 
perfect, and very little escapes uncoil- 
Slimed. — (From No. 0000 to 0000 are 
quoted from Dr. Drewei^s Guide tc 
Scimce” We Lave mken some care to 
extract the answers relating to domestic 
subJiRctsi See 291.b • 

200S. CAUTIONS f’OB THE PRE- 
VENTION* OF ACCIDENTS.— The 
following reguTations should be engraved 
on thememories of all : — ^0^ 

^007. A5 most sudden deaths Afme by 
water, q^articular T§t thci-efoi-e 

necUssaiy in its vicinity 

2003. Stand not nAr atree,#r any 
leaden sppnt, iron gate, og palisade, in 
tiflic offlghtniug. » 

2009, Lay l^rmed guns in safe places, 
and never imitate firing a gun in jest. 

2010. NUver sleen near charcoal; if 
drowsy at any work where charcoal 
fires are lued, take the fresh air. 

201 f. Carefully rope trees befege theif 
are cuj down, that when they falLthey 
may«(lo no iuiury. 

, 2012. When benumbed with cold be- 
ware of sleeping out of doom; rub 
yourself, if you have it in your posver, 
with%now, and do not hastily approach 
the fire. ^ • 

2013, Bewfire of damps. 

2014. Air vamte^ by letting {hem re- 
main open some time before you enter, 
or scattering powdered lime in them. 
Wh^e a lighted candle will not bum, 
animjd life cannot exist; it will be an 
excellent ^^ution, therefore, before en- 
tering damp a&d confined places, to try 
this simple experiment. 

2015k Idever leare saddle or draught 
horses, while in use, by tbexnselves ; 
nor go immediately behind a led horse 
as he is apt to kidc. 

2016. Rifle not on foot-ways. 

2017. ^0 Vaiy of ^ildren, whether 
thty are up or in bed ; and particularly 
when they are near the fire, an element 
with which they are very apt to amuse 
themselves. 

2018. Leave nothing poisonous open 
or accessible ; mid never omit to write the 
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Word Poison” iu largo letters upon it> 
whenever it may be placed. ® 

2019. In walking the streets keep out 
of line of the cellars, and never 
look one way aTid«,walk e?iother. 

2020.. Never throw pieces of prange- 
peel, or broken glass bottles int 9 the 
streets. * ' 

2021. Never pieddle with gunpowder 
by candle-ligh^j. ^ 

2022. In triinming a l^p with nap- 
tha, ^e'^rflllit. Leave' space for the 
siiN^jto'^expand with warmth. 

2020. Never cjmt a room leaving the 

poker in the ui «j. ^ ^ 

2024. When the brass rod of the stair- 

carpefi^ becomes loose, fasten it imme- 
diately. ^ "ii, «. 

2025. In oi>enmg efi^d^escirig drinks, 

such as soda watei*, nciJ4 the cork in 
your hand. ^ 

2026. Quit you^, house wfth care on a 
frosty morning. 

2027. Have your horses’ shoes roughed 
‘’Sirectl^T* there are indications of frost. 

2(JJ^8. Keep lucifer marches ip, their 
cases, and never lot th<*|n be stifewed 

about. 

^ 2029. BIRDLIME.— Take any quan- 
tity of linseed oil, say half a pint : put 
it into an old pot, or any vess^ that 
will stand the fire wlthopt breaking; 
the ve^|el must not bq more than oue- 
third full, put it on a slow fire, stir it 
occasionally until it thickens as much 
as required; this will be 'knovm bjr 
cooling the stick in water, and tryfjg it 
with the fingers. It is beet to ipfike it 
rather harder than for uje. I'hen pour 
it into cold water. It can be brought 
back to the consistency required with a 
little Archangel tar. ^ ^ 

2030. RINGWORM. — The head xl 
to be washed twice a day with soft 
soap and warm soft water ; when dried, 
the places to be jubbed wj^t*h ^ piece of 
linen rag dipped in ammonia from ^ : 
tar; the patient should take a little 
Bulphnr and treacle, or some other gi&n- 
tie aperient, every morning; brushes 
and combs should be washed every day, 
and the ammonia kept tightly corked. 
— 1260.) ' 


«031. DON’T RUN IN DKBf.' 

“ Dow’t run in deli#;*’ — never mind, never 
mind, 

If the clothes are faded and tom: 

Seam them up, make them do ; It is b'^itcr hf 
faV, 

Than to liave the heart weary and worn. 
Who’ll love you the more for the ahaiie of 
your hat, " 

Or yom ruff, or the tie of yopr shoe, 

The cut oY your vest, or your boots, or cravat, 
If they know you’re in debt for the nem 
There’s no cbmfort, I tell you, in- walking the 
^ street « < 

In fline clothes if you know you are In debtj 
And feel that perchance you some tradesman 
may meet, 

Who wKl sneer — “They’re not paidi for 
yet” 

Good friendj, let me Veg of you, don’t run in 
^ 'debt, • ‘ 

If the chairs and the sofas are old — 

Tlicy will fit your' back better than any new 
set, 

Unless they’re paid for — with gold ; 

If the house is too small, draw the closer 
together, 

Y cep it warm witii a hearty good will ; 

A big^ne unpaiil for, in all klnfla of weather, 
Xv ill send to yo:ir wsj’m heart a chilL 
Dbn't run in debt — now, Uear girls, take a 
hint, 

(ll the fashions have changed dince loSi. 
sealon,) • '* 

Old Nature is out in the very some tint, 

And old Nat**’c, we fAiiik, has some reason. 
But Just say to your Mend, that yonnsannot 
afford 

To spend time'ix> keep up with the fa^diion } 
That your purigc Is too light, and your honour 
too hrigjit, 

To he tarnished with such silly pasrion. 
Gents, don’t ran In debt — ^Ici your friends, if 
they can. 

Have fine houses, featl&rs, and flowers, 

But, unless they are paid for, more of a 
man 

Than to envy their sunrhiny hours. 

If you’ve money spare, I have nothing ie 
ifay — * e 

Spend your silver and gold as you please ; 
But, mind you, the man who his bill hss to pay 
Is the man who ^ never at ease. 

Kind husbands, don’t run into debt any more ; 

Twin fill your wife's cl.,) AiU of sorrow, 

To know that a n^hbour may call at youi 
door, ^ 

With a claim moat settle to-morrew. 



LONDON OONSUMBS 28^000 CALVES* 


Oh I my advice— it is good, it Is true I 

(But, lAt you may son^ of you doubt it,) 

I'] whiter a secret, now seeing 'tis you— 

I bwe trlSd it, andhnow all about U; 

Tht 0/ a id>tor itMavy ^ ^ 

Its &Jti oB ettnrosion and ruti^ • 

(TOd tt oV os you uiiS— SI n«Mr 
s^nim if oiicfe trt<A dii^^ 

2032. LOVE^STELEGRASH,— Ifa 

gentleman wants a wife, be wears a ring 
on tbe first finger of the le£t band ; if 
be is eng^^, be wears it on tbe stcondf 
finger; if married on tbe third; and 
on the fourth if believer intends be 
married. When a lac|{ is not engaged, 
fihe» wears a hoop or aiamoiNl on her 
fi7*8t finger ; if engaged, on tlie second ; 
if married, pn ihe^ihird; Aid o^ the 
fourth if Aie intends ^*die awnaig. 
When % gentltman f resents a fan, 
flower, or trinket, bo a lady with tbe 
If/t band, Ibis, on bis pftt, is an over- 
ture of regard; should she receive it 
with the left band, it is considered as 
an acceptance of biif esteem; but if 
with tbe r^t hand, it ,is n refij^al of 
tbe offer. Thus, by a few sini^le 
tokens, expiainld by rule, the passifin 
of love is expressed: and, tbrougl^tbe 
medium of. thee telegraph, tbe most 
timid an(f (bflideut man may, without 
difficulty, commnr^dcate Ms sentiments 
of regard to a •lady, ada, case bis 
offer should be •refused, ^ avoid expe- 
riencing the ^lortificaticsi of an explicit 
refusal. « . 

2033. SLUGS and SjfAILS* are 
great enemies to every kind of ^rden- 
plant, whether flower or vegetate; 
they wonder in jjjjie night to feed, and 
return at day-light to their haunts; 
the shortest and surest direction 

** rise early, catcl^them, and kill them.^' 
If you are an early riisor, you may cut 
them off £L'om their day reti^ate,*or you 
may lay cabbage leaves al^ut the 
ground, esp^^jjjally on the beds which 
they frequent. Eyeiy igioniing examine 
these leaves, and you ^1 find. a great 
many taking refuge beneath; if they 
plague you ^eiy tnoch, search for their 
retreat, which ;you con find by their 


slimy track, md hunt there for them 
dgy by day ; lime and salt are very an* 
noying to snails and slugs ; a pinch of 
Baft kills them, and they i^l^not 
touch fresh lime ; it^ a common prac- 
tice to sprinkle lime over young crops, 
and albng the edges of beds, about rows 
of peascand beans, •lettuces and other 
vegetables ; but when it has been on 
tlio ground some dafa^ or hag been 
indtstdned 8y rain, ft loses its strength. 

1305, 1*306.) 

2034. Catbbpillabs and 
A^arden syringe or engine, witlf^ cap 
on the f ipC full ofirv<9.^y^«i^ute holes, 
will^wash away these disagreeable visi- 
tors very quickly. Tou must^bnng 
the pipe pilose to the pla^, and pump ^ 
halfd, sd^as toehave consmerable force 
on, and the ^Ait, however badly in- 
fested, will soln be cleared without re- 
ceiving an^ iiyury- . Every time that 
you use tlie syringed or gaideu engine)* 
you imis^ immediately rake the earth 
under 'the trees, and kill the ^seettf^ 
you have dislodged, or many will reco- 
ver and climb up tbe stems ot the 
plants. * 

2035. Gbuss on orchard-trees and 
gooseberry an{f currant bushes, wrill 
sometimes bo suffciently numerous 
to spoil a^cr^ :• but, if a bonfire be 
made with drj^ sticks and weeds on the 
windward side A the orchard, *bo that 
the smoke may blow among the trees, 
you will ilestroy thousands ; foB the 
grub| have such an objection to smoke, 
that jery little of it nftkkes them roll 
themselvA up and fall off ; they must 
be swept up afterwards. 

2036. Wasps destroy a good deal of 
fruit, but^very p^jr of wasps killed in 
spring saves the trouble and annoyanee 
of ^ swarm in autumn ; it is necessary, 
however, to be very careful in any at- 
tempt upotf a wasp, for its sting is paln- 
£pl and lastifig. In caSa of being stung, 
gelf the blue bag from the launffy, and 
rub it well into the wound as soon as 
I>oBsible. Later in tbe season, it is ous* 
tomary to hang vessels of beer, ot 
water and sugar, in the fruit-trees, to 
entice JLhem tcv drown themselvets. 
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2037. Bu'iitebsubs Moths, bow- ^ 
«ver*pretty, are tbe worst enemies o^e 
can have in a garden ; a single insect of 
ibis* kind may dei>OBit eggs enough* to 
orerrun a tree wstb cattfrpillars, Qiere- 
fore they should be destroyed ^at any 
cost of trouble, Tbe only moth that 
ycfu must spare, U the comm'on black 
and red one ; the grubs of this feed 
exclusively ou'grouudsel, ai^d are^ there- 
fore* a valuable^ly of the g^ener, 

J^ABWiQB are very destructive 
ins^'^: Jneir favourite f 9 od is ^he 
petals^'of roseji, pinks, dahlias, and 
other flowers'.* ' "h'hey may be ca'agl^t by 
driving stakes ijito the ground, and 
placinfi, on each an inverted flower pot; 
the earwigsc* will climb up^^nd take 
refuge under it, whqjT they 'may be 
taken out and killed.* Clean bowls of 
tobacco-pipes placed in like manner on 
the tops of smalle- sticks ate very good 
traps ; or very deep boles may be made 
JXi the ground with a crowbr^, into 
these <Aey will fall, and may be de- 
stroy <?d by boiling wateri'^ 

2039. Toads are among the "best 

friends the gardener has; for they live 
almost exclusively on the most destruc- 
tivd' k inds of vermin. U nsightly, there- 
fore, though they m^y be, they should 
on accounts be encouraged; they 
should/iever be touched nor molested 
in any way ; on the contrary, places of 
shelter should be made for them, to 
whidi thej may retire from the burn- 
ing heat of tbe sun. If you have>mone 
in your garden, it will be q^te /Worth 
your while to search for them in your 
walks, and. bring them'^ home, taking 
care to handle them tenderly, for al- 
though th^ have neither the will nor 
the power to injure you, a very little 
rough treatment will injure them ;'^no 
cucumber or melon framo should be 
without one or — Glerijiy'^ Garden- 
ing for Children,* ’ * tv 

2040. SMALL-rOX MARKS. -Mr. 
Waddington, surgeon to the Sea- 
Bathing Infirmary, Margate, hnces the 


pustules with a needle, and thus billows 
the poisonous iflattor (which is the 
I cause of the diBfigurement)fto escape, 

I and also orders th& room to be kept 
dark. Mr. Waddington states'* that, 

I during twelve years’ practice, he has 
not known one case out of twenty of a 
person being marked by the smalhpqx, 
when ^the above silnple expedient has 
been r^fduted to. (See lOfS.) 

2041. ViSKTILATINa BED- 
rROOMS.— A sheet of finely ;i^rforated 
zinc, substituted for a pane of glass in 
one of the upper sc^uares of a chamber 
window, is the cheapest and best form 
of ventilator; there should not he a 
bed-room* without it. 

2042. fIREASEi, SPOTS FROM 
S'TLIC — IJpoq a deal tab^e lay a piece 
<?f woollen cloth or b^ze, upon which 
lay smoothly the part stained, v/ith the 
right side doi^nwards. Having spread 

piece of brown paper on the top, 
apply a flat-iron just hot enough to 
scorch the paper. About five or eight 
seconds is usi*aliy sufficient. Then rub 
th^ slained paH briskly wj/h a piece of 
{See 815.) 

2043. CLEAN WUPTE OSTRICH 
FE OTHERS. — ^Four oz. of white soap, 
cut smal'l, dissolved in f^u** pints of 
water, rather hot, in a large basin; 
make the Bi;0utio]^into a lather, by 
beating with birch rods, or *wires. 
Introduce the feathers, and rub well 
with the han(Sl9 for five o** six miSiutes. 
After this shaping, wash in clean water, 
as hot as tAe h^md can bear. Shake 
until diy. , 

?044. INK STAINS. — Very fre- 
quently, when logwood has been used 
in manufacturing ink, a i eddish stain 
still remains, after the use of oxalic 
acid, as in the former directions. To 
remove it, proiftxre a solution of the 
clilorido, o'* lime, and applyrit in the 
same manner as directed for the oxalic 
acid. {See 176, 177, 277, §02, and 607.) 

2045. BALHNBSS. — The decoction 
of boxwood, successful in cases of bald- 
;ae8s, is thus made : — Take of the cottir 
mon box, which gi*ows in garden bui*ders^ 
stems and leaves lour large handfuls , 


* dxccUeitti Ultlti work. 
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boil pints of water, in a ofoaely 

oovei^ Vessel, for a q|}iarter of an hour, 
and let it stand in a oovered earthen- 
ware jar ten hq|trs or more ; strain, 
and ^d an ounce and a half of Eau de 
Cologne, or lavender water, Uf make it 
keep, llie head diould be well washed 
witKthis solution every morning. (See 
11$, 149, and 109.) • 

2046. TO DESTROY AKT».—Drojp 

some quicklime on the month of their 
nest, and wash it in with boiling water,* 
or^isBol^ §omg camphor in spirits or 
wine, then mix with water, and pouf 
into their haunts f or tobacco water, 
which has been found ^ectual. They 
are ■averse to strong scents. •Camphor 
will prevent their infesting a cupboard, 
or a sponge^ saturlbed witlf crepsot^. 
To prevent their climBiftg up ilree|, 
place a ring of fer abont the tnmk, or 
a circle of rag moistened occasiondly 
with creosote. ^ ^ 

2047. BREACH OF PROMISE OP 
MARRIAQE. — \^rbal offer «of 
mai'iiage is sufficient whefeoji to gi^und 
an action tor breach ot promise* of 
marriage. Th# conduct of the suitdir, 
subsequent to the breaking off the en- 
gagement, 'v^oulds weigh witht the jury 
in estimatilhg damages. An action may 
be commenced alt^^ugh the gentleman 
is notsmanied. *' The length ^of time 
which must elap&e before action, must 
be reasonable. A^ lapse«Ahree years, 
or even half t&at time, without any at- 
tempt by the gentleman Teno\$ the 
acquaintance, would lessen the damages 
very considerably — ^perhai^ do^ away 
with all chance of success, unless the 
delay could h® sa&sfactorily explained. 
The mode of proceeding is by an action 
at law. For this an attorney must be 
retained, who will manage the whole 
affair to itp torihination. Thp fiildt pro- 
ceeding (the writ, service tneiSof, Ac.) 
costs from £2 to £5. The next pro- 
ceeding — ^from a fortn^ht to a month 
after service of the wnt — costs about 
£5 more. The wBble posts, to £be ver- 
dict of the jury, from £85 to £50, be^' 
sides the exp jWses of the lady’s witnesses. 


If the verdict be in her favour, the 
OJ^er side haVe to pay her costs, «with 
I the exception of about £10. If the 
I vepdict be against her, the same yule 
I holds good, and sl^ must pay her 
op|k>nent’s cotits — ^probably from £60 
to £70. 

2d48.tBefor6 leg|d proceedings are 
commenced, a letter should be written to 
the,geutleman, by the fhjher or brother 
of %e*lady,*r^Ttestihg ijm to fulfil his 
engagement, ^A copy of this lette^ 
should^ be kept, and it hadsbettg^<ito 
delivered by some person who 
that hf^did so, 'tile copy is 

con$ct: he should make a memoran- 
dum of any remarks of convei^sagon. 

2049. V^e give an extracWor two from 
the laweaithori^Les : they wUl, we have 
no doubt, be perused by our fidr readers 
vrith gi'eat attelltion, and some satisfac- 
tion. “ A snan, who was paying parti- 
cular attentions to %. young girl, was 
asked by the father of the latter, after 
one of •his visits, what his intitions’^ 
vrere, and heiiyeplied, “ I have pledged 
my liohour to marry the girl in a ufonth 
after Christmdb and it was held that 
this declaration to the father, who had 
a right to maJd^ the inquiry, and to 
receius a true and correct answer, taken , 
in connexion with the visits to the 
house, aQd*tIL$ conduct of the young 
people towards ^eaph other, wtfs suffi- 
cient evidence of a promise of marriage." 

2050. ** TJlie common law dqes not^mto- 
geth^ discountenance long engagements 
to be married. If parties are youngs 
and dhrcufustances exist, showing that 
the period dufting which they had 
agreed to remain single was not un- 
r 6 asona^l 3 ^,long, the contract is binding 
upon them; but if they are advanced 
in years, and the nujrriage is appointed ' 
to take place at a remote and un< 
reasonably 4ong period of time, the 
^ntmet 'Wohld be foidable, at the 
option of either of tbe partieH, ns being 
in restrain of matrnnony. If no time 

is fixed and agreed upon for the per- 
formance of the 00:1 tract, it is in con- 
templation of law a cimiract to marry 
within a I'eaaon^le ajkr re^wesU 
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The ^camphor^ will form iato 
after being diss^yed^ but the water 


Mther of the parties, therefore, after 
the makit^ of such a contvacst, may odl 
upon the oth^ to fulfil the engage- 
ment ; and in case of a refusal, oy a 
neglect so to do on the part of the 
la^r within a reiSonablfttime after^he 


request made, the party so callii% upon 4 in a-quarter pint of brandy. A few 


the other for a fujjfilment of^the^ en- 
gagement, may treat the betrothmcnt 
as at an end, adid bring an action for 
damages for a l^eadh of the enga^Bmait. 
If both parties lie by for an unreasonable 
neither renew the contract 
froiirfe'ne to time by their*con&uct^r 
actions, one anc^her to 

carry it into execution, the engageshent 
will \3^ deemed^to be abandoned by 
mutuM cohwt, and the parties will be 
free to mar^ whom thay plesbo.*’ • 

2051. The Roman Itw very properly 
considered the term of years amply 
sufficient for the duration of a betroth- 
ment ; and if a nlin who had engaged 
to marry a girl did not think fit to 

-*l!elebmte the nuptial within*twB years 
froni me date of the enf ^ement, the 
girl was released from the contrdbi*’ 
— • 

2052. DYE SILK LILAC. — For 
every pound of silk, take od.s and a-half 
POaai a-rchih iuit it well with the 
liquor ; make it boil a qup.rter of an 
hour, dip the silk quiclfiy, then let it 
cool, ada wash it in Hirer water, and a 
fine half violet, or lilac, more or less 
fulhWP^Ul b^ obtained. (See 402.) 

2053. DYE HAIR AND LEA- 
THERS QRBSN.— Take of verdigris 
or verditer, of each one outice f gum 
water, one pint ; mix them well, and 
dip the hair or feathers into the mix- 
ture, shaking them^well al^ut< (See 
418 to 421.) 

2054. EXCELLENT HAIR WASH. 
—-Take one ounce of boras, half an 
ounce of camphor ; powder these m- 
gredients fine, Sod ^sscdva^them ^ 
one quart of iD^iling water ; when cool, 
the solution will be ready for use; 
damp tbo hair frequently. This wash 
•fftMstually cleanses, beautifi.es, and 
strengthens the ludr, preserves the 
colour, and prevents caHy bigness. 


will be sufficiently impregnated. 

2055. ESSENCE, OF CfiLERY.-^ 
This is prepared by soaking for %' fort* 
night a-half ounce of the seeds of celery 


drops will flavour a pint of soup or 
broth„equal to a head of celery. * 

2066.eHICCOUGH OB-HICCUP.— 
This is a spasm of the diaphragm, caused 
Ji>y flatulemsy, indigastion, or acidity. 
It may be«reiieved by thq4fidden ?.}>- 
plication of cold, also l)y two or three 
mq^iihfuls of coid*water, by eating a 
small piece of ige, taking a pinch of 
snuff, or anything that excites counter 
action. 

^ 2057. SUBSTITfTTE FOR CREAM 
^ iEA OH COET^IE.*-.- Beat the 
white of an eggsto a f^th, puir to it a 
very small lump «of butter, and mix 
well. Then Arn into it gradually, so 
that it may not curdle. If perfectly 
done, it Will ^ an excellent substitute 
fo%cream« e 

2058. STA^S AND MARKS 
FROM BOOKH. — A solution of oxalic 
aflid, citric acid, or tarfkric acid, is at- 
tended with the least risk, and may be 
applied upon the paper and prints with- 
out fear of damage. These amds, taking 
out writing ink, and»not touching the 
printing, can Be usedfcfl' restoring^iooks 
where the margins have been written 
upon, withoubeittacking the text.* (See 
548 .) , 

20f9. MiyT YINBGAR— Put Into 
a wide-mouthed bottle, fresh nice clean 
mint teaves* enough to fill it loosely; 
thm fill up the bott^ with good vine- 
gar ; and a^r it has been stopped dose 
for two or three weeks, it is to be 
poured off clear into another bottle, and 
kept well corked for use. Serve with 
lamb 'dh^mint cannot be ob^bained. 

2060.^!^LLOW RICE.— Take one 
|)ound of rice, wash it clean, and put it 
into a 6aucepan«.whidi will hold three 
quarts add to it half a pound of cur- 
rants picked and, washed, one quarter of 
^ ounce of the best turijildic powder, 
previottsly dissolved ba a oiqtfui of 
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waierni^d a stick of cinnamon ; ^ur — sucli as the bottom of a dish, and 
ovei' two quarta of cold water, hu^g thoroughly soaped the flannel 
place the iumcepan uncovered on a (vmen squeezed from the lather), rub 
mc^efate and allow it to boil till the^kid till all dirt be removed, cleans 
the rise is diy, then stir in a quarter of ing and ^ re^ioaping the -flannel from 
a pound of sugar, and two oflnoes of timb to time. fCm &u8t be taken to 
butter: cover up, and place the pan ^omitnb part of the glove, by turning 
near the fire for a few minutes^ then the Angara^ &c. The gloves must Vs 
mSc it well and dish up. This is a dried i£ the sun, or oefore a moderate 
fevourite diSh with the JavaoAse, and fire^ and will present ttiV ^appearance of 
will be found excellent as U vegetable oldfipai^^hmint. When guite dry, they 
with roMt meat, poultry, &o. It also must be gradflally “ pulled out/* and 
forths a^^ikal gudding, whieh mef^ be will look new. (^e 323, 1321^) 
improved by the addition of raisins, and 2065. PREVENT OALLIlSifcr IN 
a few blanched almdbds. « INVAIJDS. — ThS^^hitc of an egg, 

2061. NEAT MODJl OF SOLDER- beal^n to a strong frothy then drop in 
IN®. — Cut out a piece of tinfdil the size gradually whilst you bre beatigg two 
of the surfaces to be soldered. Then toaspoonfgls of s^urits of wine, put it 
dip a fe&thor^n a solution of^sal ajnmq- in^ a bSttle, #Qd apply ppcaaionally 
niao, and wbt over the ewtaces ik with a feather. * 

metal, tlen plad^ theiinWn their proper 2066. MASlQSD POTATOES,,. AND 
position with the tirtfoil Jetween. Put SPINACH sOR CABBA.GE. — Moisten 
it so an-anged on* a piece of iron ho^ cold mashed potatics with a little 
enough to melt the foU. When cold white sauce : take cold cabbage or 
they will be found firmly* soldered spinaeff, and chop either one ver3;^.nely. n 
together. * • ^ • Moisten theft^rtth a brown gravy. Fill 

2062. T^IAOINQ P^BBR. -»-Mix a tirsAould with layers of potatoe^and 

together by a senile heat, one oz,* of cabbage; cov^ the top and put it into 
Canada halsanl; and a-quartor pint %f a stew-pan of boiling water. Let it re- 
spirits of turpentine ; with a soft brush main loog enoflgh to warm theuege- 
spread it Jjhinly %ver one side of good table*; then turn the vegetables out 
tissue paper. It di’ies quickly, is very and serve Ihem. * Tliis might be pro- 
transparent, and > not ^jreasy, there- pared by Doling the vegetables sepa- 
fore €oes not (tain the objgct upon rately, and meilsly, putting tfa€m into 
which it may be placed. ^ the mould in layers, to be turned out 

2063. DY^ SILK, CRIMSON, when wauled. It forms a ;^ety pjretty 
— ^Take about a spoonfuUof cutbear, dish Jor an outrde. — 122.) 

put it into a small pan, qiour boiling 20^. COLD CARROffS AND TUR- 
water upon it; stir and lej it vitand a NIPo may be added to soups, if they 
few minutes, then put m the ^Ik, have not bees^mixed with gravies ; or 
and turn it oveiain a short time, and warmed up separately, and put into 
when the colour full enough; take it moulds ix^layers; they may bo turned 
Out ; but if it riiould require more out, and served tlie same as the pota- 
violet or crims^ add a spoonful or to^ and cabbage described above, 
two of purpl| arebiRto some warm 2068. RASPBERRY VINEGAR. — 
water ; steep, ^md dry it doors. Put a pounfl of very fine ripe raspberries 

It' miist be mangled, and ou^t to be jp a bo^, %ruise wtUy and pour 
pressed upon them a quart of the^ beat white 

2064. CLEAN iCQ) GLOVES. — wine vinegar; next day strain the liquor 
Moke a strong lather with oqrd soim on a pound of fresh ripe raspberries ; 
and warm water, in which stera a small bruise thm, also, and the following day 
piece of nev^ flannel Place the glovt do the same, do 

on a flat, clean, and unyielding strfaoe or ii will mafy %i foment; only drain 
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dlLS liquor as dry as you oau from it. 
The^last time, pass it thraugh a cuapa 
hag, previously wet with the vinegar, to 
pilevent waste. Put the juice int 9 a 
sfcoiie jar, with a potmd of mgw to 
ivery pint of jm<& ; the^ugar must^ be 
biroken into lumps ; stir it, and when 
mfitedf put the jar^into a pan water ; 
let it simmer, and skim it; when cold, 
bottle It; it \v^l be fine, and thick, 
when cold, lik^ stk'ained lB)ney,^ntfr7ly 
prepared. •• 

SIQ^TS OF THE WEATHER. 

20 .-i DBW.-^If the dew« lieii plci.ti- 
fully on the grassiis^iiir a fair dav, it is a 
sign of another. If not, and there its no 
wind, ^ain must follow. A red even' 
ing portendg fine weather ; but if it 
spread too^iar upwards froirn^be hcri- 
son in the evening, and especially 
morning, it foretells v^d or rain, or 
both. When the aky, in rainy weaker, 
is tinged with elra green, the rain 
will increase ; if with deep blue, it will 
*be showery. * 

2071. Clouds. — Agam t much rain, 
the Clouds grow bigger, and ilio»ea8e 
very fast, especially before thunder. 
When the clouds are formed like fleeces, 
but(.denBe in the middle and bright to- 
wards the edges, W'ith the sky bright, 
they are signs of afrotkt, with hail, snow, 
or rain. If douds form h^h in air, in 
thin wLite trains Ijke^ locks of wool, 
they portend wind, and probably rain. 
Whep a ‘g^eral cloudiness covers the 
vky, and small black fragments of clouds 
fly underneath, they are a sure sj|;u of 
rain, and probably it will las Iwing. 
Two currents of clouds Uways portend 

. rain, and, in summer, thunder. 

2072. Hka^kklt Bodies.-^, 4. haziness 
in dike air, which fades the sun’s light, 
and makes the orb appear whitish - or 
ill-defined — or at night, if the moon and 
stars grow dim, and a ring encircles 
the former, rain-^ will fchoTTf If tl^e 
sun’s rays appear like Moses Zhoras — li j 
white at aeiting, or shorn of his ray8,ror I 
goes down into a bank of clouds in the 
horizon, l^d weather is to be expected. 
If the moon looks ^Hile and dim, we ex-* 
pectraln; if ^d, wind;, and if of her 
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natural colour, wi& a clear fau 
weather. If theig^oonis rBiny^nrough- 
out, it will dear at the dumge, and, 
perhaps, the rain ^tum i few^ days 
after. If fair throughout, and j(^ at 
the change, the fur weatlier will pro- 
bably return on the fourth or fifth day« 

207^. ASTHMA 1 — The following is 
recommfrnded as a relief.-r^Two ounces 
of the best honey, and one ounce of 
castor oil mixed. A tea-spoonful to be ^ 
taken night and morning. ^ . 

- 2074. MILDEW 0U‘i?0^ LINEN.— 
Tako soap, and jiub it well; then 
BCiupe some fine chalk, and rub it also 
on the linen. La^ it on the gross. « As 
it dries, wet it a little, and it will come 
out in twice doing. 

^20C6. EXCELLENT REMEDY FOR 
i^PRAINS. — Pi't the "white or an egg 
into a saucer, keep stirring it with a 
jpiece of alum Sbuut the size of a walnut 
until it becomes a thick jelly; apply n 
portion of it cn a piece of lint or tow 
lar^e enough tc" cover the sprain, 
changing it a fresh one as often as 
it feels warm or dry ; the limb ^ to be 
khpt in an horizontal position by 
placing it on a chair. 

2^76. REMEDY FOR ^RHEUMA. 
TISM, LUMBAGO, SPRAIlffS, BRUI- 
SES, CHILBLAINS, (BEFORE THEY 
ARE BROKEN) AND BITES OP 
INSECTS.— Dne raw egg well beaten, 
half a pmt*o§ vinegar, one ouxoe of 
spirits of turpentine, a quarter of an 
ounc^ of Bp^ts ,nf wine, a quarter of 
an ounce of camphor. Ihese ingredi- 
ents to be bbaten well together, then 
pul! in a bottle and, shaken for ten 
minutes, after which, ie. be corked 
down tightly to exclude the dr. In 
half an hour it is fit^for use. Direo- 
tions: — ^To be cvell rubbed in, two^ 
three, ^rfour times a daly. For rheu- 
matism m the head, to be rubbed tit 
the back of the neck and behind the 
ears. 

2077 UNFERiEENTED BREAD.— 
Three pounds v^heat med; half an 
dunce, avoirdupois, muriatic add ; half 
an ounce, avoirdupois^ carbonate soda ; 
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WAtor ^ough to make it of a proper neatly replaoed new bits of fur to 
consiate&tfe. For flour, four mab^ Sable, chmcbilla, squirrel, flteh, 

pounds of flour ; half an ounce, avoir- &c., should be treated as follows 
dupois^ mufiatio ac^ ; half an ounce, Wstsyn a quantity of new bran in a pan, 
avoii'dqpois, carbonate soda ; water taking care ;thAt it does not bum, * to 
about a quart. The way of making is pretbnt which} H mW be actively 
as follows: — mix the soda and stirred.* When well warmed, rub it 
flour If ell together by rubbing in a pan ; thoroughljf into the ^u* with ihe hand 
theS pour the acid into the watei^ and Repeat this two or three times ; then 
mix well by stirring. Mix altogether to sh^e the fur, and give it another shaip 
^he required consistence, andibake in a bruskiif^uniilld free fibm J^ust. White 
hot ovenimmediately. The^nfl*om furs, ermine, may be cleaned as 
thiawndtSRra qf baking is as jollowss-^ ^follows : — Lay the fur on in^ble^ 
four pounds of v^eat meal made seven ( rub*it well with bran made moia^ 'mtb 
pounds nine ounces excellent light warm W£der; rub quite dry, and 
biSui,* and four pounds of seconas afterWardswith dry bran. The wet bran 
flour»made sixpounds of excelmt light should be put on with flannel, an^ the 
bread. Tt keeps moist longer than . dry with a^piece of book-muslin. The 
bread made with yeaA, and iB%Lr more^ light fun^* in si^dition t^b® above, 
sweet and digestible. ThA h especklly* should be well rufbbed with magnesia, 
recommended to *})erBoil{ who sufler* or a piece of boot-muslin, after the bran 
fn>m indigestion, who ¥/illflnd the, bi^own process. FiX's ai*e usti^ly much im* 
bread invaluable. (See ifi.) i proved by Btretchin^l wlnoJi mav bo 

2078. SCURF IN THE HEAD.-^ A managed as foUows: to a pint of soft 
simple and eifectual remedy.* Into a water add ftiree ounces of salt, di^olve; 
pmt of water dropa luiap of fresh qui^ with this solil^pn sponge the inside of 
lime, the size^f a walnut ^titi^und the skill (hiki^ care not to wet IBbe 
nil night, then pour the water off cleshr fqr), until it becomes thoroughly satu- 
from sediment o^deposit, add a quartef Anted ; then lay it carefully on a board 
of a pint of the best vinegar, and wash with the fur slfle downwards, in its 
the head witl^ theemixLure. Eerfecfly natural disposition ; then stretdi os 
harmless ; *only wet the roots of the much as it v^^beal| and to the requir^ 
hair. (See 1276.)* • » shape, and msteflEi with small tacks. Tfie 

2079% JAUNOTCE. — *000 jenny- drying may be qufckgnod byplacf&g the 
worth of allspice, *ditto of ^ flowers of skin a little distance from the fire or 
brimsteno, ditto of turme:»c ; these to stove. ^ ^ * 

bo well pouu&d together, ^and aftei^ 208|. WHIST. — (Upon the piiuciplea 
words to be mixed^with hal|^pound of of Hovle’s games). — Great silence 
treacle. Two tacle-spoonfuls be and atfentlbu must be observed by the 
taken every day. (iSec 1247T) • players. Four f^ons cut for partners; 

2080. CRAMP^IN THE LEGl^. the two highest are against the two 

— Stretch outythe £^1 of the leg as far lowest. •Tl^ partziprs sit opposite to 
as possible, at the same time Rawing each other, and the person who cuts 
up the toes as fan as possible. This the ^ lowest card is entitled to the 
will often stop a fit of tik cramp after it deal. The ace is the lowest in cutting, 
has commonoed.* ^ * Each persen has a right to shuffle 

2081. CLEAN FURS. — Strip*the fur t^g car^^aefore the ; but it is 
articles of their stufSng and binding, usual for the alder hand only, and the 
and lay them as much ua possible in a deaJnr after. 

flat position. They must then be sub- The pack is then cut by the right 
jeet^ to a very brfSk brushing, *with a hand adversary ; and the dealer die- 
still clothes bnish ; after this, any moth- * ’ tributes the cards, one one, to each 
eaten parts must be cut out, and be of the flayers beginnu^ with the 
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kio 

^rsoxi who Bits on his left hand until Quartj is four successive car^in an^ 
he ^ comes to the last card, which^. he suit. i ® 

turns up, being the trump, and leaves Quart Major, is a sequjince of ace, 
on.the table till the first trick is played, hing, queen, andknaver * 

The person ox^the left hand side of Quint, is five successive cards^in any 
the dealer is called the ^Ider, and plays suit. * 

first ; whoever wins the tri(^ becomes Quint Major is a sequence of ace^ 
elder hand, and pfeys again; uid So on, king, queen, kna\e, and ten, 
till all the car^ are played out. Se^^saw, is when each partner turns 

No intimations or signs of ugff kind, a suit, %nd when they pky those suits 
during the play of the cards, are‘''|:>er- to each ol&er for that purpose, 
j^jj^tted between the partners. The„ Score, k the number of poigj» set upf 
lilciYi^e or«one party is the gaq>e of the Tho follcwing is thg n^os^ appio^^ed 
adver£.iry, except ii^a revoke, wherf the method of scoring: — 
partners, may inquire if he h-s any of 1, 2 3 4 5 6 7 8 

the suit in his hand. 0 0 00 000^0 

tricks belonging to each- party 0 00 000 0000 00 000 0 0 0 

should bp iumed and collcQ^ied by the * * , 0 

respective partners oT whde-ver ^ns „ is w^en cither party win every 

the first trick in ever^ hand. ^trick. * e 

All above six tricks reckon towards Tenace, is possesstag the first and 
the game. third best ^rds; and being the last 

The aci^ king,* queen, and knave of i player, you consequently catch the 
timmps are called honouni; apd when adversary when that suit is played; as, 
either of the partners have three for instance, in case you have ace and 
sepfpratjdy, or between tV..m, th|y count qaoen of any^sTiii), and your adversary 
two points towards thjgame; tod in leads that guit, you p'ust .wm two 
case they have four honours, they count tficks, by having the best and third 
four points. ^ best of the suit playcfi, and being the 

^e game connsta of ten pointa, lust player. 

2083. Terms used in Wi.ist. — fereef is three sxccesiii^ cards in 
Fineaaing, is the jivteinjpt, gain an any suit. 

advantage; thus; — If* you have the Tcrce Maji^, isoa” sequence of ace, 
best, and third «bebt card of the king, queen. < 

suit led, you put on the third best, and 2084. 11 vle 8.—1, Lead from your 
run the risk of your adver^saiy having strong suit, and be caqiious how you 
the second best ; if he has it notj^ which chonge Bui^.B ; and keep a commanding 
is two to one agidnst him, you e then card to bri^g it in again, 
certain of gaining a trick. ' 2. Lead Jihrough the strong suit and 

Forcing, is playing the suit of which up U the weak, but not in trumps, 
your p:^ner or adversary has not any, unless very strong i^ them, 
and which he muBtrtrump,«iin order to 3. Lead the high-^et oS a sequence; 
win. ^ r but if you have a quart or cinque to a 

Long trump, means the having one or king, lead the lowest^ 
more trumps in your hand when all 4. Lead through aq honour, parti* 
the rest are out f cularljj, the game is much against 

Looh card, means a card m hancfpf you. 
no value, and the most proper to throw 5. Lead your best trump, if the ad-< 
^way. * versaries be fight, and you have no 

Pointa* Ten make the gome; as honoqr; but not ^if you have four 
many as ore gained by tricks or trumps, unless.you have a sequence, 
honours, so many points are set up Y 6. Lead a trump if jog. have four or 
to the score the game, ^ j five, or a strong hand ; but not if weak* 
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7. liivjngf ftce, king, and two or 
tliree small cards, lesli ace and king, 
if weak in Vumps, but a small one if 
stron^in them. * 

8. If you have the last irutap, with 
some winning cards, and one losing 
card only, lee^ the losing card. 

^ Return your partner’s lead, not 
the adversaries ; and if you have only 
• three originltlly, play the best; but 
^ou need not return it infmediately, 
whenjfli^win with a kiug,*queen. or J 
kriSv^and %avc only small ones; orJ 
when you hold a good sequence, have a 
sgtong suit, or have five trumps. • * 

10. Do not lead from ace queen, or 
ace knave. 

11. Do not lead ace, uploi^s yon 

have a king. • ^ • V * 

12. Do^n<fb le^d a thii-tcenth cards 
unless tmmps be out. * 

13. Do not trump *i thirteen th card, 
unless you bo last player or w'ant th^ 
lead. 

14. Keep a small card to reuim your 

partner’s lead. * • • 

15. Be cautious iu triiin))ing ipca^d 
when strong in J:rumps, pai’ticularly'if 
you have a strong suit. 

16. Having only a few small truifps, 
make thcmi^eu ^ou can. * 

17. If your partner refuses to trump 
a suit, of which l^^hSowsj^ou have not 
the be A, lead youjbost trump.# 

18. When you hold all the remaining 
truiniifi x)lay one, and th^n tiy to put 
the lead in your x>artner’B hand. • 

19. Remember hov^ mdky of 6ach 

suit are out, and what is the bdfet card 
left in each hand. * • 

20. Never forceiyour partner if you 
are weak iu t-flimplB, unless you have a 
renounce, or want the odd trick, 

21. When playing for the odd trick, be 
cautious of truyiping At, espechdly if 
your partner be likely to trim]| a suit; 
and make all the tricks you can early, 
and avoid Huessing. 

22. If you take a trbk, and have a 
sequence, win it wj^h the lowest 

2086. Laws of* Whist. 

2086. Deol^. — 1. If a card be tamed | 
up in dealing, the advet^e party may 


call a new deal, unless they have been 
th# cause; then the dealer has* the 
option. 

2i If a card be faced in the deal, -the 
deajer must d^l again, unless it be the 
last de^. I 

8. If any one play with twelve carde, 
and the fjst have tlju*teen, the deal to 
stand good, and the« player to be 
punish^4 fc|f eacU ri^voke ; byt, if ayy 
have fourteen q^irds, thetleal is lost. 

4. The dealer to leave the trui^^ 
car^ on*the^table till his tuflf to y^y ; 
after which* none jgi^y ask W'lrat card 
was ^medup, onlyewhat is trumps. 

5. No person may t^e up the cards 
while dealing ; if the dealer iu thnb case 
should mi^ the deal, to deaDgain; unless 
hia^parttfer’s fa€lt ; and if H card be 
turned up in pealing, no new deal, 
unless the x^artutr’s fault. 

6. If theMealer x^ljt the trump card 
on the rest, with %ace downwards, 
he is to^osc the deal. 

2087. Plcm^ out of turn, — 7.<fany * 
person 4 )lay 0 ^ of his turn, the adper- 
Siiry fnay call Jbhe card played at any 
time, if he do not make him revoke ; or 
if either of the adverse party be to lead, 
may desire bis partner to name the shit, 
which^ust bo plaved. 

8. If a Apposes he has won 

the trick, and leads again be^pin his 
partner has played, Hhe adversary may 
oblige his partner to win it, if he can. 

9. If a person lead, and Ifis partner 
play 2>efore his turn, • the adversary's 
partner maj do the samel! 

10. If tlm ao& or any other card of a 
suit, be led, ana any person play out of 
turn, whether his partner have any of 
the suiif led or net, he is neither to 
tmmp it nor win it, provided he do not 
revoke. 

20SQ, PeiJolsing, — 11. If a revoke hap- 
pen to bemajjle, the a^ersary may add 
three to tn^ir score, or three tricks 
froxh them^ or take down three from 
thetr score ; and, if up, must remain at 
nine. 

12. If any person revoke, and, before 
the cards be turned, discover it, the 
adversary may* cause Urt highest of 
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lowest of the etiit led, or call the evrd ' 
ih& plajed at any time, if it do^lnot 
cause a revoke* 

13* No revoke to be cdaimed till the 
trick be turned and Quitted, or the 
party ^ho revoked, or ub partner, have 
played again. ^ 

14* If any persdu daim a revoke, the 
adverse partyr are not to mix their 
cards, upon forfeiting the>^revoke.^ 

15. No revike can be claimed after 
oard^ are cut for a new deal 

lihJMng konovflrs, — 16: If any 
person call, except ..'t the point of eight, 
the adverse party ihay con8ult,*hnd have 
a new deal. 

17^ After the trump card is turned 
up, no peflon may remind ^>8 partner 
to call, oh penalty of losing one point. 

18. If the trump ce ?d be turned up, 
no honours can be set-up unless before 
clauned ; and 6c<^nng honours, not hav> 
ing them, to be scored agai nst them. ^ 

19. If any person call at (tight, and be 
ansvftred, and the oppos^^*’ p^ies have 
tUF^jwn down their cards, and iw appear 
they have not their honours, they may 
consult, and have a new deal or not. 

^20. If any person answer without an 
honour, the adversaries may oonpult and 
stand the deal or r ot. 

21. If any person ca!l ao eight, after 
he har played, the adversaries may call a 
new deal. '* 

2090. SeparaJting and Showing the 

CaS^ds, — 22, If any person Bei>r.rate a 
card from thej^tj the adversepafly may 
call it if he name it; but, if hO call a 
wrong card, he or his p.artner are liable, 
for once, to have the highest or lowest 
card called in any suit led dui^ing that 
deal. ^ i. 

23* If any parson throw his cards on 
the table, supposing the game lost, he 
may not take them up, and the adver- 
saries may oallcthem, plodded he do 
not revoke* « • * 

24* If any person be sure of winning 
every tricik in his hand, he may show 
his cards, but is liable to have them 
called. 

2091. Omiffing to fpHapto a Tnek.’---25* 
If any parson cinit to play to % trick, 


and it appear he has one card more than 
the rest, It BhaU ’be it the uption of the 
l^versary to hav4 a new deal. 

2092. Be^pctinjf who placed a Par 
HcalarfCara, — ^26. Each person ought 
to lay bis card before him; andifeitW 
of the adversaries mix their cards with 
his, his partner nq^y demand each pez' 
son ^,lay his card befoijft him, but not 
to inquire who played any porticulai 
card- 

, These giWB are agreed to best 

judges. 

2093. MAXIMS roR whist. ^ 

^ 2094. Leader, — 1, Begin with vie 
suit of which you have most in number; 
for, when the trumps are out, you will, 
probably, make scleral tricks by it. 

^ ' If you Lold equal numbers in dif- 

^ferent suits, h* 7 gm with the t^trongest, 
because it is i^euleast liable to injure 
^ your partnei .* 

3. Sequences ore sdways eligible leadi^ 
as Bupperting your partner >vithoiit in* 
jyring your own. hand. 

4. Lead from a king or queen, rather 

tJiaS from*ah ace ; for, sifhee the adver* 
laries will lead from tlose suits which 
you do not, your ace will do them most 
hsuTii. „ 

5. Lead from a king raCher than a 
queen, and Erom aQ’^een rather than fhom 
a knave; foi the streuger the suit, the 
less is your partner mdan^rod. 

6. Lead 'not from ace queen, „ or ace 
knave, till^neoesaary ; for, if that suit be 
]fed^ by the^^vojsaries, you have a good 
chani^ of making two tricks in it. 

7* Jn all sequences to a queen, knave, 
oi ten, begin with j^he highest, because 
it will frequently dij^treasjrour left-hand 
adversary. 

8. Having ace, king, and knave, lead 
the king ; mr,*;f strong in timmps, you 
may ^ait^the return Of this suil^ and 
finesse Ifhe knave. 

9. Having ace, queen, and one small 
card, lead the small one ; for, by this 
lead, your parfiier has a chiEUice to make 
the kiiave* 

10. Having ace, king, and two or 
three email cards, play and king, if 
woakf but a small oiafd, if strong in 
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trumpa^you may jgvejrour partner the 
ehance of making ^e^mrat triek. 

11, .Having fing,'"^ueen^,.imd one 
flmaircard, play nie amaJl one; for 
your jfortner has an equlil chance to 
win, and yon need not fear to make 
king or queen. 

Having king, aueen, and two or 
three small cards, l&d a smaU^cdrd, if 
^strong, and tfie king if weak m trumps ; 
for B&ength in trumps entitles you to 
pl^a-^i^ward game, andjgive ynur 
pi^era chflbcoof winning the nrsti 
trick ; but, if weak v trumps, lead the 
kjjieg or queen, to secure a trick in tlAit 
suit. ' • ^ 

l£r. Having an ace, with four small 
cards, and no other «ood suit, play^ 
small card, i£ strong in tmmps, an^^the 
ace if w^k ; for^stren^h in trump# 
may enable you to make one or two 
of the small cards, although your part-, 
ner cannot support the lead. ' 

14. Having king, knave, ^d ten, 

lead the ten : for, if ji^ner hold 
the ace, you have a goed chance to 
make three trkikB, whether he pae8 tl^e 
ten or not. • # 

15. Having king, qu^n, and ten, 
lead the king : for. if it fail, by^puttlug 
on the teni upon the return *of that 
suit from your p|Lrtper, you have a 
chance of makingjbwo tricks. 

16. Having que^n, knave, ami nine, 

lead the queen ; for, upoi^ the return 
of thsft suit 'from your partner, by 
putting on the nine, you wibj probabM 
makrBieknaTe. * ^ • 

3095. Beeond Hand.—i.. daving 
ace, king, and small ones, play a small 
card, if strong in ti^iqps, but the king 
if weak in the& ; ror, otherwise, your 
ace or king might be trumped, in the 
latter case, and n% haz|rdB should be 
run with few trumps butm critioaleases. 

2. Having ao#, queen, and B]!la3l cords, 
play a small one, for, upon the return 
of tibat suil^ you will, probably, make 
two tricks. • 

8. Having ace, dmave, and 'small 
cards, play a small one* for, upon the 
return of that suit^ you will, perhaps, 
make two tricks. 


4. Having ace, ten, or nine, jeith 
snAll cards, play a small one, for, 
this method, you have a chance of 
making two tricks in the suit. 

& Having Jring, ^ueen, ten, and 
small cards, pity the queen ; ’for, by 
playing t])ie ten upon the return of the 
suit, you will, pihbably, make two 
tricks in it. 

6»,Hawing^ king, •qu^n, and small 
cards, play ^ smdl card if strong iu 
trumps, but the queen if weal^ in 
for#trength»in trumps wmrax^fi pay- 
ing a backward gj*B^,*and it is always 
advantageous to back your adve^ 
saries* suit. ’ * 

7. If you hold a sequence t<f your 
hig]j|iest ^‘d in the suilf^play the 
lowest ofit, fo** by this means, your 
partner will bs informed of your 
strength. • 

8. Having queen, |mave, and small 
ones, play the knavepbecause you will, 
probably, sbcure a trick. 

9. Having^^ueen, ten, and stnalT ones, 
play q small oib, for your partner Has 
an equal chance to win. 

10. Having either ace, king, queen, 
or knave, with# small cards, play, a 
small gne, for your partner has an equal 
chance to win the jrick. 

11. Havinig either ace, king, queen, 
or knave, with qne small car(^ only, 
play the small one, for, otherwise, your 
adversary will finesse upon ymi. ' 

12. Jf a (fueen be led, and*you hold 
the kiig, put that on, feg* if your part- 
ner hold the ace, yefu do no harm ; and, 
if the king be«t^en, adversaries 
have played two bonoura to one, 

14. If^aking be Idd, and you hold 
ace, knave,* and sfltall ones, play the 
ace, for it cannot do the adversary a 
greater injury. 

2i)96. TfiM Hand, — 1. Having ace 
and kingfVf lay the ao# and i^um the 
kflfg^ becaqpe you should not keep the 
command of your partner's strong 
suit. 

2, Having ace end queen, play the 
,aee, and return the queen ; for, 
although it may prove b^ter in some 
peases toiput on the queen, yet^ in gen# 
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ra^your.partmer is best supported by ' 
thi# method. i 

3, 'Having aoe and knave, play the 
.ace and return the knave, in order to 
strengthen your partners hand. , 

4tifi Having king and f nave, p|[ay the 
ki^; and, if it win, return Ihe Imave, 
for the reason in kTo. 8. * 

5. Always j^iay the best when your 
partner player a small carjd, asJt best 
supports your^ partner. , 

0. Jf you hold the ace and one small 
card' only5"\md your partner ‘•ead the 
king, i)ut on the j^e, and* retum'^the 
small one 5 for, otherwise, ypuf ace 
will be an obstruction to his suit. 

7. If you hold the king and one 
small cord bnly, jmd your p^u-tner lead 
the ace, if the trum^t^be ouff, pin/ the 
king; for, by x^utuijg on the king, 
there will be no obtftru<jtion to the 
suit. 

2097. Fourth ila/iid, — 1. If a king 
be led, and you hold ace, and a 

•mali^ card, play the sp'ill one; for, 
B?:;' posing the queen ^ follow, you 
probably make both acf> and knaVe. 

2. When the third hand is weak in 
his partner’s lead, j^ou may often 
return that suit to great advantage; 
but this rule must not be applied to 
trumps, unless you ^ve very strong 
indeed. 

209?. Oates vnr ^hich you should 
return your partner's lead immediately, 
— I. Vnr&n you win with the ace and 
can return an honour, for th^t will 
greatly stren^hen his hand. 

2. When he leads a trump, in which 
case, return best i^maining in your 
hand (unless you held four ori^ally), 
except the lead be through^^honour. 

3. When your partner has trumped 
out ; for then it is evident he warts to 
make his great suit. ^ 

4. When yojj^ have np ffpod card in 
tny other suit ; for then you entiivly 
depend on your partner. ^ 

2099. Cases in which you shoM not 
your partner ' 9 lead immediately. 
If you win with the king, queen, 
er knave, and have only sm^ eards*^ 
left : for th6 return of*a small cord will 

< 


more distress than strengthf^^. youi 
partner. ’ 

^ If you hold a good seguence ; for 
then you may shov a strong suit, and 
not iigqTe his hand. 

8. If you have a strong suit; because 
leading from a strong suit directs your 
partner, ahd cannot injure him. - 

4. If vou have a good hand; fo^, in 
this caSe, you ought to 'Consult your 
own hand. 

5. If yc j hold five truznpg^^or then 
yofi are Warranted to pl-jy trum ]^5 if 
you tliink it right. 

.^JOO. Leading^ Trumps, — 1. L4^ 
trumps from a strong hand, but never 
from a Weak one, by which means you 
will secure your good caids from being 
trumped.’ ^ . 

, 2.’ Trump hot out with* a bad hand, 
although you *hold fiVe smaU trumps ; 
for, since your oaTds are bad, it is only 
trumping for the adversaries’ good ones. 

3. Having ace, king, knave, and 
three B&all trumps,play ace and king; 
f&r the prphaBility of the queen’s 
falling is n your favour, 

4. Having aoe, king, knave, and one 

hr ' trump^ play the king, 

aqd'Wmt the return from your partner 
to put on the knav^, order to win 
the queen; but, if you particularly 
wish the trumpB'«6nt, play two roundi^ 
and th'Tin your stronj^ suiC 

6. Having ace, kifig, and two or three 
small trumps, lead a sm^all one) this is 
to let you» partner win the first tridi: ; 
bu^, if youfhavegood reason for getting 
out the tnimps, play three rounds, or 
piay*^ ace and kmg, and then proceed 
with your strong BU?t 

3. If your ndvermriekthe eight, and 
you do not hold an honour, Hirow off 
your best trump, fqr, if your partner 
nas pot two h^ours, you have lost tiie 
game :,a];d, if he holds twa honours, it 
is moin advantageous to lead a trump. 

7* Having ace, queen, knave, and 
small trumjMi play the knave ; for, by 
this means, the J^ng only con n^e 
against you. 

8. Having aoe, queem. tenf and one 
or two small trumps, lead a small one 
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to it your partner a olianoe honour, and next the amall one ; 

to win the trick, and imp the conunand bemuse it will greatly strengthen ;^ur 
in your ow^hand. partners hhnd, and cannot hurt yoof 

9. {laving king^ queen, ten, and owia • 

small trumps, lead the king ; foy, if the 20. If an honour be turned up on 

king be lost, upon the return of trumps, the left, aod y^ hold a sequence, 4ea(3 
you may finesse the ten. the Ijkhest of because it will prevent 

10. .Having king, knave, *ten, and the last ""hand from injuring your 

smdl ones, lead knave, be^mse it partner. • 

^11 prevent^ the adversaries from 21. qi^een be tnmed up on the 
making a small trump. * left, *and you ace,* king, and a 

-%lgPg <in6en, knave,«nme, and Umall one, le^ the small trumpj^; 
smdl tnimps^lef^ the quedh; foif if ' because ty on will have ai^bbanco of 
youf partner hold the ace, you have a gettmg the ^ueen.^ • ^ 

good chance of making the whole sujti 22. ^If* queen be Jnimcd up on the 

12. Having queen, kr^ve,*and two or left, and you hold a kngve, with small 

three small trumps, lead the qdeon, for ones, lead the knave; for the Ihiave 
the reason in No. 11. ^ ^ • cannot b^ of sorvice^ as tfis queen is 

13. Having «kuave, tei^ yight, ^nd» on y^ur IdfL • • 

fsmall ivum^, lead the knave ; for, on^ 23. If an honqfir be turned up by 
theretiiirfi of trufnps, ^u, probably, your partner^ and you strong in trumps, 
may fhiease the eight to ai^autage. lead a small one ; but, if weak in them, 

14. Having knave, ten, and three dead the best you hale; by this play 

small trumps, lea<l the knave, because the we^eat hand will support the 
it will most distress your adversaries, strongest. ^ • 

unless two honours Are bold on yo«r 24. If an aCb^be turned up on the 
right hand ; th(!« odds against evhichi are right, ^ou hol^^ng king, queen, and 
about three to one. kuave, lead the knave ; a secure lead. 

15. Having only small tinlmps» 25. If an ace be jumed up on the 

the highest ; by which you will suppirt right, and you nold king, queen, a&d 
your partn^ All ycSi can. * ten, leiftl the king, tmd upon the retMfffT 

16. Having a sequence, begin with of trumps pluy^die^ten ; for, by this 

the highest; by *tiAs means, your means, you snow a great s^ngth 
partnersB best iuBlnicted now lo play to your partner,* and will, probably 
his hand, and c2nnot possibly be make two tricks in them. 

iiijuredt , * 20. If a king be turned up on Ihe 

17. If any honour be turned up om right, Jud you hold queen, knave, and 

your left, and the game mwch agakist nine, Iqpd knave, and, upda the return 
you, lead a trump the first opportanity; of trumps, "play the nins^ because it 
for, your game being desperatel;y*ba 44 may prevent thd ten frem inaking. 
this method is the most likely to 27. If a king bo turned up on your 
retrieve it. ^ * right, and :|ou hold knav^ ten, and 

18. In all other oases it is dangerous nine, load the nine, and, upon the 

leading through dishonour, unless you retmsi of trump^ play the ten ; because 
he strong in tngnps, oi* have a p^ood this method will best disclose yomr 
hand; because all the advsptoe of strei^h inti^pnps. ^ 

trumping through an honour Bra in Ifa^een be turned up on the 

your partner’s finessing. righli; and you hold aoe, long, and 

19. Supposing it hereifier proper to knav^ lead the king, and, upon the 
lead trumps, when ap honour is tiirned return of trumps, play the knaws^ 
up on your leffc^ you, holding only ona because you am then eartain ta uafa 
honour, with p small trump, play the* l^he knave. 


I 
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29. If a queen be turned up on the 
xignty and you bold ace, king, and axLall 
ones, lead the king; and, upon the 
retbm of trumps, you may finesse, 
tinloBS tbe queoxf falls,, for otherwise, 
the queen Wul make a oHck. 

80. If a knave be turned on the 
right, and you lf61d king, queen, and 
ten, lead the queen, and, upon the 
return of truJnpvplay the teir;*fqr, by 
this means, ybu wUl mAke the ten. 
v, 81. If a knave be turned up onthei 
righ1v,anayou hold king queen, i and 
small ones, lead king; and, if that 
come home, play h small one^for it is 
probable yourepnriner holds the aco, 

82i If a knave be turned up on the 
rights and^you hold king Vid tep or 
queen and ten, wit^^iwo small cards, 
lead a smaU one; and, upon the 
return of trumps pla/fhe^ten, for it is 
five to four that vour partner holds one 
honour. ^ 

2101. When you turn ttp^ots Honour, 
— 1. *If you turn up an/^o, and hold 

one small trump ^th it, if either 
adversely load the kii g, put on the 
ace. 

^2. But, if you.tusuupan ace, and 
hold two or three small trumps with it, 
aiTu '*ither adversa|y lead the k&g, put 
on a small one ; for, if yeu play the ace, 
you glye up the command in trumps. 

8. B you turn dp \he king, and hold 
only one small trump with it, and your 
rig^t hdhd adversaiy lead a , trump, 
play the kin^. «« 

4. If you tom up a king, ard hold 
two or three small tr^imps with it^ if 
your right hand adversaiy lead a trump, 
play a small one. 

5. If you turn up a quet^n hr knave^ 
and hold, besides, only small trunacps, 
if your right hand adversaiy leL\d a 
trump, put on a small onp. 

6. If you a sequence to the 
honour turned up, play it last. •• 

2102. Playing for the OM Trkk , — ^1. 
9e cautious of trumping out, notikith- 
standing you have agood hand. 

2. Never trump oul^ if your partner, 
aipeati likely to trump a auik 


8. If you are moderately B...ong in 
trumps, force ydar partner, for by this 
you probably make a trickr 

4. Make your flicks early, and be 
eautiow of finessing, 

5. If you hold a single card of any 
suit^ and only two or three small 
trumps, lead the single card. « 

* f 2108. CiLLCULATIONB. 

1 It is^about fi\6 to four that your 
partner holds one card out of any two 
2. It id' about five to tw^*'':^,^h6 
holds one** card out of 
8. It is about four to one that he 
Id^Ms one ciird out of any four. 

4. It is twr to one that he docs 
not hold a certain card. 

• 5. It rs about(three to one that be 
#do<^ not h>li two card” out of any 
•three. ^ ^ ^ 

0. It is about three to two that he 
does not hoH two cards out of any 
‘four. ■■ 

2104. CRIBBAQE. — The game of 
Cribbage dilTcit^from all other games 
b^ its immense variety of ohanccj. It 
^ rdibkondd i&seful to yeung people in 
,the science of calculate >n. It is played 
with the whole pack of cards, generuly 
by two persons, and sometimes by 
four. ''There are ‘also ^fire different 
modes of playing— >that is, with five, 
six, or eightfcarda; \nt tbe games are 
pmcipally those with five and t/ix cards. 
Tbe rules vary a little in different com- 
panics, but*" the following ard those 
most gcnefiully observed : — 

1105. I^BMCfUBED m CmBBAGB.— 
Ciri&. 'The cards thrown away by each 
purty, and the dealer is entitled to 
score whatever pdhits are made by 
them. 

Pa/ire are two similar cards, as two 
aces or two lungs. ^Whether in band 
or playing they reckon for two points. 

Pain QoyaL are three similar cards, 
and reckon for rix points, whether in 
hand or playing. 

I)ouble PaAi e Soyal are four aimflar 
oard% and reokov for twelve points, 
whether in hand or playing. The 
points gained by pairs, poirs royal, and 
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double^siirA tojbI, in^yingi are thus 
effected : — Your aJyersary having 
played a alven and you another, oon- 
nfitatea a pair, and entitlea jrou to 
•core two points ; your antaginuat then 
playing a third aeven, makes a pair 
royal, and he marks six ; %nd your 
playing a fourth is a double pair aoyal, 
and entitles you to twelve points. 

Fifteem. Every fifteen r^kons for 
two poin^, whether in hand ar playing. 

vheyear^formed either by fwo 
cards, sucb as a five and any tenth ^ 
card, a six and a ninS, a seven and yi 
ei^t, or by three cards^as d two, a ftve, 
and an eight, &c. And m playing thus, 
if such cards are pl^ed as make to- 
gether fifteen, the two points ito 
•cored towards the game. * ^ 

Sequenics aro tlfirce orYour more sue- 
ceasive cards, and retikor^for an equal 
number of points, either in hand or \ 
play. In playing a sequence, it is of 
no consequence which card il thrown 
down first; as thus :^y opr adversely 
playing an ace* you a nv(, he a three, 
you a two, then he a four, he oounds 
five for the sequihee. ^ 

Flmk, When the cards are all of <me 
suit, they rgclion ftr as many points *as 
there are cards. For a flush in the 
crib, the card tumedmp must be of the 
•ame sr^t as thosif put outfin th^ crib. 

Noddy^ The knaYe of the i^uit turned 
up reckons for one pointy if a knave 
be turned up,* the dealer ig to marl^ 
two; but it cannot be reckoned agdin; 
and when played it does not scone any- 
thing. * • 

End Hole, Thepfint scored by tfie 
last player, if ^e makes under thirty- 
one ; if he makes thirty-one exactly, 
he is to mark two.. To obtain either of 
these is conaiderea a grett advance. 

Laet, Three points taken a^tl^p com- 
menoemfflit of the game oi five-oard 
oribbage by tbe rtbn-d^er. 

2106. RuiiSS OF CBispaoB.— 1. The 
adverse parties out the rarda to deters 
mine who ahall be aealgr ; the lowest 
Qftrd has it ^e see is the lowest 
% In dealings tbe dealer may die- 
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coper his own cards but not thoifb of 
his adversary — who may mark two, 
andpcall a fresh deal. 

8^ Should too many cards be dealt 
to either, the n^n-dealer may score two, 
and demand another deal, if the ‘ error 
be detejf^d previous to ^kiug up 
the cards ; if he do nqt wish a new 
deal^ ex^ card^ must be drawn 
awa;^ when mg player bits more than 
^the proper number of cards in hand. ^ 
the opponent may score fo«a, and calf" 
a new deal. • ^ ♦ 

4. If^ny player #meddl 0 with the 
pack after dealing, till^the period of 
cutting it for the tunAip card,cthen 
his oppoi^t may score twdepoints. 

5. * If aSiy player take move than he 
is entitled to, other party should 
not only put bint back as many points 
as are oversdbred, but likewise take the 
same extra number f4k his own game. 

6. Shquld either party even meddle 
with his pegs unnecessarily, the 
opponent may'^^ore two points ; au^idf 
any ofle take oqt his front peg, he must 
place the same oack behind the other. 
If any be misplaced by accident, a by- “ 
stander may re|flace the same, occora- 
ing to sthe best of bis judgmeut^JsMNT 
he should neger otllhrwise interfneT 

7. If any player neglect to set up 
what he is entitiiedeto, the adfersair 
is allowed to take the points so omitteiL 

8. Each player may place •his mm 
cards, ]vhen done with, upon the pack, 

9. It^ five-card cribba^ the cards 
are to be dealt one by one ; but when 
played with si^ cards, then it is cus- 
tomary to give three, and if with eight 
cards, four ^ a tiepp. 

10. The non-d^er, at the com- 
meni^ment of the game, in five- 
card eiibbage, scores three pointiu 
called three m loot; hut in six and 
eight-card *6nobsge thS is not to be 
done! • 

IIS In what is called the Bath game^ 
they redLon flushes npon the board; 
that if, when three oa^ of the aame 
Hvdi are played successively, the j^erty 
playing the third soores Hum pwts ; 
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if tfie advemiy play a fourtli of tha 
same atiit, tliealie ia to Bcore to\a, dad 
so on for four^ six, or as long as 
the* same suit contmues to be played in 
nninterrupted siftscessiom and that 4he 
whole number of pips (do not< reckon 
thirty-one. ^ * 

2107. Fttb-oabS) Cbibbagb. — ^It is 
unnecesBaxy to describe cribbageboards; 
•the sixty-ond^ points or holes •m^ked 
thereon make the game. We hare 
before said^ that we party, cutting i 
the lo^esfl;ard deals ; lifter whach, 
each player is fitstfcto lay out two of 
the nve cards fbr the crib| Tvhich 
always belongli to the dealer ; next, 
the aLyersofy is to cut the remainder 
of the pada, and the dealli; to fum 
up and laf upon the ^ftb the uppermost 
cord, for which, if knave, he is to 
mark two points. Thii ca^d turned up 
is to be reckoned by both parties, 
whether in showing their hands or crib. 
A-fter laying-out and cutting os above- 
xneniloned, the eldest htp^ is to play a 
cffi.’d, yrhi^hthe other slSuuld endfavour 
to pair, or find one, thopips of which, 
reckonod with the first, make fif- 
teen ; then the non-dealer must play 
..another card, and try to make a pair, 
Beque])pe, flush ’’(where 
allowed of) or fifteen, piKVvtded the cards 
already played Lave not exceeded that 
number ; and so bn '^alternately, imtil 
the pips on the cards played make 
tbihy-onb, or the nearest p&ssib^e num- 
ber under th^t. « 

When the party, wh^se tom cut imay 
be to play, cannot pro^iuce a card that 
will make thirty-ono, or come under 
that number he is then to say Qo to his 
antagonist, who, thtreupoxQ Will be ^ 
titled to score one, or must play &iy 
card or cards he may have that will 
make thirty-one^ or unde^ ; and if he 
can make exactly thirtyppe, he is to 
take two points ; if no^ one ; the Silsat 
pl^er has often opportunity this'' way 
to mak» pairs or sequences. Buoh 
cards as remain after this are not to be 
play^; but each pair|yhaTing, during^ 
thepUy, sco^ his points gain^ in the 


manner before directed, must peeoeed ; 
the non-dealer first to count and tslw 
for his hand, then the derler for hii 
hand, and also for^hu crib, reckoning 
the cards every way they can |loasibly 
bh varied^ and alwnys including the 


tumed-up;oard. Points 

For eveiy fifteen^ • • • • 2* 


Pafr,|pr two of d sort .... 2 
Pair-ro^al, or three ofa*imrt • . 6 ^ 
Double pair-royal, or four ditto 12 
Knave bf the tumed-up 
Sequenfces and flusbcs matevernb! m- 
ber. , 

i2108. Maxims fob latino out tsb 
Crib Cards. — 7t is always requisite in 
laying out cards for the crib, that every 
player slmuld ooiwider not only his own 
but also to whom the crib be- 
dongs, as well ^ the {itate’of |h6 game; 
for what might be proper in one situa- 
tion would doe ^hly imprudent in 
another. When any player possesses a 
pair-roy^, it is generally advisable to 
lay out the othep cards, for crib, uulra 
ifbelongB to the adversary, and they 
ponftist of im-o fives, ar deuce and a 
^ois, five and six, sev^n and eight, five 
and any other tenth card, or ^t the 
garue be almost finished. A player, 
when hb does not bherdbyi materimly 
injure his hand, should for his own 
crib, lay ou^ clAe *^rds, in hope of 
makiog a sequence, ^r two of ^psuit, in 
expectation jdf a flush; or any that of 
themselves UDOunt to fifteen, br such 
as reckoned with others will make that 
nu&ber, eiicept'when the antagonist be 
nearlf up/^and it may be expedient to 
'koep^such cards that probably may pro- 
vent him from gaining at play, the 
direct contrary mefiiodShould be pur- 
sued in respect to the adversary’s coib^ 
which each ’qanon' Should endeavour 
to baulk, by laying out those cards that 
are ndfi Ificely to prove to advantage, 
unless at such a stage ofvthe game, 
whdQ it may be of consequence to keep 
in hand cavds^ikely to tell, in play, or 
when thS non-dealer would be extiier 
out by^his hand, orihas reason for 
judging the crib of littlednomentt A 
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king i^the best card to baulk a orib, equality, without sooring any poiuta 
as none can form a sequenoe beyond it, tqg the last, retain four cards in hand, 
except in some companies, where king, and all the cards are to be played out, 
queen, acef are allowed ai a sequence ; as in three and four-hand ciibbage, with 
and either a king or queen, with an aoe, five cards. At this ^ame it is of ad- 
six, seven, coght, or nine, are good opes vantage to the last j^yer to keep as 
to put out. Low cards are generally dose as posaime, in hopes of coming in 
the most likdy to gain atP play ; the for %fte^, a sequepoe, or pair, besides 
fluJHies and sequenees, particularly if the end hol^ or thirty-one. The first 
the latter^ be-also flushes, are, the most dealer ^ reckoned to have some trifling 
* l>art^ eli^ble hands, Rs tifereby the advintage, aiid each player may, on the 
player will often be enabled either to average, expect to make twenty-five 
afitAc his ORsaonb, or baulksbhat o#the* points do eveiy two deaK The first 
opponent, ^ to ^om a knave should^ noS-dealer ^is co^idgred to llkve the 
never be given, if wfth propriety it igm preferegoe, when ug gains ten^ more 
be retain^* * * the ftrst hand, the doaior not making 

2109. Three or Four-hfnd Crib- more than his averageftfumber. • 

BAGS. — ^Differs only from the precqd- Twen^-nine is the gresftost possible 
ing, as the parties pdl oi^ but one nuftiberfnat can be gained h^ the show 
each to tlm crib, and* when tmrty- of any hand or cHb, either in five or 
one, or Rear as dkn be,%as been made, six-c^ cribba^ ; it is composed of 
then the next eldest li.i^d leads, and three fives 4ud a knave, with a fourth 
the players go on again in rotation,* five, of the same suit as the knave turned 
with any- remaining cards, Ull all are up; tins •very seldom happens; but 
played out before they proceed to show, twenty-ioui^ an uncommon number, 
For three-hand cribbage triangular and may be lorded of four threes and a 
boards are used. • ^ nine,*or two i^urs, one five, and two 

A sort of three-hand cribbage is Bonte- sixes; and some other combinations 
times played, ifherein one person silft tiiat experience will point out. 
out, not each game, but each doid in 2111. £iGUr-0ABD CBiDBA.GE,iBB(fiue* 
rotation. Jis thiaithe first dealer glue- timeB 9 >layed, but veiy seldom. 
rally wins. Some ingpm'^us^people, in iBondon, 

The chances in ihlFgame are often so invented a game of ch^ce, they styled 
great fjiat even between 'skilfi^ game- playing at cnbbage by hackney-baches ; 
sters, it is possibly at five-c4rd cribbage, that is, two persons placed themselves 
when 4>he adversary is fifty-six, for a at a window in some gsoatsthoruugh- 
luoky player, who had not* previously fare fbreet, one would take all the 
made a single hole, to«be iwore than up coach^ from the right, the other from 
in two deads, his opponent getting no the left; the figures on the doors of the 
further than sixty in that tune ; ao4 XR carriages were dekoned as cards inshow, 
four-hand ciibba^ a case may occur, and every person that happened to sit^ 
wherein none ef tho parties hold a single stand, or ht^d at tl^ back of any of them, 
point in hand, and yet the dealer and was called a noddy, and scored one. 
his friend, with assistance of a knave 2112. Odds or the Qaue. 

turned up^ may^make dkty-one bv play The average number estimated to be 
m one dm, while the ad^rewom only held from w cards in hand is rather 
get twenty-four ; and althou^ tide may ig^te thstf four, and under five ; to be 
not happen for many years, yet similar gained in |day ; two for the dealer, and 
games may now and thgp be met wiHL one for Ihe adversary, making in all an 

2110. Six-Card Cribbage, varies from average of six throughout the game; 
that played with nve,«aB the players the probability of the crib is five; so 
(always onlg two) commence on an* that each player ought to2make sixteen 
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in two deals : by which it will appear 
the 4 dealer has somewhat the adran- 
tagCi supposing the cards to run equal, 
and, the play era well matched. .By 
attending to thia calculation, any ^r- 
aon may judge mother he be ta home 
or no^ and thereby J^lay his game 
accordingly: either making a grand 
push when he is behind and holds 
d curds, p/ endeavouring to baulk 
adversary wKsn bis hand**piovea 
indifferent * 

^ALL-FOtrjlSi is usually played 
by two ‘persons ; not unfrequentry by 
four, Its nafL 7 i.is derived from the 
four changes, called hight /ow, Jach, 
geme, each making anpointf A ojm- 
plete pack of cards must be provided, 
six of which ai*e to b ^ dealt to each 
party, three at a time ; sTad the next 
card, the thirteenth is to he tumo<l up 
for ihe trump by the dealo^, who, if it 
proveLa knave, is to sco^ oxib point. 
Tjm pally who cuts thuhighest card is 
to aeal nr«tt The caius rank ia the 
same manner as at whist, for whoever 
scores the first ten pomts wins. 

2114. Laws OF ALl-vours. — 1. A 
* jw jdeal can be demanded, if ix deal- 
ing dealer difi^ove];s„any of the 
adversaiy*B cards; if, io either pai'ty, 
too mfU.y cards btvve keen dealt ; iu the 
latter cose, it is optional with the 
parties, p''ovided it be doqe before a 
'card has been played, but not after, 
to draw from the opposing hand the 
extra card. 

If the dealer expose any of his 
own cards, the deal is to stand good. 

fi. No person beg mere than 
once in each hand, except by mutual 
agreement. 

4 . Each party must trump or fol- 
low suit if th(^ can, on penalty of 
the adversary s Axing one plolnt. « ^ 

5. If either player scona wron^Jf, it 
moat he taken down, and the advexuiry 
^lall either score four points or one, 
as may have previously been agreed. 

^ when a trump be play^, it is 


IM BBITAIM ▲.!>. 276. 

allowable to ask the adversary^ it be 
either high or lojy. 

7. One card may count all-fours ; fof 

example, the eldeyt hand' holds the 
knave and stands his game, the. dealer 
has neither trump, ten, aoe^ nor court- 
card, it will follow that the knave will 
be both high, low, Jack, and game, as 
expl^ned by ^ 

2115. ^Tbbiis Ubkd in AiirVouns. — 
ffigh, Thd highest trump out, the^ 
holder to score one point 

Liow, The lowest ^trienp'Tfa^ 'Jia 
original holder to score one pointy 
e^n if it be taken oy the adversary. 

Ijaclls, Tlie l^nave of trumps, the 
holder tc score one, unless it be won 
by the ^versarv) in that case the 
ymner is'to sgoi'tfthe point. 

dimef Tfie greatest number that, in 
Ute trick gaiiTcJ, ciia be shown by 
cither party ;j,recb ming — 

/ Fowr for an ace. One for a knave. 

Three for a king. Tin for « ten. 

Two foi a queen. 

(iThe other cards do not count, thus 
it m^y h««p]^eu ^hat a deal may be 
played without having any reckon 
I lor game. ** 

I Begging is when the eldest band, 
disnkin^, his cards, uses his privilege, 
and says, hrg in which case, the 
dealer must ei^ho.* soffer his adversary 
to score one point, saymg " one,* 
or give each three cards more the 
pack, and then turn up ^the next caj?d, 
^e seventh, for trumps; if, however, 
the. trump utumod up be of the same 
suit as the first, the dealer must go on; 
giying each three cards mor^ and 
timung up the ^^eventh, until a 
change of suit foi^ trumps shall take 
place. 

2116. Maxims. — 1.341wayB make your 
knave as soon mS you can. 

2. to seoure your tens : this is 
to be done by playing any axnall cards, 
by which you may throw the lead into 
your adversarji’s hand. 

8. Win your adversary’s best cards 
when you can„ either by tramping os 

I with su[H3iior cards. 
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4. ](t. el<Ie8t hand, you hold 
aiilier kuig> or of trumps, 

without the IwYe or ten, play them 
^immeiiateiy, as, ^ tnis means, you 
hsTo fwchanoe to win the knave or ten. 

2117. bOMIlTO.— This game is played 
by two or four persons, with twenty; 
eij^t pieces of obleng ivoiy, p^dn at 
the back, but on the face divided by a 
’ hlack line in the middle, and indented 
with spots, from one to a Rouble-six, 
pleceMi^p a double4)lank,eace-* 
blank, double-ace, deuce-blank, deuce^ 
ace, double-deuce, tfois-blank, trois-e^, 
trois-deuce, double-trpis,* four-bj!lmk, 
fouf-aco, four-deuce, four-trois, double- 
four, five-blank, five-ace, five-deuce, five- 
trois, five-fow, dodble-five, *8ix-hlan^, 
six-ace, aix-d£jce, Bix-tFO%,*8ix-foTu7 six- 
five, audslouble-^. Soifietimes a double 
set is played with,* of fhich double- 
twelve is the highest. • 

At the* commencement of the game, 
the dominoes are well mixed together 
with their faces upoiWth^ table. E%ah 
person draws one, 1i.nd,if»four^play, 
those who choose the two highest tare 
partners, agaiiftt those who take tUb 
two lowest ; drawing the latter also 
ssrves to determine who is to 4ay dSwn 
the first piece, which is reckoned a 
great advantage.* 'Afterwards each 
player^ takes sefen piecfs at ^undom. 
The eldest hand Having lai^ down one, 
the nest must pair him at^sither end of 
the piece he may choose, according %o 
the number of pips, or thedblonk w the 
compartment of the piece : but when- 
ever any one cannot matcn ths^ p{irt, 
either of the domino last put down, or 
of that unpaired eA the other end of the 
row, then he says go ; and the next is 
at liberty to p^y. Thus they play 
alternately, eitiyer until one pai^ ha^ 
played all his pieces, and ^»]?y won 
the gme, or tul the game be blocked ; 
that is, when neither party can play, by 
matching the pieces wl^ra unpaired at 
either end ; then Jhat party wins who 
has the amaUest number of pips on the 
pieoas remaij^g in th«^ possession. If 


is to the advantage of every player to 
dtoossess himself as early as possible 
or the heavy pieces, such as a double* 
six; five, four, fico. 

Sometimes, when ^wo persons play, 
they toke each only seven pieces, and 
agree *to draw, t. c., when one 

canhot c^me in, or pair the pieces upon 
the board at Ihe end unnsatched, he 
then is to draw from’ thb /ourteen pieces 
in BboSk till*be^find one 4o suit. 

This game requires strict attentioat 
and nq|;hmg but practioi^,will makc^a 
skflful plajf^r. ^ ^ •. ^ 

LOO.— Loo, or lue,iB^ubdi« 
vided into limited a^R^inlimited loo, is 
a game, Jihe complete In^wledge of 
wMch Om eastfy be acquired; it is 
played two both with five and 

three cards, tiough meat commonly 
with five, %oalt from a whole pack, 
either first three and then two, or by 
one at^a time. Several persons may 
play toget^r, but the greatest asunber 
can be admitt^ when with three c^ds 
only? ^ 

^er i|ve cards have bees given to 
each player another is turned up for 
trump ; the kfiave of clubs generally, 
or sometimes the knave of the^ry^^' 
suit, as agreed 'fipdb, is the higMlixi^d, 
and is styled {>am ; the ace of trumx>8 
is next in value,iand the rest it succes- 
sion, as at whist. EacH player has the 
liberty of ^hanging foiwe^bers, from the 
packjall or any of the five cards dealt; 
or oijhrowing up the hand, in order to 
escape being looed. Those who play 
their cards, Cither with or without 
changing, and do not pin a trick, are 
looed; «8^ likerae the case with all 
who have stood the game, when a flush 
or Jlushes occur ; and each, excepting 
any player holding pam, of an infrrior 
flush, is roared to deposit a stake, to 
hp giventt tKe perscA who sweeps the 
board, or divided among the winners si 
the ensuing deal, according to the tricks 
whidi may then be made. For instance, 
if every oneat dealingstakeshRf-arorowt^ 
the tricks dre entitled to aixpenoe a- 
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a uid whoerer is looed must put 
ludf«-crown, szolusire of t^e 
deal ; sometimes it is settled that each 
person looed shall pay a sum equal to 
what happens to«.be on the table attt)ie 
iime. i^ve cards of a swt, or fcur^with 
pam, compose a flush, wlLidi sweapj* l^e 
boai^ and yields^ only to a superior 
flush, or the elder hand. When the 
ace of trumpfi is led, it ia^usual^to say, 
*^Paw^ be civii;** the holder of '^ch 
•iSlaBt-mentioned card is then expected to < 
let the ace pass. 

^WhjAi loo is pkyed^with three cards, 
fchey%k, dealt by tne at a ilmt, ta 
omitted, and ^e cards are noli ex- 
changtf^ nor j^Initted to be thrown 

np. ^ 

2119. PUT. — ^The ^^EUne of puS is 
played with an entif^ pack of cards, 
generally by ^ two, but soi^metimes by 
four 'persons. At this game the cards 
have a different 'v^ue from all others. 
The best card in the pack k a<^/mf, or 
three‘s the next a dewe, a-, two ; then 
ocftae in rotation, as Sj other g^mes, 
the ace, king, queen, knave, ten, Ac. 
The dealer distributes threl car^ to 
each player, by one at ^ time , whoever 
cuiis the lowest card has the deal, and 
make th^ame, except when 
both parties say, ^ jpac’ — for then 
the scojra is at an end, and the contest 
is detemiined in fclvo^ur of that party 
who may win two tricks out of three. 
Wh)sn it 'happeliB that each player has 
won a trick, and the third is a tie ’-that 
is, ooYered by a card of equal value — 
the whole goes for noJ;hing, and the 
game must begin anew. 

2119*. Two-handbdPut. — The eldest 
hand should play a card ; acid Vhether 
the adversary pass it, win it, or tie It, 
you have a right either to say, “ ut” 
or place your cards on i^e pack If 
you accept the %st, and opponent 
i^Une the challenge, you score one if if 
you prefer the latter, youi^ advereaiy 
gains a point ; but if, before he {flay, 
your opponent says, " and you 

do not choose to see him, ho is entitled 
to add one to his score. It is some- 


times good play to say, ^ before 
you play a cardC this depends on the 
nature of your hand. < ^ 

2120. FouB-HAifbxn Pur. — S!aeh* 

party has a partner, and whefi three 
cards are dealt to each, one of tiie 
players gives his partner his best card, 
and thro^ the other two away':, the 
dealer is at liberty to d<^the same to 
bis partner, and vice eersk The two*' 
persona wiio have received their part-^. 
ners’ oard& play the game, pveuicjjsly 
dis&rdin^their worst cS^ for the (Sle 
they have receiveAfrom their partners. 
T7«^ game then proceeds as at two- 
handed put. < , 

2121. Laws of Put.— 1. When the 

dealer accidentally discovers any of hu 
{.dvcisary’s 39 .'ds, the adversary may 
%'emand a new,;leal. ^ ^ 

2. When the dej^ler discovers any of 
his own card> in dealing, he must abide 
by the deal. 

8. Wh^ a faced card is discovered 
during the deal, the cards must be re- 
shViffied, and ical^ again. 

^4. If thd dealer gives- his adversary 
^ore cards than are, necessary, the 
adversary may call a fresh deal, or suffer 
thc. dealer to draw the extra cards from 
liis hand. 

5. If the deal^ give himself more 
cards than afp hi4 dije, the adversary 
may add a point to kis game, aill call a 
fresh deal'' if he pleases, or draw the 
extra cards from the deabris hand. 

^ d. No bystander must interfere, 
undbr penafey of paying the stakes. 

7. Either party saying, “I put’ — 
th£.t &, 1 play— cannot retract, but must 
abide tbe event of tH^ game, or pay tiie 
stakes. ** ® 

2122. SPECULATION is a noisy 
round game, at^hicb^several may play, 
usings complete pack cf cards, bearing 
the saOLd Cmport as at whist, with flsh 
or counters, on which such a value is 
fixed as the company may agree. The 
highest trumiTin each deal wins the 
popl; -and whenever it happens 

not one is deali^ then the company pool 
agaim and the event is decided by tibt 
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^ eoup^ After determining 
; fto., the deajp pools sue fish, 
and every other player four; then 
three oar^ ore given to each, by one at 
a time, and another up for 

trump The o.urds are not to be looked 
at except in this inannor ; The eldest 
hand shows the uppermost oai'd, which, 
if ilPtrump, the company may imeiculate 
^ on, or bid for — ^the liighest bioaer buy- 
ing and paying for it, provided the 
pnee offered oe approved of h|r the aeller. 1 
ifter this iM€||;tled, if the first %ar(^^ 
ao( A not prove a trump, then the next 
elduBt is to show the uppermost caj^, 
and so on — the compa^jy s^eoulatiillg as 
they please, till uU are discovered, 
when the possessor of the liighc'.t 
trump, whether by (ur^^hase* or p^cj- 
wist*, gnius tlJp pool. To jhay at speejj- 
lalion wad], a re'dbllectiAi only is requi 
she of what supoitor (j^ds of that 
particular' smt have appeared in th<«| 
preceding deals, and cdculating the 
probability of the trump offered proving 
the highest in the deal.thon undotor- 
mined. ' " ^ 

2123. CONf^^EXIONS. — Throe t)r 


revoke; and also, whatever suit may 
ba led, the person holding a eaxd of 
connexion is at liberty to play the 
same ; but the others must^ if possible, 
f<^ow suit, unless gne of them can 
adswe:^ the oounezion, which should be 
done in prefeilbnoe. No money can be 
dra^ tih thp handf ore finished ; then 
the possessora of the oqpnexions are to 
take firat according j;o precedence, and 
thoffb Laving the majority ol tricks take 

2i24,MATRIMONY.-TThe game of 
matrimony* is plpye|| with ett oni^^ 
pack of cai'ds, by guy numbeurtT^Sr- 
Bousnrom five to fourteon. iTconsists 
of five chances, ubua^ marked on a 
board, or jalreoi of paper, Atloliows 

• e* H Best. • 

Tho Ace of pytmonda tprood up. 


n 
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four persons {Lay play at this garni. 
If tho former number, ten cards each 
aic to bv givl'U ; but if the latter, 3hly 
eight are dealt, and b<'ar the B<mie im- 
puH as at whisi, excVpt that difiiuonds 
are al'^aya truidps, Tfic co^pexions 
%ro formed as follows ; ^ 

1. Jiy the tjvo black acos. 

2. The ace of spades and Ling pf 

hearts. • • • 

3. The ace of clubs and king of 

hearts. * • ^ 

For the first connexion 23. are drawn 
from the poo>; fer tho second, Is. ; lor 
the tliird, and by iLo winner of the 
minority in triq|Ls, 6d. each is taken. 
These sums arq supposing gold staked ; 
when only silver is pooled, J^hgif pence 
are drawn. A truiiip played in any 
round where there is a connexion wins 
the trick, otherwise it gained by the 
player of the first ^f)rd of connexions ; 
and. after a oonnexiou, any loliowing 
piuyet may frump without iucuii'JuM aP 


This game is generally played with 
counters, and the dealer puts w'hairhe 
ph^qfi on each or any chance, 
players dep(j^|t^Mg%ach the 
tity, except ofie — that is, wiicn the 
dealer stakes i^ely^, tlie reab of the 
comjmny lay down eleven eaoh. After 
this, two c^ds are dcajj^iCULul to qy'ery 
one, begimiing on the left; tlien to each 
persoli one other card, which is turned 
up, mfd he who so happens to the 
aoe of diomonda sweeps all. If it be not 
turned up, then each player shows his 
baud; and any of them having matri< 
iqony, intngue, Ac., takes the counters 
on ^at point ; and when two or more 
people happen to have a similiir com* 
bination, tb# eldest hand has tbeprefcp 
|goe ; anflf Should tJfy chance not be 
gaim^, it stands over to the next dseol. 
— Qhj^e; The ace of diamonds turned 
up tikes the whole pool, but whevr in 
hand rauks only as any other ace; and 
il not turned up, nor any ace in hand, 
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ihei) the king, or next superior card, 
wins the chance styled best. ** 

2125. POPE JOAN. — Pope, a game 
lomewbat similoAo that of matximoitj, 
is played by a number people, who 
generally use a board painted for this 
purpose, which miy be purchased at 
mort turners’, oj^ toy shops. The eight 
of diamonds paust first W takSn.&om 
c^He pack, and after seCiling the deal, 
shuffling, &c., the dealer dresses the 
board, 4 ^y putti^ fisli, counters, or 
stakes, one o6oh, to ace, king, 
queen/ ji^aTe, and** game ; twd tc ma- 
trimony, two teJutngue, and six to the 
nine of di^onds^ styled Pope. This 
dressing is, in some cj[)mpaikcs, at. the 
individiul expense of the dealer, though, 
in others, the playerj* contribute two 
atakes a-piece towards tlie^ame. The 
cards are next to ^ dealt round equally 
to every player, one turned up for 
trump, and about six or left in 
the stock to form sti ps ; uu/ior example, 
if%ie ton of spud os 1)^ turned up, the 
nine consequently bocoiflt h ^top ; the 
four kings and the seven of diamonds, 
arr always fixed stopr, and the dealer 
M 4 g^the only person permitted, ;a the 
codt^ f the game, to refer occasionally 
to tlie stock for iufurma:16a what other 
cards are stops in their respective deals. 
If either ace, king, ^queen, or knave 
hapnen tg be^e tumed-up trump, the 
dealer may take" whatever i& deposited 
on that head ; but when jK)pe be CUmed 
up, the dealer is entitled both %o that 
and the game, besides a stake for every 
card dealt to each player. Unless the 
game be determined by pope beii^ 
tumed up, the eldest handi^muat begin 
by playiag out as many cards as pos- 
aible; first the stops, then pope, If he 
have it, and afterward th') lowert card 
of bis longest exit, partiC^Virly an ace, 
lor that never can be led through ; ffie 
other players are to follow, when they 
Can, in sequence of the same suit, till a 
•top occurs, and the party having the 
stop thereby becomes eldest hand, and 
lata li*ad accordingly; and so on, until 
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some person part with all his •cErds, by 
which he wins tlie pool (game), and hi 
comes entitled heaves to h stake for 
every card not played by the others^ 
except from au^r one holding pope, 
whidi excuses him from paying ; but 
if pope hap been played, then the pi^y 
having held it is not excused. ^ .King 
and qu4en form what is •denominated 
matrimony; queen and knave make*^ 
intrigue, ^hen in the same hand ; but. 
neither tb^e, nor ace„Aing, q»een, 
*kuave, or pope, entitle tne holder Vo 
the stakes deposited thereon, unless 
phi; ed out ; and no claim can be allowed 
after the board* De dressed for the suc- 
ceeding deal ; but in all such coses the 
styees to reiLuan for futiu‘e deter- 
iuiiMion. game ouIt^ requirea a 

Httlo atteniion^to reo diect w^at atoim 
have been made m the course of the 
^play; as, for'lnsUnce, if a player begin 
by laying clown the eight of clubs, then 
the sever in another hand forms a stop, 
wjkenovor that suit be h‘d from any 
lower card ; ol* the holder, when oldest, 
may Mdely it down, iif order to clear 
his hand. * 

&120. GASSING. — The game of cos* 
sino is played with an entire j>*ick of 
cards, generally by four persons, but 
sometimes by thi’ee, end often by two. 

2127^ TEllliS TJBRD IK Ca&KO. — 
Cfreat CasSi^w, the ten of dhipionds 
which reckons for two points. 

ZitUe CepsinOn the two of spadcf^ 
which reckems for one point. 

The ‘Cards is when you have a greater 
ahdire than your adversary, and reckons 
for three pointa. 

The Spadee ir when you have the 
minority of that auit. and reckons for 
on^oint. ^ 

The Aeu: each of wCiich reckons fox 
one pofiit.^ 

Lwrehed is when your adversary baa 
won the game before you have gained 
aix pomts. ' 

In some deals at*this game it may so 
happen that neither party win any- 
1 thiug, as the points hiv not set up 
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ROoordiDg to the tri(jLd» obtained; laet won be looked at, as every mietake 
but the amller nuxnber is constantly must be challenged immediately. 
Bubtiaotea from the larger, both in After all the pack be dealt out; the 
cards •and points; and, if t^^ey both player who obtains the last trick swoepa 
prove equal, the game commences again, all the cards then remainiag unmatched 
and the deai goes on in rotation. A^en upon the tab^. 
three persons play at this* game, the * * ^ — • — 

lowest add their points together, 2129. YlNGT-UK'.-^The game of 
and subtract fx*om the highest; but o^twenty-pneysnay be played 

when their two numbers together either by 9wo or mcy:e peoplh; and, as the 
amount to or exceed the h^hest, then^ deal is advantageous, and often cdflr' 
rdther part^Wspres. • • * tiiyies long with the saiqg ])erson, it is 

2128. Laws or Cabsino. — The deal usual to ddtermjpe it»at the o^m ep ^gai^ 
and partners are determined by cnt- menj ^ turning yp the £li^' JSSS^ or 
ting, as at whist, gnd* the ddaier any other mode Uiat joay oe agreed 
givfts four cards, by one at A time, to upon. » • 

every player, and mther regularly, « as The cuds must all beSoalt out in 
he d^B, or ^y one,* w <4 ^ree, <»r|jfoqr suAcessiAn, unlfess a natural Vingt-uu 
at a time, lays four more, face upwarcb, occurs, and in the meantime the pone, 
upon the board, Snd, afftr the first cards or youngest haftd, should collect those 
are played, four others to be dealt that have been played, and sliuffle them 
to each person, until the pack be con* together, ready for d>he dealer, against 
eluded ; but it is only in we first deal the period when he shall have dis- 
that any cards are to be tumdd uj). tributed whole pack. Tbeedealer 
The deal is not I8sfc )yhon a card is is first t# give two cards, by one at a 
faced by thj dealer, unl%is«in tla* first time* to each player, including himself; 
round, before my of the four cards iftro then to ask every person in rotation, 
turned up upon the table ; but if *a beginning with the eldest hand on tho 
card happen to be faced in tlie ppek, loft, whether %e stands or chofises 
before any eff th# said four Ifn turned auotlj^r card, whicli, if requiroci 
up, then the deal must bo begun again, be given freyn jf[ tlio top of ftiS'paclK; 

Any person plhyiftg with less than and afterward) another, or more, if 
four c^^ds must abide hf the loss ; and desired, till the iioints of the afiditionEd 
should a card be found under the table, card or cards, added to those dealt, 
the player w^ose number is deficient is exceed or make twetderwff exactly, or 
to t^e the same. • , auoh& number leas than twenty-one as 

Each person plays one cifed at a time, may judged proper fb stand upon ; 
with which he may not oply <bdLe at but when the points exceed twenty- 
once every caid of the same denqpii- .one, then the tards of that individual 
nation upon the tabl^ but likewise all 'player are to be thrown up directly, 
that will conibuu ^rewitih; as, for and thw6t|j|Le8 toJ>e paid to the dealer, 
instance, a ten takes not only evexw ten, who also u, in tutu, entitled to draw 
but also nine on^ ace, eight and deuo^ ad(]^tlonal cards ; and, on taking a 
seven and thr^, six iid four, or two Yingt-un, is to receive double stakes 
fives ; and if he olear the Mfore from all wQo stand the gam^ except 
the conclusion of the game, ne is to f uoh other players* likewise having 
score a point, and whenever any player twenty-one; between whom it is thereby 
cannot pair or combine, then he is to a diawn game; and when any adversely 
put down a card. ^ . has a Vingt-un, and the dealer not, then 

The number cf tricks are not to be the opponent so having twenty-one^ 
examined orpounted before all the cards* wins double stakes from him. In :»thei 
be played; nor may any trick butthat^ cmea, except a natural Yingtpun bap- 
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pei^the dealer pays single stakes to all 
whose nmnberB under twenty-one Ire 
higher than his own» and receiyes from 
those who have^ lower numbers; W 
nothing is paid or received by sdsh 
players as have similar numbei^to the 
dealer; and when the^ dealer draws 
more than twenty-one, hc^ds to pay to 
all who have pdt thrown up. 

Twenty-onOf whbnsoevei^ dealt* in the 
«!llrst instance, is styled & NcAwral Vvngt- 
wiy should be declared immediately, 
and entiles tue possessor «to the deal, 
‘1 SSs2i^ 4? double stakes from all the 
players, Unless there shall be nlortithan 
one ij^tural Vlh^un ; in which case 
the yo\ingf I* hand or hands, so having 
the same, ,are ezcusodf frombpaying to 
the eldest, who takes the deal of 
course. «- t, 

Obiervcx An ace may be reckoned 
either as eleven ^or one; eveiy court- 
card is counted as ten, and the rest of 
the pek according to their i^oifits. 

^The odds of this game me^ly depend 
upon the average qi&ntity of 'cards 
likely to come under or^^xceed twenty- 
one: for example, if those in hand 
make fourteen exactly, it is seven to 
esQl^at the one next drawn ^pes not 
male * "!he numbef of joints above 
twenty-one, but if the jHjmts be fifteen, 
it is sevm to six against that bind : yet 
it would not, therefore, always be 
prudent fo s^|»d at fifteen, for as the 
ace may be culcuhited botli wayr ; it is 
rather above ^ an even bet that me ad- 
versary’s two first cards amdUnt to 
more than fourteen. A natural Vingt- 
un may be expected once in sevefi 
coups, when two, and twice .in seven, 
when four people play, atfd so on„ac- 
cording to the number of players. ^ 

2180. QUADBILLE.>^The game of 
Quiadrille is plafhd by four fiersons : ^d 
number of cards required ore fert^ ; 
the four tens, ninei^ and eights, being 
discarded from the pack. The deal is 
made by distributmg the cards to each 
player, three at a time for two roimds/ 
and feur at a time for one romul; 


commendng with the xj^t-hfisid 
player, who is eldest hand. 

The trump is m^de bye the person 
who plays, with or without calling, by 
naming ‘ spades, clubs, diamonds, or 
hearts, and the suit so named becomes 
trumps. , 

The two follo^ng tables will'qlLow 
the rank and order of th^ cards, when 
trumps, or. when not so • 
2181. l^MSK and Obdxb or inr 
Cards w^n Tbumps 
k cii^ and Spad6t» FSearu and Dkmonbt* 
Spadille, the ace ofi Spadille, the aco of 
^wpades. » spades. 

Manille, the deuce Manille, the ^ven 
of spades or of of hearts or of 
** clubs. * e> diamonds. 

the^afSe of Basto. the aco of 
clubs. h 4 clubs. 

» Puuto, the ace of 
^ hearts or of din* 

moods. 

King. , Six. King. Three. 

C^uecn. Five^. Queen. Four. 

Kuave. Four. Knave. Five. 

SUjvtfn. ' Three. Defice. Six. 

t 11 in alL '-12 in all. 

,<^182. Bank and Obder or i^hb 
Cards Vhen not TaumA v— 

Clubs and Spades. ffearis and JHamonds* 

King. Ffve.*' - *Kmg- Three. 

Queem Four. ^Queen. tFour. 
Knave, Three. Knave. Five. 

Seven, 'Deuce. Ace^ Six. 

'3ix. ' Deuce. Seven. 

'' 9mdd. 10 in all. 

From tlvese tables it will be observed 
that spadille and^ basto are always 
trumps : and that the,, red suits have 
one trump moi*j than the black, the 
former twelve, and the latter o^y 
eleven. « ^ 

There ^is a trump between spadille 
mid bdl^to, which is called Tnaniljft, and 
is in black the deuc^ and in red the 
seven : they are the second cards when 
trumps, and the last in their respective 
suits ^heunottrufilpB. — Example : the 
deuce of spades being second trump, 
when they are trumps. 4nd the lowest 
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oarri wl^n olubg, hearts^ or diamouda 
aro triunj^^ and bo of t|ie rest 
Panto is aoeof h^Lfta or diamonda 
whicli aro above 4lie king, and the 
fourth trump, when either of th^se Buita 
are trumps, but are below the kn<*ve, 
and aoe of diamonds or heaits when 
they nre not trumps. The two of 
heara or diamonds is always |U]serior 
Jo the three V the three to the four; 
the four to the five; and the%ve to the 
six ; the six Is only superior te the seven 
Wi\en it is iJD% .trumps, foi^wheuHheJ 
seven is manille, it is the second tinimp. 

There are three maiadoi*e8, vi|:, 
spodillo, manille, and^ba^tu : wlto^e 
privilege is, wh‘»n the X)lay^r Las no 
other trumps but theja, aud trumps <y e 
led, he is notpbliged to theiJ4,^>i4' 
may play card L^tlunka propon 
provided} however, that the trump led 
18 of an inferior valut* ; l^t, if np'idille 
should be led, he that has manille or«| 
boAtoonly is compelled to lead it, which 
18 the case with baato in res^idot tc^ ma- 
uiile, the supeiior 1nat«dorc always 
forcing the iu^rior. # • • 

Terns in Qiiacfrille, • 
To ask Icate is to ask have fo x»laf 
with a paring, by eaihug a king. , 
Basic isdiho ac#of clubs, oifil always 
the third best trump. 

Bast is a pcnjfty*iD<jjirred by not 
winning when yoi| stand your game, or 
by renouncing; in whicb cases you 
pay a^maxiy counters as tlte down. 

OhevUU is being between the oldest 
hand and the dealer. * * * 

OodUU is when those i^ho 'defend 
the pool make more tricks than'ihpso 
wlio defend the |hme, which is called 
winning the cftdil^. , 

ConsoloHon is a claim to the gome, 
always paid by ttose wjio lose, whether 
by codiile or demise, , 

Devote is when he whoGs^ds the 
game makes no trick. 

Jhuble is to play for double stakes, 
with regard to the gaauc, the consola- 
tion, the sans pre.adre, the matadores, 
and the devole. ^ • 

Force^ the ombre is said to be forced 
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when a strong trump is pliyed ft ^ tbS 
adveraa^ to over-trump. He is, Jjlko 
wiifi}, said to be forced when he asks 
leave, and one of the other playeii 
obliges him to piay s^s prendre ; of 
pitis, by olleiing to pLiy sans prendre. 

Forced ipadUle is, when all have 
passed, hS ymo has ^padille is obliged 
to play it.^X 

Forced wans prendre li, .when having 
askeA lcave,*onM ofAhe iplayers offers 
to x#lay alone, in which case you a«*- 
obliged.to jAiiy alone o^)aBB. 

Friend iB the plcamjJwho Jaas the 
kbigcaljed. ^ . a**** 

liJjaasse. To make tho ii€{>as8e is 
vhen, being in chcvi'’8*thc kt^ve of 
a suit is played, of \vhioll,tlio pl.iyer 
hA<# the 4flng. • , • 

Manille w, in*bl.ick, the douce of 
spades or club/; in redf Uie seven of 
heaits or (fiamonds, aud is always the 
second best trump. | 
ifuri; mgans tho nsh put down by 
the deater.% • 

3fdle is a mark of ivory wliich is 
sometimes us^S, and stan^ for ten 
fi'sh 

Mntatlons, or matts, are spadille, 
maniJk*, and bfisto, which are always 
tho tl 4 rce Ixsa 1 1 rumps* False m.itn d ^ 
arc any Heqi)^I.J6 df trum^js, ’6wiiig 
the maUcJ < >reii tregula rly . 

Omhrc is the given todi^im who 
stands the game, by calling or pUyiilg 
sous pelJei; or sms P4jpiiM« • • 

Paft^is the duration of the game, 
accorqjaig to the number^f touis agreed 
to be played. 

Pass is the i^rm used when you have 
not either a hand to jday alone, or with 
calling % king. , 

• Panto or Pwito, is the aoe of 
diamonds, when diamonds are trumps ; 
or nearts, when they are trumps, and 
is then t h^ ^urtli trump. 
fmPool, ^e pool coffsists of the fiahee, 
which are* st&ed for the deals, or the 
counters put down by the players, of 
the basts which go to the game* ^ 
defend the pool is to be against him 
who stands Ihti game 
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Jmit/ is the number of fish or 
counters giren to each player at the 
oommenoement of the game. ^ 

is the order to be observed at 
the game. 

Jlmw is when* they who stand i&ia 
game do not make mom trickfi' than 
&ey who defend the pool, and then 
they lose by remisd. Vt. 

Bmovme is^ not to play ii the suit 
led when you lik</wise; “when 

. 4 »o| having any of the suit led, you win 
with a card that is the only one you 
have of tiiiLat daub in which yen play. 

^ is synonVmduB with party. 

JtepoH;^\B synonymous with Striae 
and i^y. 

JZot Simdut is tee king surrendered 
when called and given ^to thWomb^, 
for which he pays a fish ; in which case, 
the person to whom thr game is given 
up, must win the game ^one. 

hpadUU is the ace of spades, which 
is always the best trump. 

Som^Aj^Ut is playinjE l^tbout 
calling a lung. ^ 

&WM Prfmre is errom'jously used for 
sans appeller, meaning thb same. 

Tencbce is to wait with two trumps 
thatimust make when h.e who has two 
p^ers ifl obliged to lead, such tbe 
two^lfi%:^ aces ag^aiust mauilie or 
punto. 

Towrs ^ the counters, which they 
who win put down, iJamWk the mimber 
of coups playe^ 

FoJc is fo get *ari the tricks, either 
with a friend 05 idone, sans prendfe, or 
declared at the first of the deal. * 

2183. Laws of Quadrille.— 1. The 
cards are to be dealt by fours and 
threes, and in no other manner^ The 
dealer is at liberty to‘ begin %y four or 
three. If in dealing there is a faced 
card, there must be a new deal, unless 
it is tbe last card. t. 

2. If there are too many* C 4 >>»too fe^ 
cards, it is also a pew deal. ,, a 

8 . Ko penalty is inflicted for dealing 
wrong, but the dealer must deal again. 

4. He who has asked leave is obliged 
to play. 

5. No one sboiild play out of his 


I turn: if, however, be does, he is not 
basted for it^ but tbe card phe^ may 
be called ait any time in that deal, pro* 
vided it does not qause a l^vok*) ; or 
either of tee adversaries may demand 
the parther of him who played out of 
his turn, or his own partner, to play 
any suit he thinks fit 

6 . No matadore pan be forced buirby 
a Bu^rior matt; but the superior 
forces the rnferior, when led by the' 
first player,. ' 

• Whoever names «Ery Buit fitt 
trumps must abide by it, even though 
it should happen to'be his worst suit. 

S.r>If you play with eleven cards you 
are basted, ** 

9 . If you play sans prendre, or have 
m&tedore^ you afre to demand them 
b^fole the ndrfr dealer ha^ (finished his 
dfcal, otherwise ‘you lose the berefit 

10. If any one names his trump wiih- 
put asking letive, he must play alone^ 
unless the youngest hand and the rest 
have paaB< d. 

]1. If any peram plays out of his 
turn, tlie cara may be called at any 
tiipe, ^or the ’^adversary*' may call a 

Slit. ^ 

12 . If the person who won the sixth 
tricK. plays the seventh cOrc^ he must 
play the vole, 

13. If you have /bur kings, you may 
call a queen t j one of your kings, or 
call one' of ^your kings ; but you must 
not call the ‘queen of trumps. a 

14. If a c^ard is separated from the 

rest, ^and it ^ seen, it must he played, 
if the adverse party has seen it, unless 
the pe;*son Who separated it plays sans 
prehdre. . 

1 5. If the king caljed or his partner 

plays out of his tern, no vole can be 
played. ^ 

16. No one is* to be basted for a re- 
nounc^ unless the trick is turned and 
quitted ^and if any person renounces 
and it is discovered, if the player should 
happen to be basted by such renounce, 
all tee parties are to take up their cards 
and pW them over ifgain. 

« 17. Forced spadille is not obliged to 
make thi*ee tricks. 
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IS. The peraozL*who imdertulfea to 
play tJle vole has the preference of 
playing before him vitio offers to play 
sans nrendte. 

19. The player ts entitled to know 
who is his king called, before he de- 
clares for the vole. 

20. When six tricks ar^ won, the 
pe^On who won the sixth must say, 
"I play— oj, do not play— ttto Hie;” 

• or 1 ask and no more. , 

21. He who has passed once has no 
right to plaq ^ pfter, unless hag^simne 
Cillle ; and he v^o asks must play, un» 
less somebody elae 4 >lay 8 sans prendre. 

22. If the players show their (jguida 
beO^re they have wore six tpcks, they 
may be called. 

28. Whoever has Asbed leave cannot 
play sans ^endre, unleis he is fOTf edi 

24. Any per«g>n may look at the 
tricks when he is tg lead. 

25. Whoever, playing Jbr a vole, loses 

it, has a right to stakes, sans prendre* 
and matadores. ^ 

20. Forced spadi^e cannot play for 
the vole. • • 

27. If any ’ person diaeof er liif gape 

he cannot plajsthe vole. • 

28. No one is to declare how many 

trumps are put. ^ • 

29. H#who pfays and do& not win 

three tricks, is .baited alone, unless 
forced spadille. • • 

30. «If there arp two cards <rf a sort, 
it is a void deal, if discovcrBd before the 
deal is played out. * 

21 33,* Rules for LEARiftcRS. — WTien 
you are the ombre,* and* your fHend 
loads from a matt, play youi besl trump, 
and then letid the next best tlfe hrst 
opportunity, ^ * 

If you possess* a^'’ the trumps con- 
tinue to lead them, except you hold 
certain other wSuiiug^Bards. 

If ail the ether matts are mot re- 
vealed by the time you ha^ six tricks, 
do not run a iisk in playing for the 
vole. 

When you are the ftiend called, and 
hold only a mattf load it ; but if it is 
guarded by a small trump, lead that. 


But when the ombre is last play^ lead 
the best trump you poBsess. 

^unto in red, or king of trumps in 
black, are good cards to lead when you 
ard best; and should either of tliem 
succeed, ^en play a tmall trump. 

If the oni^e leads to discover his 
friend, r^d yafu have king, queen, and 
knave, put^ the Iftiaye. 

Preseijir the suit called, whether 
friend or foe. ^ * 

Wnen playing against a lone han( j> 
never lead a king, unless you have the 
queen f nop change th^miit : and pre- 
vent, if posBiblepth#ombre 
lastq>leyer. « 

You arc to call youjptftrongest suits, 
except you have a q[\ieon miard^d ; and • 
if glderjbpnd, vou have a oitter chance 
than miadle hohd. * 

A good player may play a weaker 
game, either 81der or younger, tiian 
middle hand. ^ 

2134# (>niNZ£. — This game Is 
usually pmyed by only two jftrsona, 
and js much admired for its simplicity 
and faimessp as it depends entirely 
upon chance, is soon decided, and does 
not require that attention which ipost 
other games do. It is, therefore, par- 
ticuhMy calculate)^ for thos^h;: love 
to sport upSU^an equal chanc^ 

Quihne is a French game, and is so 
colled from &'te^ being tSe game, 
which must be made as follows : — 

1. ^Thei 2 ardB musiH^S^ffiiffled 8^ the 
two flayers, and when they have cut 
for d^l, which fidls to the lot of him 
who cuts the Ipwest, the dealer has the 
liberty at this, as well as all other 
games, to shuffle them again. 

2. this is done, the adversary 
<$nts them; after which, the dealer 
giims one card to his opponent, and one 
to himself. . 

3. SbpRld the dear's i^vers^ not 
^dpprovo of his caro, he is entitled to 
have as niony cards given to him, one 
after the other, os will make fifteen, or 
come nearest to that number ; which 
are usually given from the top of the 
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|>ftok : lor exampld — ^if he should havo of Moselle wine (or hook), put a 
a dev^e, and draw ahv^ tv’hich amoui^ts tea^poonful of pi^wdered sugar into a 
to seven, he must continue going on, m wine-glassful of t)^ mixtureiL; on ebtilU- 
<(xpectation of c6miug nearer to fifieon* tion t^es place audTyou have a sort of 
If he draw an eight, whidb will champa^e which is more wholesome 

just fifteen, he, as being eldest hfind, is in hot weather than the gonuine wine 
sure of winning the gai;^. But if he known by that name, 
overdraw himself, apd ma^ nSbre than 2188. OUB ATTENTION ough^,to 
fifteen, he loses, ^less the should be directed to the'* means ^of thiiming 

happen to do the s^me ; wl;)^a the blood, when it has been deprived r 

stance constitutes dr^# game ;'^and by too profuse transpiration in hot dry , 
stakes are consequently doubled, ^winds of it£i aqueous paiticloa and ren- 
in this mam;|>e|r they persevere, until d^re'd thick and viscid.* ^Water woulf. 
pttfi of <hem “ iia%. wun th& game,by easily supply this want of fluidity if it 
otSSttHig^d being nearest to fifteqii. wefo capable , of mingling with the blood 

4. Atlue en^f each giuue the cards when in this stall ; acid matter cannot 
are packed and slfttiMed, and the players be ultimately combined with the blood 
again cut for 'deaL wh^n the. body in this state. In 

^ 5. The advantage is i^/ariatity onfhe o:cde^ to find 9 menstruum by which 
side of the elder handr WQter may be rc^dered^ capaole of com- 

^ \ bining ultimately ^th the blood — of 

2185. THE WEATHER AND THE remaining long in combination with it 

BLOOD. — In dry uultiy weather the ^and of thinning it, wo must mix it 
heat ought to be counterac^d by with a substance possessing the pro- 
means of a cooling diet. Tc' this pur- perty of a soap, and consequently fit 
pose cucumbers, melops, and juicy to dissolve viscous matters, and make 
fruits are subservient. >Ve ougbl to them u.aite With water. The soap must 
give the preference to such alimertary cqutaon but little salt, hhat it may not 
substances as lead to contract the jmces increase the thirst of the parched 
whidli are too much expanded by the thrqat. It must not have a disagreeable 
hnatf^d the property is possessid by taste, thaf we may be able to drink a 
all aci^^d and driift, Tr this class considerable quanj^ity of it : ^ and it 
belong all sorts of saW, lemons, must be capsijsle of ^recruiting the 
oranges, * pomegroniter. sliced and strength v without overloading tb:3 sto- 
sprinkled with sugar, for the acid of moch. NoW all these qualities are to 
tills fruit ir apt to derange the be found in tHo yolk of egg. No oeve- 

stomach as that of lemons : also chides rage therefoie is more suitable (whilst 
and strawberries, curds turned, with it is Very agreeable) for hot, dry wea- 
lemon acid or cream of tartar : cream ther than one composed of the yolk of 
of tMitar dissolved in wafinr — ^lemonade egg beiiten up with a little sugar (quern- 
• 1 ^ Rhenish or Mos^e wine mixed turn suffidt for taste)' and mixed with 
with water. * v ® quart of cool Bpr\ 7 g-or filtered water, 

2186. A LEMONADE, composed of half a glass of Moselle or any other 

two bottles of champagne, one botjle Rhenish wine a;^d sofue lemon juice, 
of seltzer water, three pomegranates. The wine, however, be omitted 
three lemons, and of suga? ^quantum and leuLDues juice alone (and rather 
tufficUf is a prmeSy hevert^fe 'in hot more) used. In like manner hartshorn 
weather ; only care must be ttken that shavings boiled in water may be sub- 
the x^erspiration is not thereby too mudh stituted for the yolk of egg, equal 
encouraged. quantities of beef t:a and whey are 

2187. SUMMER CHAMPAGNE.-^ good for delicate infants. 

To (our parts of aeltzer water add one 2189. SUBSTITUTE FOR THE 
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TORBflOINQ,--*The yolk cf eggs 
beaten 1 p^lump BUger {qTMX/ntvmwfflcit), 
vdne or no'!^ citric aold^ pow- 
dered, orfartario#cid (small quantity, 
exact quantity soon foynd) ; one or two 
drops of essence of lemon on & lump of 
8 iip;ar to make it mix readily with the 
wat^r ; one quart of watQp. This is 
reMly an excellent, Agreeable, an^, with- 
out the wine, an inexpensive ifeverage. 

2140. AGREEABLE BFFEIWES- 

CENT DRINK FOR HE^RT-BURN 
fee. — Orange #^uice — (of vie oxange^ 
water and lump sugar to flivour, atiS 
in prop(.>rtion to* acidity of orange 
hiearbonato of soda aboat half i^^ca- 
ppConful. Mix oran*’*^ jtiire, water and 
sugar together m a tumbler, th< n » ut 
in the soda, stir, aifd tiie cfierv< sePoce 
ensues. * * * * • 

2141. DEA WEHR? — Take t^tfee 
drops of a sheep's gall, warm, and drop 
it into the ear on going to bed. Tim 
oar must be thoioughly syringed vdvi 
warm soap and water m tlw morning. 
The gall must be applied for thico^uc- 
CG«sive nights. It isjDiJy efficaaons 
when the deafness is produced vy (vld. 
The most coifVenicnt way of warming 
the gal] is by holding it in a siher 
spoon o^*/the Aanio of a caudle. • The 
above remedy has been freqiv ully iiied 
with perfect suceesA 

2142 SAVEmNGOftRPETS -Per- 
sons who are aocdstoiued tqus^tea loaves 
for sweeping their c ii^»pU*, and find that 
they leave rtains, will d 4 i well to em- 
fresh cut gr^as i^ptcwl, « If is 
r than tea leaves for preventing 
dufet, and gives the carets •a very 
bright fresh ]or)li^ * 

2148. THE 4DRTMEAN NIGHT- 
CAP, made in « moment, costing 
nothing, and su|mirah 1 e for railway and 
other traveljers. — Tkko your pocket- 
bandkerchief, and laying k ouf the full 
square, double down (me-tnira over the 
other part. Then raise the whole and 
turn it over, so tha^ the tliii d folded 
down shall now Jo underneath. Then 
tske hold of one of {he folded comers, 
and draw jts point towards the centre ; 


then do the same with the otlm, as in 
making a cocked-bat, or a boat, of mpcvi 
!Bhen take hold of the two remSining 
comers, and twisting the hem of the 
haudkerchief, continue to roll it'untfi 
eV meets the doubleAomers brought to 
the edntre, and catches them up a little 
Lift th(v wldilo and you will see the 
form of ^iXp, which, when applied to 
the headfwill cover tlte^head and ears, 
and% biding fieu un(^r the chin, will not 
come o& Very little practice vrilL^- 
en^bkyoii to regulate the size oft^ 
fifids, so as to suit the kdad. ^ 

2144. MOCIf GOUlSE (being 
pork •skinned, Aastod, and stuffed 
goose fashion). — Parb 1t\ the ; take 
off the skin, and then pcit it Sown to 
rf^ast it with butieX and mako a 
saiouty powatx of finely* minced or 
drieil and poiijiLerod sage, ground black 
pi pper, sftlt, and sr^mo bread-crumbs, 
rubbed together through a colander: 
you may add to this a little very finely 
nunce4l ^nion ; sprinkle it i^th this 
when it IS almost roasted ; put a half 
pint of madeftgravy into the dish, and 
gocso stuffii^Tr under the knuckle skin; 
or garnish the dish with balls of it 
filed or boilc^, • 

2445. TINCTURE OP LEMON- 
PEEL, — Av'^iyecasy and^^nomical 
way of ol)t lining and presei-ving the 
flavour of lemon-neel, is to fill a wide- 
mouthed pint bottle half full of brandy, 
or proof spirit ; and^J^ you use a 
lemon, pare the rifRi'off very tl 5 n, and 
pufit into the biandy* &c. : — in a fort- 
niglft it will impregnate the spirit with 
the flavour wery strongly. 

2146. RELISHING RASHERS OF 
BACON. — ^]f you have any cold haeon^ 
^you may*make k very nice dish of it by 
^cutting it into slices about a quarter of 
fih inch thick ; grate some crust of 
bread, as directed for ham, and powder 
.them win with its on both sides j lay 
the rabhers in a cheese-toaster, — they 
will be browned on one side in about 
three minutes turn Ihem^ and do the 
other. Those are a delicious aocom 
paniment to poached or fried eggs 
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the bir^on having been boiled firat, is 
tender and mellow. — They are an ex- 
eeUeqt garnish round veal cutlets, or 
sweet-breads, or calf's head hash, or 
green pease, or beans, &c* 

2147. RUMP-filTEAK PIE.-.Cnt 
three pounds of rump-steak (th^jt has 
been kept till tender) in^ pieces half 
as big as your han(}, trii^ od all ihe 
skin, sinews, and every parKs^hich has 
not indi<$putabte pretensions {q be 
eaten, and beat theu with a chopper. 

very fine half a dozen eschalots, 
and add them to half an ourco pt 
pepper ami saft mi^ed,, strew some of 
ine fERxture at the bpHom of the 
then a la^r of steak, then some more 
of the ip^ziure, and so on till the dish 
is full ; add thsdf a gill of mushroom 
catdiup, and the samr* quah«aty pf 
gravy, or red wine; co/er it as in the 
receding receipt, and bake it two 
ours. Large oysters, parboiled, 
bearded, and laid alternately with ihe 
steaks, — ^thoir liquor reduced *aivJ sub- 
stituted! instead of the catfhup and 
wine, will be a variety. 

2148. BAISRD PIEb^ — Put two 
ounds and a half of flour on the paste- 
oard, — and put on the fire, in a sauce- 
pan, rhree quarters of a >jint of water, 
and half a pound of good lard ; — ^vihen 
the watSS^-iboils, make a J;'>le in the 
middle of the flour, pour m the water 
and lard by degrees, gen+ly mixing the 
flour with it with a spoon, and when it 
is well mix^dT^kr^'^pmoad it with your 
hands 'till it becomes riiff; dre(l^,,e a 
little flour to prevent its sticking tg the 
board, or you cannot make it look 
smooth* — do not roll with the 
roUing-pin, — but roll it with your 
hands, about the thickness of a tfoart- 

ot; cut it into six pieces, leaving a 
ttle for the covers, — ^put one hand 
the middle, and keep the other close 
on the outside till you have vmiked it 
either in an oval or a round shkpe 
have your meat ready cut, and seasoned 
with pepper and salt * — ^if pork, cut k 
in small alicos ; the griskin is the best 
foi* pasties if you use mutton, cut if 


m very neat cutlets, md put them in 
the pies as you make them ; rcH out 
the covers with tl^^ rollmg-pin just the 
size of the pie, wet it round the edge, 
put it on the pie, anu press it together 
with your thumb and finger, and then 
cut it all round with a x>air of scissors 
qmte even, and pinch them inside and 
out, and hkke them an hour and a 
half. » 0 

2149. RELISH FOR CHOPS, &c^ 
Pound fine an ounce of black pepper, 
and half on ounce of allspice, with an 
of salt, and ha^:^rib ounce of 
scraped horser^sh and the same of 
eschalots, peeled and quartered ; put 
those mgrertienf*} into a pint of 
mushroom* ketchup, or walnut pickle, 
andjet thepi steep for a fortnight, and 
thfu '■ttrain it. , > ^ 

QbB — X tea-spoonful or two of this 
is generally an acceptable aadhion, 
mixed with th^ gravy usually sent up 
fwr chops and steaks ; or added to thick 
melted butter. 

2160. ESSENCE OP MUSHROOM. 
— TlIjs delicate relish iu made by 
sprmklvig a litfe salt over either flap 
or •button mushrjom 3 ; 7 n three hours 
after, mash them, — ^next day strain off 
the jiquor that will flow from them, 
put It mto a stew-pan, and boil it till it 
IS reduced to halt. It will not keep 
long, but is preferable to any of the 
catchups, , which, in order to proierve 
them, must Lave spice, &;c., which over- 
powers the flavouz of the mushrooms. 
Ani-artiflcial Mushroom bed will supply 
this all the yeur round. 

2161. ARTIFICIAL MUSHROOM 
BED^'-** -Mushrooms may be grown in 
pots, boxes, or hampers. Each box 
may be three feet Jpng, oPe and a half 
broad, and seven in^es in depth. Let 
each box be half filled itith horse-dung 
from the^^tables (the fresher the better, 
and if we 1 #,tc >be dried for three or four 
days before it be put into the boxes) ; 
the dung is to be well beat down in the 
box. ^fter the e-^cond or third day, if 
any beat has arisen amongst the dung^ 
bleak each Ri-tawii buck into three parts 
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equally as jilbssible, then l8y the 
jHec6e(fi])nut four inches apart upon the 
turfase of the dungtin the box ; here 
ihey, are «lo lie for six days, when it 
will probably be found that the side of 
the Hpawn next to the dung has begun 
to run in the dung below ; then add 
one and a half inch more of fresh dung 
oi^lhe top of the spawn in the box, and 
b^t it dq;;^ as lormerly. * Ih the 
course of a fortnighl^ wh|n you find 
that the spawn has run trough the 
d\mg, the 1^]^ will be read^ to rqceivg 
^he mould on the top ; this mould must 
be two and a half inches deep, well 
beat down, and the surface made gmite 
even. Tn the sjmce o#five or six weeks 
the muphrooms will begin to coine up ; 
if then the moulds seems dry, ^e a 
gentle wt^ering with Riliewai^ Itater 
^e box will continuesto produce frsm 
six weeks to ti;^ months, if duly 
attended to by giving* a little water 
when diy, for they need neither ligitt 
nor free air. If cut as bq^ton mush- 
rooms each box wiy yield from twenty- 
four to forty-eight pints, according to 
tho set son <rAnd othef cfrcunfitanceB* 
I'hey may bedcept in diy dark cellarl,gor 
any other places where the frost will 
not reach them^ And by preparing, in 
succe&^sidn of boxes, mushrooms may 
be had all tlie .yegr through. They 
may be grown svithoui* the dung, and 
be ojs a finer flavour. Taka a little 
stray, and lay it oai^dfully in the 
bottom of •the mushroom-box, about 
an inch thick, or rather^more. 
take some of tbe^spa^ bricfiand 
break them down — eaehbiick mto about 
ten pieces, and lay the fragments on 
the straw, Rqclo|e to each other as they 
will lie. Cover* tkem up with mould 
three and a h^ inclies deep, and well 
pressed down! '\\9ien the surface 
appears dry, give a little tepid water, as 
directed for the last wly %f raising 
them; but tl^is method needs about 
double the quantity of water that the 
former does, owing to having no 
moisture in the 1 attorn, while^the other 
has the dung. The muslirooms w^l 


begin to start in a month or Weeks, 
sometimes sooner, sometimes later, 
i^cording to the heat of the place where 
the boxes are situated. The spawn 
bficks may be obtained from seedlimon, 
4 xt be collected fron^meadows. 

2162. GOOSE OB DUCK STUPP- 
IKG.— (ho^ery fine about two ounces 
of onion, qvprcencage leaves about an 
ounce ^th unboiledj^ four ounces of 
bread^cramlbs, a bit of butter about as 
big as a walnut, Ike yolk and white 
of an egg, and a little pepper and^fitSt; ^ 
soBue add to this a miimed apple. 

2153. ftOAST «06SE.iT^eu*-i. 
goofees well pickod, singed, and cleaned 
make the stufilng with about two 
ounces of onion (if you tl|^nk tha flavour 
of raw qpions too strong, sc<it them in 
slfcea, and them in cold water for 
a couple of boi^, or add as much apple 
or potatoi as*you have of onion,) and 
half as much green sage, chop them very 
fine, adding four iuuoes, %, e., about a 
large kr^udst cupful of stale bread 
crumbs, bit of butter aboift as big 
as ^ walnut, ^d a very little pepper 
and salt (to this some cooks add half the 
liver, parboiling it first), the yolk of an 
egg or two, and incorporating the whole 
well togethei^ stuff the goose ; do not 
quiUb fill it, but ]pave a little room for 
the stuffiD^V> swell. Spit^ tie it on 
the spit at both ends, to prevent it 
swinging round, find to prevent the 
stuffing from coming oulC From an 
houj* and a half te*.*jr aiA three 
quarters will roast a fine full-grown 
gooae. Send up gravy and apple-sauce 
with it. 

2164. ANP ONIOK, OR 

GOOSE STUFFING SAUCE.— Chop 
very fin% an ounce of onion and half an 
*ounce of green sage leaves, put them 
iieto a stew-pan with four spoonfuls of 
water, simpler gently for ten minutes, 
then i^dn a tea^poonful of pepper 
*iuid salt^ and one ounce of fine bread 
cnimbs; mix well together; — ^then 
^oiir to it a quarter of a pint of broth, 
or gravy, or melted butter, stir well to- 
gcilicr, and simmer it a few minutet 
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loxtger. m a very relishiiig sauce 

for roi^^t park, poultry, geese, or ducks: 
or green peas. ^ 

2156. APPLE SAUCE.— Pare and 
coro three good-size^d baking apples, put^ 
them into a well-tinned pint saucepan/ 
with two table-spoonsful of cold water; 
cover the saucepan close, aKl set it on 
a trivet over a ^ slow fire aVjouple of 
hours before dinner,— some apples. will 
tako a long time ste^^ing,— others ^11 
in a quarter of an hour: 
when, the appjes are done er^ugh 
p^ur 'off t’le le* th^m Btan<l 

a '‘fe^ minutes to , get dry ; . then 
aeat them wij;h a fork, with a bit' of 
butter a^out as big as a nutmeg, and a 
tea^spoonful cf^owdered sugar. Some 
add lemon-pe^l, grated, ot miucto fin^, 
—or boil a bit with the hpples. Some 
are fond of appld sauce cold pork. 

2156. BEEP GRAVY SAUCE— 
(Or Brown Same fyr Ragout, Game, 
PmUtry, Fuk, ifcc.) — you want /^ravy, 
furnish a'thick and well-tiiine(?\itewpan 
with a thin slico of fat ham or bacon, 
or an ounce of butter, and a middlmg 
sized onion; — on this lay a pound of 
nice juicy gravy beef (as the* object in 
making gravy is to extract the nutri- 
tious succulence of the meat, it must 
be beaten l^ oomminule the- 'Containing 
.vessels, and scored to augment the 
surface to the actioii of the water), 
cover the stew-pan, set it on a slow 
fire ; wLen begins tc brown, 

turn it about, and let lb get sliglf^ly 
browned (but tdke care ii Unotaf au 
hurntf : then pour in a pint and a half 
of boiling water, set the pafi on the fire ; 
—when it boils, — carefully catch the 
scum, — and then put in ^ crust jof bread 
toasted brown (don’t burn it)^ sprig 
of vdnter savouiy, or lemon thyme and 
parsley — a roll of thin-cut l^mon-pee l, 
a dozen berries of aljspioe, and^a^ dozen 
of l^adc pepper, cover the stew-pan 
close, let it Blew very gently fdr about 
two hours, then strain it through a' 
sieve into a basin. If you wish to 
tiucken it, set a clean stew-pan over a 
clow fire, with about on ounce of butter 


in it ; wlien it is melted, dredg^i to ii 
(by degrees) as uv&cl t-our as i^rill dry 
it up, stirring them well «together; 
when thoroughly mui.id, pour in a btUe 
of the gravy, — ^Ir it well togethei'^ and 
add the remainder by degi^ees; set it 
over the fire, let it simmer gently for 
fifteen or twenty minutes longer, a^d 
skim off ti'c fat, Ac./ as it rises ; whea 
it is about as thick as creafii, squeeze 
it through a'^amis or fine sieve,— and 
you will have a fine rich brown sauce, 
at a very moderate expect, and with^i 
out much trouble. Qbs. — It you wish 
to it BtiU more relishing , — ^for 

Pouti/% you may,^ound the liver with 
a bit of bubi!cr, rub it through a sieve, 
and stir it iuto the sj'^iice when you put 
in thodiMckoni’ip 

2157. BEEP. ALA MODE ANB 
VEAL DITTO.— Take about ilevoa 
pounds of th*^ mouse buttock, — or 
clbd of beef,— or blade-bone,— or the 
sticking piece, or the like weight of 
the breast of veal ; — cut it into pieces 
of feree or four lunces each; put 
three oribur 'ounces of baof dripping^ 
and'lnmce a couple of larg« onions, and 
put them into a large deep stew-pan ; 
as soon as it is quite hot,- flour the 
meat, put 'it into the ktew-pa&i, keep 
stirring it with a wooden spoon ; when 
it has been on about ^ ten minutes, 
dredge it ^ with fiour, and keep doing 
so till you ha\ e stirred in as much as 
jrou think will' thicken it ; ^hen cover 
it i^th boiling water (it will take about 
a ^ti^), addmg ft b^r degrees, and 
stirring it together ; skim it when it 
boils, (SUd then put in one drachm of 
groimd black pepper, fWo of allspice^ 
and two bay-leaves;^ sdid the pan by the 
side of the fire, or at a distance over i1^ 
and let it stew vey shAly for about 
three horrs ; whep you find the meal 
sufficiently tciider, put it into a tureen, 
and it is ready for table. ‘ 

2158. WALNUT CATCHUP. — 
Take six half-sievos of green wi^ut- 
shells, put them into *a tub, mix them 
up well with common salt, fromtw^ 
to' three pounds, let them stand for 
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Mix &equent]y beating and mash- 
ing ih4m; by tb^ time tbe abells 
become sy^t and j^py, then by bank- 
ing*it up on onecide of the tub, and i 
at tbe aame time by raising tbe tub 
on that side, the liquor will di'ain clear 
off to the other ; Uien take that liquor 
out : the mashing and bauking-up may 
bt repeated as efLen as jiqjior is 
found. The quantity will be about six 
quarts. When done, le# li be sim- 
mered in an iron boiler asAiong as 
scum arise#, *ULen bruise 9 quarter of% 
pound of ginger, a quarter of a pound 
of allspice, and two ounces of long 
pepper, two ounces gf cToyes, wiJitf the 
above ingredients, let it tslowly boil 
for half an hour ; when bottled, lei an 
equal quantity or jBpice v'y to 
each boElo; when corked, leijhe 
bottles be fill(?d quite up: corktlscm 
tight, seal them •overhand put them 
into a cool and dry X)laoe for one year 
before they are used. 

2159. BAKING. — ^Bread^made in ac- 
cordance with iheilre^tions (2I83)iXuav 
be baked ip the ** lyvifllvingy oven©, 
sold by Mn Ball, of 3, Hj^e-stccol, 
Oxford-street, London, and which Aay 
probably ^be obtamed throu{;h iron- 
mougejK and •hardware ificu it the 
couni ry, by order. These ovens, sus- 
pended in froniT o(^y common fire by 
meaiiLB of a l!ottle-jaA or j common 
worsted string* will bake bread, cakes, 
pies, &c., ip a much ufore equal land 
perfect manner than either a Bi<ie ^en 
or an American oven, w^thoutdafwf ffi ug 
the room of the heat and oomfort of 
the firo. We have tested thiMse^ fiicts, 
and can pronowoce the revolving oven 
to be a hhuscihojid treasure. By an 
ordinary fire, in any room in the house, 
it will bake \ four pound loaf in an 
hour and twenty "minutes.. It also 
bakes pastry remarkablj^ t^ll, and all 
the care it requires is merely to give it 
a look now and then to see that it keeps 
turning. In one fapiily the saving Las 
been found to 3 b. 6d. a 

large prop<u*ii(>D of tho eHmings of many 
pour fauplics. TUc cobt of the ovua is 


8b. 6d. Wp have no doubt thpkiu many 
families the saving throu^^ grinding 
their own wheat and baki^ their own 
bread, by the means we have pointed out, 
j^ll be as much as lys. perweek, and in 
parge^ establishments, spools, con- 

aiderablv more. (See 2183.) 

?21 60j* Y^lkST. — Boil, say on Monday 
mommg.,^os., of Aie best Lops in four 
quarts St water for haffsm-hour ; strain 
it, andletf^ie llqud^ cool down to now 
milk warmtii,^ then put in a BmalUt;;ui. 
fulo^ salt and half a pound of sugar; 
b^b up ene uoui^ >^the«best flour 
with some of tno liquor, and then fEEuf* 
weft 8ll together.* On Wgiuesday add 
three pounds r)f potatoes i^lod and 
then mashed, to stand iij} Tnursday ; 
then sAftiin i^nnd put bottles, 

and it is ready for use. It mist he stirred 
frequeniljj wi^c it is making^ and Jetpt 
n€6W they re. Before using, sliake the 
bottle up well. It will keep in a cool 
place for^two monuis, and is best at the 
latter part of the time. Thek^uiyof 
this yeast is that it ferments sponta- 
ndbusly, not Squiring the aid of other 
}e.nst ; andftf care be taken to lot it fer- 
ment well in the earthorn bowl in which 
it is made, ^u may cork it up* tight 
wl%n bottled. Uhe quantity above 
given will^ll fetr seltzer'W^or bottles. 
The writer df the abovQ receipt has used 
this yeast for mipiy monihg^ and never 
had lighter ifread than it affords, and 
never knew it to ii^ « 

81 i; FORCEJSlEAT balls (for 
tu^le,'*-wck turtle, <c made disheb). — 
Pound some veal in a marble mortar, 


rub it throngh a sieve with as much of 
the udder as you have veal, or about a 
third of the quantity of butter : — i>ut 
4 some Iftread-crumbs into a stew-pan, 
moisten them with milk, add a little 
Shopped parsley and eschsJot, rub them 
well tog^er in a mortar, till they form 
4 a smig>th paste ; it through a sieve, 
und when cold, pound, and mix alktoge* 
dher, witli the yolks of three eggs 
boil^ hard ; season it with, salt, ^pper, 
aud curry powder, or cayenne, add to it 
Um) yolkb of two r«iw eggs, rub it wo i 
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to^thATy ^abd nudLe small balls; ten 
minut^ before your soup is ready, put 

ihAi m jii- 

2162. SYRUP OP ORANGE OR, 
LEMON-FEEL. — Of fresh outer rindl; 
of Seville orange or lemon-peel, three 
oun«^s, apotheoaries’ wdight; ^boiling 
water, a pmt and a-Lalf ; u\^e them 
for a night in ac^cse vessel ; tim strain 
tlra liquor ; let it sjjwd to fletue;* /|nd 

poured it off clear from the 
sediment, dissolve in it two pounds of 
double-re^ed sugar, ml^e^Lt 
a syrup with a ^ent'ie heat. 

2163. HORSERAEISH VINEGAR. 
—•Pour a quart ef best vinegar on three 
ounces <£ Bcrap:9d horseradish, an ounce 
of minced eschalot, and gne diuiphm pf 
cayenne ; let" it stand week, and you 
wul have an e^pellent :|^liah for cold 
bee( salads, Ac., costing Iscai^ely any- 
thing. Horseradish is in highest per- 
fection about November. 

2164. ^CRESS VINBGAR.^J)2yand 
pound balf an ounce of crm-md (such 
as is sown in the garden ^.ath mustard), 
pour upon it a qui^ of the best vinegar, 
let it steep ten days, shaking it up every 
day. « This is very stroqgly flavoured 
with cress, — and for salads, and cold 
mea^ Ac^ j,t is a greet faypurite 'With 
many ; — ^the quart of sauceboat only a 
halfpenny ^moxo than the vinegar. 
Celery vinegar may ' be«> made in the 
same tnn.nnflr ^^ 

21«<K OSrESrSrj: PEPP1SR.-J)r. 
Kitchener says (in his excellent bCok, 
TAe Cooil's Oracle ) : — Wo advise those 
who are fond of cayenne i^pt to think it 
too much trouble to make it of English 
lihillios, — there is no other of 
being sure it is genuine;— and^bbey will 
obtam a pepper of much finer flavour," 
without ludr the heat of the foreign. 'A 
hundred large chillies, costing oxdy two 
■hillingB, wul produce you V&out two I 
ounces of cayenne, — so it is as cheap 
the commonest cayenne. Four hui}- 
dred chillies, when the stems wei« 
taken off, weighed half a pound; and 
when dried produced a quarter of a 
pound of cayenne pepper. The follow- 


ing is the way to make it: — ^Tak^away^ 
the stalks, and {fit the pods into a 
colander ; set it befgre the ; t't^ey 
will take full twelve hours to d^; then 
put thenf into a mortar, with one- 
fourth their weight of sal^ and pound 
them, and rub them till they are aa 
fine as possible^ aneJL put them inth a 
well-stopifed bottle. 

2166. A IflOE WAY of serving up 
a fowl that been dressed. Beat the 
y hitet of tw^ eggs to a th^ froth ; add 
a ‘small bit of butter, oi^some salad oil,' 
flour, a little lukewarm water, and two 
tabL»^pooufuh of beer, beaten alto- 
gether till It is cfT the consistency of 
very thick cream. -Cut up the fowl 
into^ small pieces, Otrew over it some 
chCpj^bd pan^lef^ and shal(>^, pepper, 
sale, and a little vinegar, and le^ it lie 
till dinner time ; dip the fowl in the 
better, and fi*j it in boiling lard, of a 
nice light brown. Veal that has been 
cooked rniiy be dressed in the same 
way^^ The above a genuine family 
receipt, long practised by a French ser- 
vant, 

fl6T. CURRY POWDER, (a genu- 
ine Indian receipt.)— Turmeric, cori- 
ande'., blac^k pepper, four ounces, each : 
Fenuigreck, three oun^s ; giiiger, two 
ounces; cummin .seed, ground rice, 
one ounce each; cayenne pepper, car- 
damums, half an ounce* each. ^ 

2168. another curry POW- 
DER. — Coriander, twelve ounces ; black 
Vinces; turmeric, four 
ounces i^d tbree" quarters; cummin 
seed, three oonces ; cayenne one onnee 
and ^nalf ; ground i^ce^ one ounce ; 
cardamums, half an Vunce; cloves^ 
quarter of an ouni». I have found it 
best to have the above reoeipts prepared 
at my ebemist's. x* ^ 

2162. ^BOILED RICE FOR CURRY. 
Put the lioi^'dowii in cold water, and 
let it come to a boil for a minute or so ; 
strap it quite d^, and lay it on the 
hob in a stewpazr without a cover to 
let the steam evaporate, then shake it 
ixjto the dish while^very hot. A squeesfl 
of lemon juico after it bojlsowiU 
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it better. The three last re- 

oeiptB were given m#by a lady who had 
pasBed the greater piat of her life in 
InduL and who hid them from native 
‘ cook? * 

2170. INDIAN SYRUP.— ddi- 
cimt ammer drink.) Five pounds of 
lypp sugar, two funces if citrio acid, 
a gallon of boiling water: ifhAi cold 

• add half a drachm of esseiice of lemon 
c imd half a drachm of spirits of wine, 

. sfir it well bottle it. ^Abotf^ tw# 
t,itable-8poonfuiB*to a glass of cold water. 

2171. OilUTNBT.— One pound of 
salt, one pound of mustnrd Beed|e>ne 
pcinnd of stoned raiains, o^e pound of 
/brown sugar, twelve ounces of garlic, 
six ounces of cayenne pepper, «two 
quarts of lyiiipe goosebfriAes, twd Quarts 
of beat vincgai^ The mustard seed, 
gently^ dried an^ bruised; the sugar 
made into a syrup withe a x^ut of the 
vinegar; the gooseberries dried bjA 
boiled in a quart of the vipogar ; the 
garlic to be well l^uised in a mortar. 
Wlicn cold, gradually *mix the wlole 
in a large moHar, and vfitfi the4*emain- 
mg vuiogorn thoroughly amalgaofgte 
them. To bo tied down close, ^e 
longer kept the better, ^his » ex- 
cellent. • 

2172. CURINP fiF HAMS AND 

BACON. — It ii^BimplyJbo use the same 
quauiaty of common soda as saltpetre — 
one oimce and a half of* each to the 
fourteen pounds of ham or bacon, using 
the usual quantity of s^. The 
prevents that badness m the ISn of 
the bacon which is so often found, and 
keeps it quite mellow all thraugh, 
bebides being / preventive of reast. 
This receipt has Be^n veiy extensively 
tried amongst my acquaintance for the 
last fifteen ySurs, a'-id invarMlj/ ap- 
proved. • • 

2178. COL. BIRCITB IRBCIffillPT for 
rheumatic gout or acute rheumatism, 
commonly called the CHELSEA PEN- 
SIONER. — an ofince of nitre (salt- 
petre), half an o^ufee of sulphur, half an 
ounce of fiower ot mustard, half an ouuqo 
of T urkoy ihubarb, quaiter of an ounce of 


powdered gum guaiacum. A tea- 
ipoonful to be taken every othef night 
mr three nights, and omit three nights, 
ifi a wine-glassful of cold water,— water 
^vhich has been welf boiled. 

2174. OINTMENT fob thb PILES 
onHasmorrhoids.— Take of hogs’ lard, 
four ounces, Wiampllor twcylrachms, pow- 
dered gp^lls, one ounoi^ laudanum, half 
an ^unce. eMix; ^^e an ointment to 
be applied every i^ht at bed-tim^, 

2175. OINTMENT FOR tURB 

NiPHiE^. — Take ofjtlnotme of tolu 
two drachms, i^erdUtceti oimment half* 
an eimce; powdeved gum ^o drachma. 
Mix. Make an ointmentr Tfie white of an 
egg mixed with brandy uathe bf^t appli- 
cation Borcmpples; the Berson should 

at the same time use a ni^le riiield. 

2176. OIN-^ENT f OR BROKEN 
ClIILBLATNB or CHAPPED HANDS, 
Ac., —Sweet oil, one pint; Venice tur- 
pentine, three ofinces ; hogs* lard, 
half a-f^^nd ; bees* wax, three ounces. 
Put all into a pipkin over a slow fire, 
and stir it with a wooden spoon till 
the bees’ v%x is all melted, and the 
ingredients simmer. It is fit for use 
os boon os cold, btit the longer* it is 
kept the better it will be. It must be 
sprdftd very tLii^ on soft or (for 
chaps or cftttks) rubbed on the hands 
when you go to bed.* A visitor to a 
large poor dJalricfbas never known this 
to fail. 

2J77. FOR A €.uauH?-SyKip of 
poppies, oxymel of, squills, simple 
oxymel, in equal para, mixed, and a 
teaspoonful (aken when the cough is 
troublesome. It is best to have it 
made-up by a chemist. The cost is 
trifling. * • 

* 2178. BUQS.— HSpiritsofnaphtharab- 
bed with a small painter’s brush into 
evexy pari of a bedstead is a certain 
way oLd^tlting rid #f bugs. The mat- 
l^ass and binding of the bed should be 
epmined, And the some process attended 
ha they generally harbour more 
in these parts than in the bedstead. 
Three pennyworth of naphtha is sufR 
uoiit for one bedL 
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21l9>^^Amim,^Sujyrma^ rf 
WHsr lime — (See 272, 342, 
1298.) To Bdve your Imen and you', 
labour. Four un half a pound of Boda 
two quarlB of boiling water, in ai^ 
earthenware pan ; take half a pou^d or 
ioap, Bhrad &ie; put it into a saucepan 
with two quarts of cold \![ate]^; staSid 
it on a fire till it boils ; and when per- 
Ibctlv dissoWe^^and boiling, *8 idjt to 
the former. Mis it i ell, ana ^et it ^and 
when it has tie appca-ance 
of a strong jelly. Let your liren be 
Boaked ixk wat'et, 2;h0 , yearns and any 

^ ofber dirty part i^bbed in the usual 
way, and»'"«main All the folio^g 
morning. GetJ^our copper ready and 
add to the^Water about a pmt baem 
full ; when bflcewarm pu< in ydtr Im n 
and allow it to boil twenty minutes. 
Binse it in the usual "'^ay, and that 
is all which is necessary lo get it clean 
and to keep it iu<^ood colour. The 
above receipt is invaluable to bouse- 
keepers*. If you have not tr*‘ea i1, do 
80 without delay. 

. 2180. LEKOH BAft^METEft.-- 

Take an ejghi-ounce phial, and put in 
it three gills of water, and place in 
it a healthy leech, changing the water 
in summer once a week, and in vfnter 
once in se'foitni{^ht,*'and.(t will most 
accurately progno^ticato \jhe weatlier. 
11 the weather is to .be fine, the leech 
lies motionless at the uottom of the 
glass, *^d.4Milie<L, together in a spiial 
form ; if rain may be expected, it* will 
creep up to the 'top of it>« lodgmgs'^aud 
remain there till the weather is settled ; 
if we are to have wind, it will move 
through its habitation with omaamg 
swiftnesi^ and seldom goes to lesttiU 
it begins to blow hard ;i£ a r^hiarkabl^ 
storm of thunder and rain is to suo- 
oeed, it will lodge for some days before 
alm<^ oontittu^ly out water, 

and discover groat uneasiness uf violent 
throes and oon^ulsive-like potions ; In 
irost as in clear summer-like weutii^r 
it lies constantly at the bottom ; and in 
snow as in rainy weather it pitches its 
dwilling m the veiy mouth of the 


phial. The tpp should be cover^ ovei 
with k piece of Dsushn. 

2181. LUI'E belts.— A n exoelleni 
and dheap life belt) for persons pro- 
ceeding to sess bathing in dang'irous 
places, or leam^ to swim, may be thus 
made i — Take a yard and three quartep 
of strong jian, double, and <hvide it 
into nme^oompoitmonts. Let there^bo 
a space of two inches after each third 
compaxtmoifib. Fill the compartments 
^ith very fine cuttings of cork, which 
i^ay ' be mtule by cutti^gf^.^p old oorks,^ 
or (still better) purchased at the cork- 
cutters. Work ilot hbles at the bottom 
of ft-ch comphrtijient to let the water 
dram out. Attach a neckband flCnd 
waist strings of E^oui boot-web, and 
sew on stipn^y. 

2182. ANOTHifii. — Cut oyaa an old 
boh, or victorino/ and line li wi^h fine 
cork-cuttings ^mitteaf*! of wool. For 
1 idi&s going to Bca these are excellent, 
as they may be worn in stormy weather, 
without git mg appearance of alarm in 
dau'^er. They maj be fastened to the 
body by liba^ids or tapes, of the colom* 
of me fur. OentJemeii's waistcoats 
ixUy be lined the same wi!y. 

2188. PURE AND CUEAP BREAD. 
— Oiir inf;imant state, thsft for mop 
than twelve months he has ground bis 
own flour by a sm2U hand-mill, which 
produces^ 171b. of goll^d meal bread 
for 20Ib.''of wheat (quite good enough 
for any one it. eat), and that since him- 
sel/ and fanily have used this bread 
have a jver had occasion for 
medical advice. They also use the 
sam^ ^eal 'for puddings, &:o. The 
price of a mill is CL 10s. There 
are mills which gmd aUd dress the 
wheat at one operauon. To grind 201bB. 
of wheat would take sT'boy, or a ser- 
vant, aliput forty or fifty ^nmutes. Suah 
mills ca^ 1) ) obtained at the agricul- 
tural machinery department of the 
Crystal Palace, or at 266, High Hol- 
born. The savirg in the cost of bread 
amounts, to nearly one-third, which 
would soon cover the cost of the 
iiull, and effect a moMt imj|)Oitaut sav* 
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ing, bes^es promoting health, by avoid- 
ing the e .il effocte of ^ultemted flour. 
(/Shells, 46J, 2077, ailfl 2150). 

2m. PiSlSEPCOTPEIl.— Pound in 
a marble mortar half an'ounoc^eadh of 
dried mint and sage, a drachm of celery 
aeed, and a quarter of a drachm of 
cayenne papper; rub them together 
thriaigh a fine sieve.* This giy|S % very 
savoury relaah to pease soup and to 
which, by its help, if Mie eater of 
" it has not the most lively iipagins^tion, 
l^e may fane/ flig is sipping good pease^ 
soup. A drachm of allspice, or black 
pepper, may be pouflded with the above 
as on addition, or instead ofthe cayenfle. 

2185. HORSERADISH POWDER.— 
The time to make this is during Novem- 
ber and Deoember; 8flc<^t the thi^li^esa 
of a shilling, and lay it to dry very gi%- 
dually in a Dutch oven (a strong heilt 


soon evaporates ills fla^ 
dry enough, pound it an< 


when 
bottle it. I 


2186. DOMESTIC SURGERY. — 
This will compris# sqch hints tgid 
advice as will enable ang one to^act on 
an emergency, or in urdinary^triy^ 
accidents reqmring simple treatment; 
and also to cLstinguish between serious 
aud simjilo* accidents, and ^the best 
means to adopt in all cases that are 
likely to f^l under % person’s notice. 
These hints wili*be of tfib utmost value 
to the^eads of f&roilies, t<» exftigrants, 
aud 4o persons who ara frequently 
called upon to attend upen the sick 
We strongly recommeneb the Pwrvtif 
Emigrant^ or Nurse, to read orcr iheze 
direcUonB occaeiondU^, to rfyirdit as a 
duty to do so at Imat three or fowr times 
a year, so as io be prepared for emer- 
gencies whenever they may arise. 
When accidents occur, people are too 
exoitod to acqq^e immediately a know- 
ledge of what they shoi^ ^o ; and 
many lives have been lost for wpnt of 
this knowledge. Study, therefore, at 
moderate iutervals tlj^e Domestic Swr- 
yary, Tredtrmd ot Poisons, Pules for 
the Preveuiton tj Aidants, ’How to 
Esceypefroa^ Fires the Domestic Pharma 


which will b^OOnd in 
van^ of Enquire Wtmin, And 
le0 it be impressed upon your mind 
tlmt THE WDEX will enable you ta 

2 ^fer to amytkvny you^ay require in a 
OUBNT. Don’t trouble to hunt 
throu^ t-he pages ; but when you wish 
to EnquiSib Within, remember that 
the Index is the kndekor, by which the 
door of Jcnowledge iE#i|r be opened. 
Sudlwfhingf as mdy require furtlicr 
elucidation will be treated of u^SShe 
MyMy Interview. 

1^87.— 1* are 

substances usumly £;^ed to ptu^ tdt 
the ^ftpose of sftoibhing, promoting 
their reunion when divided, protecting 
them from external injuriss^as a means 
of{g)plyic% varjpus medicin^ , to absorb 
discharges, protect the burroundmg 
parts and seou^^g c1eaiilincs$. 

2188. Cfti;ain mstruments are re- 
quired for the appljpation of dressmgs 
m dom^t^c surgery, viz. — Scissors, a 
pair of Tweezers, or simple foi^ps, a 
knife, noodles and tlm^ a raeor, a 
lancat, a piec# of lunar caustic in a 
quill, and a spouge. 

2180. The materials required for 
dressings cvinsj^t of lint, scraped linen, 
corde^ cotton, tow, oiiitmont spread on 
calico; adh^ive plaster, qfimpresaes, 
pads, poultices, old rags of linen or 
calico, and water. , « 

2190. The fdllowing rules should he 
attended to in applying dr^ingg 1. 
Aiwws prepare fue new dressmgs 
before removing the old one. 2. Al- 
ways lave hot and cold water at hand, 
and a vessel ta place the foul dressings 
in. 3. Have one or more persons 
at hand ready to assist, and tell each 
]^rson wlAt thej are to do before you 
commence, it prevents confusion ; thus 
onfi is to wash out and hand ^e 

S onges, mfother to heat the adhesive 
aster, •OT hand Hie bandages and 
dressings, and, if requisite, a third to 
siqiport the limb, &C. 4. Always stand 
on the outside of a limb to dress it. 
5. Place the patient in as easy a posi^ 
tion as poizsible, so aa not to fatiguo him. 
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0. Arq^e the l)ed a/fer changing the 
dressings but m some caeea you will 
haFta to do ao before the patient^ is 
placed on it 7. Never be in a hurry 
whOn applying dressings, do it quidUy. 
8. When a patient requires moyiig 
from one bed to another, the host way 
is for one ;person to stau^ on each side 
of the patient, anl each to place an 
arm behind h1^ back, while he passes 
bis.arms over thei^ necks,^hen lot their 
other arms be pasS^d ruder his fiiighs, 
aflU qy holding each others’ hands, the ( 
patient can be raised wit^ ease, and 
removed 'co anO^Lor bCd. If the leg is 
iigured a third person should steady 
it, and vhe«'\rin, the same precauii(»n 
shouir be accepted. Sometimes a stout 
sheet is }fu.Bsed under the pt^^ent, and 
by several 'j>eople holdiAg the sidcs/^he 
patient is lifted withdpt any fatigue or 
much disturbance. 

2191. Lint may bo made in a hurry, 
by nailing the ooraers of a piece of oKl 
linen to a board, and scrapj^l, its Kur- 
facQ v^ith a knife. It is used (utlior alone 
or spread with ointirent. Scraped 
lint is the fine filaments from ordinary 
lint, and is u^ed to stimulaie ulcers 
and absoib discharges ; it is what the 
French call Chaipie. ^ 

2192. Scraped is mndr iuto 
various sllapes, for partleiiiar jnirpoHes. 
For example,^ when it is screwed up 
into a edmeal or wedgr.*lik6 6ba])0, it is 
called a (enf, and is used to dilate fis>- 
tuloifi ofiiSmgs, ' :ro as to alloi|^ the 
matter to escaj^o freely, to plug wo ands, 
so as to promote the iormatiot. of a 
clot of blood, and thus jupioRt bleeding. 
When it is rolled into fittle halls they 
are called botdeties, and arc q|ed for 
absorbing matter in cavities, or blood 
in woimds. Another useM form h 
made by rolling a mass of scraped 'int 
into a long roll, and themtying it in 
the middle with avpiece of tSK'ead ; the 
middle is then doubled and pushed 
into a deep-seated wound so as to prass 
upon the bleeding vessel, while tlie 
ends remain loose and assist in forming 
a clot^ or it is used in deep-seated 


ulcers to absorb the matter i^d keep 
the edges apart This form u called 
the bourdoTmetr Another form is 
called the petote, which ^as mcHiy a 
ball of scaped lint tied up in a piece ol 
linen rag, commonly called a dabher. 
This is uaed in the treatment of pro- 
trusion of the navel in children. 

2198. Carded Cotton is used 4^ a 
droalm§ for 8upei*ficial .hums, and 
care shou^l be taken to free it frorfi 
specks, as flies are apt to lay their eggs 
thcigd, anf generate ms^r^ts. 

2194. Tow is chie]^ employed as a 
padding for splintj, as compresses, and 
a^p as an outer dressing where there 
is much dischaige from a surface. ^ 

2195. (hutTnents are spreail on ca- 

licoei^ lin., or ev..n thin layers of tow 
by means oi iiknife; they, should not 
I d s]>read too t^iick. , 

2196. Adhesive Piaster is out into 
raiigi/Tg in width according to 

tlic. nature of the wound, frc., but the 
usual wihlth is about threc-qu.uiera 
of^^an inch. Isinglass piaster is not so 
irritating diachylon, and is more 
easily removed. » 

« 2197. Compresses Bxe ‘^ jxelAa of pieces 
of linen, calico, lint, or tow, doubled 
or wUt into various shapes. ^,They are 
used to confine dressings in their places, 
and to ap2>ly an ec^uol pressui^e on parts. 
They should 1 3 free Lorn dams, hems, 
and knots. Ordinary compresses ore 
square, oblong, and ttiangular., The 
pierced compress, is made oy folding up 
li.^y^re piece of linen five or six times 
o^tselJf, and then nicking the surfiuie 
with ^isBors, so as to cut out small 
pieoes. It is then ppened out, and 
spread with ointmei^. U ib applied to 
discharging surfacos, for the purpose of 
allowing the matter tto pass freely 
through the hoies, and is frequently 
covered wi|^h a thin layer of tow. Com 
presses kre also made in the shape of a 
Maltese cross, and half a cross, some- 
times split singly, and at other times 
doubly; or tlmy are graduated by 
placing square pieces of folded cloth on 
one another, so amuiged that they de- 
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cre&se in size ea^ time. They are 
used fdlvkeepiz^ up pressure upon oer- ^ 
tun parts. • 

21(8. Pftdf are ^ade by sewing tow 
iuBide,pieoes of linen, or folding linen 
and sewing the pieces togetheb. They 
ore used to keep off pressure from parts, 
STichas that caused by splints infractures. 

1^99. Pov^Hces age usuafly made of 
linseed-meal, oatmeal, or br^,*either 
•combined with water and cgiher fluids ; 

« sometimes they are made ^ of carrots, 
charcoal, jifitsioeB, yeast, i^d lineeede 
meal, mustard, *&c., but the best and 
most economical kind of poultice is a 
fabric made of sponge and wool fcjMed 
tocher, and backed ky Indlan-rubber. 
It IB called ^*Markwick's Patent Spon^o- 
piline."' It^ined #prize nfitdal iMhe 
Great Exhittftion. The method oiusiftg 
this popltice is as follows : — “ A pi#ie 
of the material oftlae required form and 
size is cut off, and the e(%es are pai'e<4 
or bevelled off with a pair of scissors, so 
that the caoutchouc may oogie in con- 
tact with the surrounding skin in or^er 
to prevent evapomtiofl of the fluid 
used ; for, as it only forfias the f ehijjje, 
we can emplty the various poultices 
generally used with much less expendi- 
ture of t^e an^ money, and« increased 
cloanliness. For example, — ^a vimgar 
poultice is made by moistening the 
fabric with distilled vinegar ; an alum 
poultice, by using a strong; scflution of 
alum^ a cmtcoal poultice by sprink- 
ling powderdfl charcoal on^e moistened 
suiface of the material ; a ifeast poqjtf 
by using warmed yeast, and moistening 
the fabric with hot water, W^hich is to 
be well squeezed^out previous to* the 
absorption of^e^gaast ; a beer poultice, 
by employing warui porter-dregs or 
strong beer as 4he fluid ; and a carrot 
poultice, by ustng th^ expressed and 
evaporated liquor of boiled %arrots. 
The material costs about one-Arthing a 
square -‘uch, and may ^ be obtained of 
the chemist. As a fomentation it is 
most invaluable, and moistening the 
material with cc^i^ound camphor lini- 
ment or hartshorn, it acts the same as 


a mustard poultice. Full diree^na 
no doubt, be supplied to thpiis^vmo pur* 
c^e the material, if inquired fon 
«%200. Bandaois.— Bandages are strips 
o^calico, linen, flannel, muslin, elastio- 
^ebbing, bunting, oj^some other sub- 
stanoa of various lengths, such as threc^ 
four, eigf ten, or twelve^ yards, and 
on^ one-and-arhalf,»two, two-and-a-half, 
thTM, four, or six inches wide, free from 
hems*^ ^dams ; so^ knd' .unglazed. 
Thej^are better aner they have been 
washed. Their uses are to retahftl^as* 
ings, appamtus, or parts of the body 
in their proper ^oaiAidfls, sfl{>port the 
softs)arts, and maintain equal pressure. 

2201. Bandages are srmiffS and com* 
pound; the former arcL simple slips 
rolled tightly like a rmk or ribbon. 
Tlfere ismso aflother simple kind which 
is rolled from b^h endi^— this is called 
a double-headed bandage. The com- 
pound bandages are foimed of many 
pieces. • 

2202e ^ndagea for the head should 
be two inches wide and five yarfts long; 
for the neck inches wide and three 

yards long;efor the arm, two inches 
wide and seven yards long ; for the leg, 
two inches aud-a-half wide and seven 
yards long ; fiff the thigh, three inches 
wide%nd eight ya^ds long ; md for the 
body, four 0a six inches wSe and ten 
or twelve yards long. • 

2203. To apQily ^ single-helfded band- 
age, lay the outside of thej^d next to 
the jgari to be ban^ged, mlTl t0 hold 
the voll between the ring, and 

middle flngers,^ and ^e palm of the 
left hand, usu^ the thumb and fore-fln- 
ger of the saxne hand to guide it, and 
the ri^t hand to keep it firm, and pass 
the b&dige partly round the leg to- 
wards the left hand. It is sometimes 
nesessary to reverse this order, and 
therefore iU is well to be able to use 
both higiUft Parti<nilar parts require a 
di|rerent method of applying bondagesi 
and therefore we shall describe the most 
useful separately, and there are diflbrent 
ways of putting on the same bondi^ 
which consist in the manner the folds 
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or tunOiM made. For eaomple, the 
euxyloir'bSi Jage U formed by hoi izontal 
turnip each of whidi orer-lapa the dne 
before it ; the tpmil conaiata of 
•piral turns; the(#fo'^followa i counig 
oblique or danting to the oentre.of t}% 
limb ; and the recwrrmt folds back again 
to the part wbenoe^it started' 

2204. OWeulait bandages are used for 
the nack, to return dbiessing^ oa any part 
of it, or for blisten^seto^ns, &o. ; £r the 
htaA^ keep dressings on the forehead | 
or any part oontain^ within a o4[ole 
passing rotund head ; for the am, 
previous to bleeding; for the 2^, ^bove j 
the knee ;«rvpd for tne jiftpara, &c. I 

220Q, To confine the ende of han^ee, 
some persqius use pins, others slit the 
end for a sl^rt distuee/iand tie the two I 
strips into a knot, and>some use a strip 
of ^h^sive plaster, itlway^s place the 
point of a pin in such a position that it 
should not be likely to prick the patient, 
or the person dressing the Umb, or be 
likely to draw out by using iibe limb : 
therefore, as a genem rule, turn the 
head of the pin from the'f^e end oi the 
bandage, or towards the upper part of 
the limb. 

2208. The oUi^ bondage is gene- 
rally used for arms and legs to ~etain 
dreraings.^ 

2207. The epiral bandage is generally 
applied to the trunk wd extremities, 
but it is apt to fdJl off even when very 
earefuMy (iipplied;^therefora, we gene- 
rally use another c^ed the ree^/ent, 
which folds back again. 

2208. The teciarent bandage is the 
best kind of bandage tbit we can em- 
ploy for general purposes. The method 
of putting it on is as follows -Apply 
the end of the bandage that iii free, with 
the outside of it next the skin, and hpld 
this end with the finger and thumb of 
^he left hand, while some supports 
the heel of the patient > then with tlu 
r^ht hand pass the bandage over the 
piece you are holding, and keep it 
eroBsed thus, until you can place your 
right forefinger upon the spot where it 
Grosses tiie other bandage, where it 


must be kept firm. Now hold" the roll 
of the bandage ip your left hand, with 
the palm looking upwardf, and tMng 
care to keep that pot,i of ^ bandaye 
twun yostur right forefinger, and ’t^ roU 
in your left hand gmte elaohj turn your 
left hand over, and bring ^e bandage 
down upon the leg; then pass the roll 
under tl e leg towSx^ your right h&nd, 
and repeat this until thelej;; is bandage^ 
up to the finee, taking care not to drag 
the bandage at any time during the 
process of bandaging, ut^hen you arrii^ 
at the knee, pass tbe bandage round the 
leg in circles just below the knee, and 
pm it as usual, ^andaging is very easy, 
and if you once see any one apply a 
bandage properly^ and attend to these 
r^le^, there wiM not be opj difficulty ; 
bpt bear one ,tbing in mind, with- 
out which you wdl never pat on a 
bandage eve^y decently ; and that is, 
never to drag or pull at a bandage, but 
make the turns while it is slack, and 
you have your right forefinger placed 
updB the point whciv if is to be folded 
down.,.. When a limb is properly 
b^daged, the folds should run in a line 
corresponding to the shin-bone. Use, 
to .fetain dressings, and for varicose 
veins. 

2209. A bandore for the cheat is 
always placed upon* the patient in a 
Bitting posture; audit majrbe^uton 
in circles oi spimlly. Uh, m fr^ures 
oi the nbs, to retain dressings, and 
severe contusions. 

10. A bandage for ihebdXyve^^iMod 
on the pati^t as dmected in the last, if 
spiigJl/ carrying it from above down- 
wax^. Uee, to compress the belly after 
dropsy, or retain dressings. 

2211. The AaacTisbajjdaged by cross- 
ing the bandog^ ow^r^ihe back of the 
hsmd. to retain dressings. 

2212. y.Fc.f the head^a banda^may 
be circular, or spind, or both ; in the 
latter case, commence by placing one 
circular turn jucit over the ears; then 
bring down fi^m left to right, and 
round the head again so as to alternate 
0 spiral with a circular ^um. Votf 
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to retaii^dreasingB on the head or OYer 
the eife ; but thu form eoon gets slack. 
The circulaiabandage is the l^st, cross- 
ing ithv^ both eyct. 

2213! For Place tlm end 

Just aboye the outer ankle, and msJce 
two circular turns, to preTent its 

a ig; then bring it down* from the 
of the foot <frer the instep to- 
vards the ouW part ; pass itunder the 
.sole of the foot, and upwaras and in- 
wards over the^tep towards the inner ^ 
%pkl6. then roune the 8nkle,%nd refieat* 
again. Use, to retain dressings to the 
iiutep heel, or ankle. 

2^14. For the leg and^oot, commence 
and proceed as directed in 2213 ; then 
continue it up the l^g as ordered .in 
2208. • ^ ^ ® • 

2215. As It soipetimen happens th^t 
it is ne^ssary to a^ply a bandage at 
once, and the matenals ans not at hand, 
it is desirable to know how to substitute' 
something else that my OTUi may ap^ly 
vdth ease. This is found to Ife effected 
by bandkerchiefs. add an experienced 
surgeon (Mr. ^ayor) has* pai^ great 
att^tion to tliJs subject, and brougM 
it to much perfection. It is to hini. 
therefore, that we are indebted ^or 
most of tlfhse biifts. * 

2216. Any ordin|i 7 handkerchief 
will do ; but a ^guare ^ linen folded 
into various shapes answers, better. 
The shapes generally reqifired are ^ 
folloWk : — The triangle, throng square, 
the cravat and the cord. * 

2217. The tria/ngukir hSidkercfitilf is 
made by folding it from coijier^to cor- 
ner. Use, as a bandage for the*h§ad. 
Jpplicaition, — ^Fladb the base round the 
hea<i. and the fchoHf mrt hitnging down 
behind, then tie the long en& over it. 

2218. The wg-sgyare is made by 
folding the handkerchief iut<A three* 
parts, or double it once «p<iA itself. 
Use, as a bandage to the ribs, belly. Ac. 
If one handker^ef is not long enough, 
sew two together. • ^ - 

2219. The crarci^ is folded as usual 
with cravats. Use, as a bandage for the 
he&d. arms. Jegs. feet^ neck, 


2220. The cord is used tOMifiDlpfeBa 
vessels, when a knot is nurie in it,^a&d 
pUbed over the vessel to be com- 
pressed. It is merely a It^andkerc^of 
twisted in its long diameter. 

' 2221. Sometimes it is necessary to 
app]y twq or more handkerchiefr. as in 
a broken coUar-boye. or when it is 
necMsaiy to kecjp dresses under the 
arm. api^ied l))y knbtthig the two 
ends Af one han(lker&i6f together, and 
passing the left arm through it^hen 
pasiingcnother handkerdiid under the 
right arm. ahd tying By tlds means 
we cwjsrace the s^oulderB well back, 
and the handkerchief wilLi^^ss firmly 
over the broken collar-bone; ^ides. 
this form^of bandage doet «ot readily 
slqf or f;6t slack, but it requires to tie 
combined with the sling, in order to 
keep the awn skibdy. * 

2222. When a woman has an inflamed 
breast that requiresasupport or dress- 
ings to %e kept to it. tie two ends ot 
the handftrchief round her neck, and 
bring tbe bod^^^ of it over the breast, 
and pass it inwards and backwards 
under the arm of that side^ and tie the 
ends of those around the neck. ^ 

An eicellewt sling is formed by 
placiiw; one handker&ief around the 
neck, and knejting* the two^nds over 
the breast-bone, then placing the other 
in triangle under 4:he arm. to be sup- 
ported with therbase near to the hand, 
tie the ends over handkittchief. and 
pin {be top to the other part afte? 
passing it around tiie elbbw. 

2228. Afpabatu^.— When a person 
receives a s^rere contusion of? the 
leg or foot, or breaks his 6r baa 
pamful^ol^rs oypr the leg. or is unable 
from some cause to bear the pressure 
of bedclothes, it is advisable to 
know how to keep them from hurting 
the leg. ir£is may ^ done by bendi^ 
Tip a fite-guard, or placing a chair, 
reEftmg upon the edge of its back and 
fraht of the seat over the leg. or putting 
a box on each side of it. and|>lacmg a 
plank over them ; but the best ww is 
to make a eradUf as it fr called. This 
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if doxie'^i^lgttuig throe }>iecoR of wood, 
piecef of iron wire^ ejd 


•ndtthree piecef of iron 
passing the wire or hoop through the 
WOO&. This can be placed to 
height^ and is vefy useful in all oasef 
where preasure cannot be home. 
Wooden hoops cut in halves answor 
better than the wir^. 

2224. Wbe^ca person breaks his leg, 
and splinta conno^^be had' dirSody, get 
a bunch of straw or twigs, and roll it 
up iSTa handkercliief, and place one on 
each aide of the leg or ar% add bind 
another nandklh^iiier* dnmy around 
them, or ^ake a lorg bag abov^ ^hree 
fnohes in cL-neter, or even more, of 
coarseCinen r^uck, or carpet, and stuff 
this fhll of bran, sawdust or ce^d, sow 
up the end; and use ttSs the same* as 
the twigs. forms *§n excellent ex< 
temporaneous splint. tkn(ft.hor good 
plan is to get a habbox made of chip, 
and cut it into suitable lengths, or for 
wont of all these, somo bo^f/ out of a 
pair of stays, and run them trough a 
•tout piece of rug, prelecting the leg 
with a fold of mg, linen, 'kc. 

2226. When di-y warmth is required 
to be applied to any part of the body 
fty a floiur pancake and lay it over the 
part; or ;warm sonv* sand and plUce in 
the patient's socks, and lay it to the 
part ; salt does as wgU, and may be put 
into a paper bag ; 5r ^(^arm water put 
into nngetj^eer bottles or stone jars, 
and mlleS^p in flannel ^ 

2226. IV. -y Minor Operations. — 
Bleeding is sopietimes necessary at 
once in certain accidenj^, such as con' 
Ottssion, and therefore it is well to know 
how to do this. First of all, ^ind up 
the arm above the elbow with a piece 
of bandage or a handkerchief pretty 
firmly, then place your finger over the 
veins at the bend of the and feel 
ff there is any puV;ation; if Iffere is try 
uHother vein, and if it dhos not pul^|ite 
or beat, cbooM that one. Kow mb 
the arm from the wrist towards the 
ribow, place the left thumb upon the 
vein, and hold the lancet as you would 
a pen, and nearly at right angles to the 


vein, taking care to prevent il^k^nngin 
too for, by keepog the thumb near to 
the point, and resting tbe^ hand^ upon 
the little finger. !Now place th$ point 
of the Iknoes on the vein, push it sud- 
denly inwards, depress the elbow, and 
raise the hand upwards and outvrards 
so as to cdf oUiqvfily acrou the ^oin. 
Wheli sufficient blood ifi(, drawn off, 
which is kfown By feeling the pulse ait 
the wrist^ and near the thumb, bandage* 
the^rm. | If th§ pulsfis/eel like a piece 
*of cord, more blood 'Should be teker 
away, but if itis and can be easily 
Pleased, the bleeding should be stopped. 
ITOen you bairiage the aim, place a 
piMW of lint over the openmg made by 
th(. lancet, and pass a bandage lightly, 
bat^'lirmly, ar6und the erm, so as to 
c*OB8 it over thC bond of the ehbow. 

2227. Dry Cupping is perforaed by 
^throwing a jf^ece of paper dipped into 
spirit of wine, and ignited into a wine- 
glass, and^plaoing it over the part, such 
as the neck, tempos, &;c. It thus draws 
thB fiesh ipto*’the glass, and causes a 
termiRition of blood tOHthe])ari, which 
if^useful in headache, many other 
complaints. Tliis is an excellent method 
of * xtrac+ing the poufon f*'om wounds 
made by adders, mad dogs, fish, &;c. 

2228. Ordmorji^Cujipinp is performed 
the same os d**y cupp'ng, with this ex- 
ception, that &e pBu*t is scarified or 
BTatched with a lancet, so as to cause 
the blood to flow, l^dn the glass 

I^N^lpcod ov'gr it again with the lighted 
' paper ip it^ and when sufficient blood 
has been tiken away, then the parts 
are' sponged, and apiece of sticking 
plaster applied over^ben^ 

2229. liSECHrS AND THEIR AP« 
FXJfiATio^Br. — The hvicth used for 
medical purpos&i is cJled the hirudo 
Mi^dic^Hahs, to distingu&h it from other 
varictiei^ shch as the horse-leech and 
the Lisbon leech. It varies from two 
to four inches in length, and is of a 
blackish brown*'colour, marked on the 
back with six yelloW i4>ot8, and ed^ 
with a yellow ‘ line on each smib 
Formerly leeches were supplied by 
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L£ucolndlure,TorkBhire, and other fenny 
eountrlea, but latterjy mort of the 
leochee aree procurea from France^ 
whore^hOT are no'^fbecoming Bcaroe. 

2280r When leeches are applied to a 
prt, it should be thoroughly freed 
from down or hair by idiaving, and all 
linhnentSi &o, carefully and effectuidly 
cleaned away^ bjr wasting. If the teech 
ia hungry it*will soon bit^ jbut some- 
fimes great difficulty ie exponenced in 
l^etting them to fasten on. When this 
i^tbe ease, roinhe leech info a little < 
porter, or moisten tbe surface with a 
little blood, or milk, or sugar and watej. 
L^eqbes may be appl^d by holding 
them over the part with a pieefe of ltp|n 
cloth, or by means of #n inveited gisis, 
under which they must %e«plaoed? * • 

2231 . WhSn applied is the gums, carp 
riiould lA taken to \^ro a leech glass, as 
they are a])tto creep (1ownd:he patient's 
throat ; a large swan's quill will answer 
the purpose of a leech glass When 
leeches are gorged they will*drop off 
themselves ; never teSr them off frofn 
a person, but just dip the*poin5 ot a 
moistened fingpr into some salt anl^ 
touch them with it. 


2232. Lce(Jie8 are supposed to gb- 
sti. ci aboht two flrachms of £lood, or 
six leeches draw abouf an ounce ; but 
this is independent of ^the bleeding 
after they have qome off, oni more 
blood ^nerally flows then than daring 
the time theynre sudking^ * 

2283. After leeches oom8 away, ezs* 
courage the bleeding fly fla&ols 

in hot water and wrung orj* dfy* and 
then apply a warm spongio^pilinie ” 
poultice. If the ifleeding is not to be 
encouraged, c<Arer the bites with ^ 
dipped in oliv^ oil, or spread with 
spermaceti ointment, h ving previously 
sponged the parts clean. • 

2284. When bleeding contlan«s from 
leech bites, and it is desirable to stop 
it, apply pressure with the fingers over 
the party or dip a rag iiva strong solu- 
tion of alum and lay over them* or use 
the tinoture of sesquiokloride of iron, 
or apply laical of nwtdoo to them, 


placing the under 8ur&cecf*the leal 
nnt to the skin, or tou5n each ihite 
witSh a finely-pointed piece of lunar 
caustic ; and if al^ these tried in suo'eca- 
ridn fail, pass a fine leedle through a 
lold oS the skin so as to include the 
bite« and ^wiat a piece of thread round 
it. Be sure never fp allow any one to 
goto sleep with leech ^tas bleeding, 
withoi^WaldLUig them cArefully; and 
never %pply too man.f to childrem 
^ 2235. After leeches have beeifhsed 
they should be placed in water, oon- 
tdnmg sixteen oiut of edit, which 
faciiitiLtys the rempval of the blood 
they contain ; and they »i^*6fild after- 
wards be placed one by <)pe ins warm 
water, an<j the blood forcsi^ out by 
genite pfrsRure.* The leeches should 
then be thrown ifllo fres^ wa^.er, which 
is to be xenoW^d every twe itv-f »ar 
hours; and they may then be re appLed 
'after an interval of eight or ten days; 
a second i^e they may be disgoKed. 

2236. Ir a leech is aocidentdly swid- 
lowe(}, or by ai)y moans gets into the 
body, employ emetic, or enema of 
salt and wat^^r. 

2287. ScariJicaHon is useful in seuere 
confusions, andf inflammation of paSrts. 
Tt is performed by epratching or slightly 
cutting throuflr the skin wita a lancet, 
holding the lancet as yoA would a pen 
when you are ruling lines on |ftiper. 

2286. AociD]WTs.^ Afiaaj^» tend ojf 
for a Mwrgron mm&iiatdy 
poccuri but treat as directed tenfil he 
afrive% Bums, thp ^skin is much 
injured, spiiead some linen pretty 
tMckly with clfirlk ointment (979), and 
lay over the part, and give the patient 
some bfnndy and wator if much ex- 
hausted ; then send foi* a medical man. 
If ]g>t much injured, and very painful, 
use the aameyDintment or apply carded 
cotton dipped in lim&waterandlinaeed 
oil f988). If you plrase you may lay 
olotns dipped in ssther over the parts, 
or 8bld lotions (969, 970). 

2289. dbaldf.— Treat the same 
bums, or oovor with scraped raw potato; 
but the chalk ointment is the best In 
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FOFufiATXON Of 


tluB Abaen^gof all theae, cover the parts 
wit!^ treac^ and dust on plen^ of 
flour* * 

2240. the per- 
son down on thedoor of the room* and 
throw the tablecloth, rug, or« otheV 
large doth over hixo, and roll him on 
the floor. 

2241. Dirt ^ m Place your 

forefini^ upcm t]\e di^l&boQe. Jiaving 
the patient before^ yoiy oxen osaw up 
the 4nger, and you wul probably be 
able to remove the dirt; but if this^ll ^ 
not enable you^ get«at repeat this 
operation while you have a ^^tting- 
needle or pl&ed over the eyelid ; 

this w{}ltur^t inside out, and enable 
you to the sand, or eyelash, 

to, with the comer of si fine^*sC]k hind- 
kerchief. As soon os the substance is 
removed, bathh the oyesvithcold water 
and exclude the light for a day. If the 
inflammation is serere, take a purgative * 
and use a refrigei'ant lotion«(9f9). 

224fi.A2me in the jB>e.-^yringe it 
well with warm vinegar and water (one 
ounce to eight ounces^ctf water ) ; take 
a purgative, and exclude ughi 

2243. JronorSted SpicuicB in the Bye* 

—-This occurs while tnming iron or 
steel in a lathe. Drop a Bolu(ion of 
sulphate <&f copper^fro^ one to three 
grain, of the salt to one ounce of water) 
into the eye, or ^eep tlie^ eye open 
in a Y^'ine-glass^ul of the solution. Take 
a puBgalM, bathe ;^ith roldjotion, and 
exclude light to keep down infij^mma-^ 
tion. * 

2244. DUhcdled Tktmh. — "ftiis is 
frequently produced b5 a fail. Make 
a clove hitch, by passing two loops of 
cord over the thumb^ placing* a piece 
of rag under the cord to *j)revcnt «it 
cuttii^ the thumb; then pull in the 
same line as the thumb. Afterv^rda 
apply a cold lotion (970). \ « 

2245. Cuts amt Wmnds.’-K^wi thrn 
strips of sticking-plaster, sad bring^the 
parts together ; or tf la^gb luad deepfout 
two broad piedes so as to look like the 
teeth of a comb, axid place one on each 
side of the wouud^ whii^ must be 


cleaned previously. These piectes must 
be arranged so that they shall inte^ 
lace one anotheril then bv laying hold 
of the pieces on the right hand side 
with one hand, and those on tht other 
side with the otW hand, and pulling 
them from one another, the edges of 
the wound are brought together, and 
withputauy difficulty. r 

2246. Ordinary Cuts ale dressed bv 
thin strip/applied by pressing down the 
plaster on one side of the wound, an<f 
.keeipix^ ii theiVd an()^ulling in the 
opposite direction : then suddenly de- 
pressing the hana when the edges of 
tLc wound hre brought together. 

2247. Ctmtunons* — When the/ are 
very sevqre, lay cloth over the pa^ 
qpd KUBpend a basin ove|^* it filled with 
wld lotion. (969, 970.) «Put a piece 
of cotton into the baitat, so thn^ it shall 
allow the lotion t(f drop on the cloth, 
and thus keep it always wet. 

2248. Doemorrhage, when caused by 
an artor]^ being divided or tom, may 
bt known by the ^lood jumping out of 
the wound, ,and being of a bright 
scarlet bolour. If a ^ein is injured, 
^t^he blood is darker, ana flows continu- 
oi^ly. To stop the latter, apply pres- 
Buro by Ineans of a ccmpresft and band- 
age. To arrest uricrial bleeding get a 
X>iece of wood (j^artof a mop-handle 
will doV and Me a piSco of tapji to one 
end of it>; then tie a piece of tape 
loosely over tithe arm, ^and paus the 

^pther end of the wood under it ; twist 
th» stick ik>und« and round untU the 
tape oumgresses the arm sufficiently to 
arrest the bleeding, and then confine 
the other end by t^g the string round 
the arm. If thef bleeding is very 
obstinate, and ft occurs in the arm, 
place a cork ux^emo^ the string, on 
the i^de of me fleshy part, where 
the a^r^ may be felt beating by any 
one ; if in the leg, place a cork in the 
direction of a line drawn from the 
inner part of tlje knee to a little of the 
outside of the groiq^ It is an excellent 
tiling to aooustpm yoqrself to find out 
fne position of these arteijes, or indeed 
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any th;jj( are guper&clal^ and to explain You cannot arouse him get iia 

to every tone in your house where they answer* The pulse is <fow an(\ la- 
are, and how to stof blee<Ung. If a bilured ; the breathing slow, laboured, 
stiok*cannA be gs^ take i handker- and inorting; the pupil enlat^d. 
chiefs snakea cord bandage of, it»^ end Baisethehead, unloo£« stringaor tight 
tie a hnot in the middle ; the knot acts things, and send fo j a surgeon. If one 
as a compress^ and should be placed cannot be got at once, apply mustard- 
over ihe artery, While the tv^o ends are poi^tices to the feet^ and leeches to the 
to bs tied around thcs thumb, dll^erve temples. ^ 

aheays to pUbce the Ugatwre between the 225$. {Ihjoijfng. — ^When*a person has 
and the heart. Putting your a fish»(one in Jbhe throat, insert the 
^finger into a bleeding wopnd, and forefinger, press upon the root df^the 
making presBi!#|p until a* sui^nj ^ tongue, «o as to induce vomiting; if this 
fd'rives, will generally stop violent does not dd, lebthei^walloW a large 
bleeding. * ptccc of potato or s^ bread; and i/ 

2249. J3leeding from iih4 "^Noee^ freJh these xul, give a mustard f^::ac. 
whatever cause, ma^-f generally^ be 2254. Faintmg^' Hyeter^s^ die. — ^ 
stopped by putting a plug of ^ lint into Loosen the garments, batfiesthe tern- 
the nostrils ; if this do A ^o^ do, apply i pleEVwitlf ^ter «r Eau de OoU>gne; fresh 
cold lotion t^ the foreh^d (969^ 970): air; avoid bustle^ and excessive sym- 
raiae thg head, lAid pl&e both arim pathy. « • * * 

over the head, so that it rest on 2265. Drowning, — Attend to the fol- 
both hands; the lint plug, ftlowing essential ^ulss: — 1. Lose no 

moiiiened into some powdered gum time. 2^^ Ibmdle the body gently. S. 
arabic, and plug the nostrils agaiii; or Carry the^ody with the head ^ntly 
dip the plug into eq^l j)arts of poy- raised, and never hold it up by the 
deredgum arabic and alun^ and plug feet. *4. Send^jbr medical assistance 
the nose. If tLo bowels are ooifnne^^ immediately, and in the meantime act 
hike a pxurgati^. • aa follows: — 1. Strip the body, rub.it 

2950. Violent shocks will sometimes dry ; then rub in hot blankets, and 
stun a peijjfon, and he will remain db- place i^n a warm bed in a worm room, 
conscious. Untie string, collars, Ac. ; 2. Cleanse away thd froth lufil mucus 
loose anything that is Might, and inter- from the nose ana moutk. 8. Apply 
feres with the Isreathlng; raise the warmbricks, bottles^ bags of sand, &c. 
head ; s^e if there 2S bleedings fr(kn any to the arm-pits, Ibtween the thighs and 
part; apply smelling-saltil^tQ the nose^* soles of th^ feet. 4teBub th^wusface 
and hot bottleb to the feek « of the body with the bands enclosed in 

2251, In Concussion, thg surfaceMO# Varm worsted sookA 5. If pos- 

the body is cold and pale, and the sible, put the body into^ warm bath, 
pulse weak and small, the 1>reat|liing 6. To restore breathing, put the pipe of 
slow and gentle, aT|d the pupil of the a oommon bmlows into one nostril, 
eye generally •oonjigracted or smalL carefully* closing the other and the 
You can get an ans )er by speak^ mouth ; at ^he &me time drawing 
loud, BO as toarcfSLse the patient. Give downwards, and pushing gently back* 
a little brandy fSnd water, keep the wardl the upper part of the windpipe^ 
place quiet, ap^y warmth, and do not to allow a free admission of air ; 
raise Uie head too high. Ifyou'^iokle blqw the bellows gently, in order to 
the feet, the ratient feels it. inflate Ike lungi, till ^e breast be raised 

2252. In Compression of the Brain, aiittle; then set the mouthand nost^le 
from any cause, such as apoplexy, or free, and press gently pn the. cheat; 
a piece of fractured* bone pressi^ on repeat this until sigM of life appear, 
it, there is loss of s^atioB, If you Wobh the patient revives apply sfaelU 
tickle the fM, he does not Isel it. ing-salts to the jmse, giv^ wawn ino 
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or brandy, wd water. Ccmtihns* — ^1. symptomB. 2nd. Iboae pr^odiig 
Never nib iktwJjody with Bidt or spirits, spasmodic symptoms. Srd. N^rootio 
2. Never roll the body on cai^. Cl. or sleepy symptoiis ; and 4th. Faraly* 
Gontmue the remedies for twelve homrs tic symptoms. » 
without ceasing. «, » 2263. Foisons maybe mineral, anuoali 

2250. JS€mging,~^'LooB& the oqrd, or*' or veget^le. 
wbatever suspended the person, and 2264. 

proceed as for drowning, talcmg the a medical ijmn; 2nd. Save all fluids vo- 
additional precauti6n to apply eight or mite^ end cycles of food, CT^ps, 
ten leeches to the temples.^ . ^ glasses, &o., used by the patient before 

2257. Apparent i>eath ftnm being t^en ill, and look them up ; Srdl 

fi6if.n^BaiBe the head) unloose the Examine t^e cu^, to gmde youin your 
clothes ; maintain warmth of suifi^e^ {reaiment ; thatic, smeE-them, and look 
andgiveskmustaa^pmeticaesoonasthe at them. •. ^ 

person can swallow. 2265. As a rule, give emetics after 

2258. Aptntoy a/ivd Fite genefaUy , — poisons that cause sleepiness andraving; 

Raise Jhe head ; unloose all tight chalk, mUk, eg)^, butter, and warm 
clothes, stxpgs, &c. ; apply cold lotions water, or oU, after poisons that causee 
(969, 970) tp the head, H’l^h klroulc^be vod^i^ng and pfdii in the stomach and 
shaved ; apply leeches to the temples, bowels, with purging ; andrwhen there 
sand send for a^^urgeoni^« ^ no inflamTnation about the^ throat, 

2259. Suffocation foom noxious gases, tickle it with a feather to excite vomitr 

Ac. Remove to th^fn ^h air ; dash cold ing. ^ 

vinegar and water m the facp, ^k and 2266. AnsENic . — (White arsenic ; 
breast^ keep up the warm^ of the Orpiment^ or yelhto arsenic ; realgar^ 
body ; if necessary apply mustard red, a/rsemc ; Scheme greefn,, or areewUe 
poultices to the soles Of the feet, and ofeopp^; hi^*8 ycUow; ague drops; 
^artiflcial respirations* as in drown- ay^l emewical*' paste Little or no 
ing. tiisto. Within an hour hhat and pain in 

2260. Lightning ofnd^ Su/nrStroke» — the stomach, followed by vomiting of 
Treat the same as apoplexy. ^ grden, yellow, and blocdy iha^ter, bum- 

4 , ing, and violent thirst; purging and 

2261. POISONS, GENERAL OB- twisting about tht/ navel ; pulse small, 
SERVATIONS. — dbhreviatione quick, and irregular; bfoathlnglabourcd, 
need are oaf oUom: — effects or symp- voice Roarre, BX)eaking painful; skin 

A, antidotes or eold and clammy. Sometimes.. there 
couniff poisons* A. dimgerov^ mti* are cramps r and convulsions, followed 
doUe, ^ ^ ^ “‘by ..death — iT. Give plenty of warm 

A poison is ta substance which is water, i/new mUk in large quantities, 
capable of altering, or d'^sti'oyiug, some gruel,^ linseed tea, apply leeches to the 
cr all of the functioi^ necessary to life, bowels, foment, and give staiph or 

When a person is in good health and ' gruel enemas. Sersipe the iron rust off 
is suddenly attacked, il^r buvingtaken anything you caL get at, muc it with 
some food ordzink^with violent pain, plenty of wate^ and^Lgiye in large 
osomp in the stomach sense ef siclmesB draughts frequently, give an emetic 

ov nmuea, vomiting oonvii^jve twitch- of achate of zinc (white vitriol.) 
bigB, and a sense & suffocaiioti or Cavtum, Never give large draughts of 
be be sotaed, under the saine cirexm- fluid until those ^ven before have been 
stances, with giddiness delirium, vomited, beoau^ the stomach will not 
unusual sleepiness, then poisoning may contract properly if filled with fluid, 
Se Buppos^. and Hie object is to get rid of the poi-^ 

2262. Pbtaoos have been divided into son as speedily w possible. 

four t^aee Thof» caosixig local 2267. Coram (Flue vitHol, or Une 
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ttonc; ; verditer; wrdt^rUc 

cr/yy^dEd).— E. An acicL rou^, disa^ee- 
able taste ig the month ; a dry, parched 
tongte, with sena#of strangling in the 
throa#; coppery eructations; frequent 
8]>itting; nausea; frequent desire and 
effort to vomit, or copious vomiting; 
severe darting pains in the stomach; 
grilling; frequent puflging; bellj swollen 
painfu?; skm hot, said viotent 
puming thirst; breathing difficult; 
intense headache and giddiness; fol- 
lowed by col(f*kweatf, cramps in* the? 
tegs, convulsions,, and death. — A, 
White of eggs mixed with water (12 to 
one ijint), to be given jn ^i^e-glasaldls 
evel’y two minutes; Fi*ussian blue ; iron 
*filiugs mixed with w^ter, or v^ry st.r^ng 
coffee. — ^D. A. Vinegai^bar];, alMi^, 
gall nut8.-*-T. If thc^ is much paja 
in th9 belly or stomach, apply leech%. 
Give large draughts of mj^k and Water, 
to encourage vomiting. • 

2268. MERCxrur (OoiiTosive mhlimcUe ; 
calomel j red precipitate; Vermilion; 
iwrbeth mineral ; prmsiale of mercui^). 

E. Acid metallic taiit^; tightness 
nd burning in^e throat ; pain in the 
ack part of tlio mouth, stomach, anS 
bowels; apxiety* of coimtenaiye; 
nausea aitcl vonftting of bloody and 
bilious fluids; profuse purging, and 
difficulty of makmg water ; pidse smitll, 
liard, gnd quic\; skin clamgiy, icy 
coldness of the hands and* feet; ai^ 
death*in 24 pr 36 hour&.-*-A. Wliito 
of eggs mixed with wat<H’, given 
• above (2267) ; milk ;*floui* and wffLer, 
mixed pretty thick; linseefj t*; and 
barley water. — T. Qivolai’ge drimghta 
of warm water, if Jou cannot get any- 
thing else ; fSmeiA the bowels with 
P^PPy’head fomentafions, and apply 
leeches if the bej]y is very tender. 

2269, AKTntONT (2Wfar emetic ; 
butter of; leermee rmweroQ,— iI.aA rough 
me^lic taste in the mouth, nausea, 
copious vomitiugs, frequent hiccough, 
purging, colicy pains^ frequent and 
violent cramps, sense of choking, se* 
vere heartburn, pain at the pit of the 
stomach, dif^cult breathings wildness 
of ■peeohf enuaps in the legs, and| 
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death. — A. Decoction or , tincture of 
galls ; strong tea ; decoctiSu, or pesvder 
of Peruvian bark.— D. A. White 
vitriol, ipecacuanha, as emetics.*— 
^CKve large draughts Of water, or sugar 
and wato, to promote vomiting ; apply 
lee(;heB tp the throat and stomach, if 
painfid; ani give pne grain of extract 
of opium dissolved in^ wine-glassful 
of sug|w ai|d water, aif soon as the 
vomiting ceases^ anff repeat three times 
at inteiwals of a quarter of an hofb*. 

2270t Tm. — {Bviter of tin; puitp 
powder,) — ^E. Eoliospnd pufging. — A1 
Milk,— T. Give w^rm or cold water to 
promote vomiting, or tickl'^ the throat 
with a feiither. • 

2271. ^NC.— ( White Vttniol ; floteera 
off cJbhride ef). — E. An astringent 
taste, sensation df choking, nausea, vo- 
miting, x>uiging,^am and burning in the 
throat and stomach, difficult breathings 
pallor and coUlBteas of the surf vee, 
pinched/aoe, cramps of the extremities, 
but, witlfthe exception of the chloride, 
seldom death.— A. For the two first 
give* copious ^oraughts of milk, and 
w^te of eggs and water, mucilage, and 
olive oil ; for the thirdf carbonate of 
Boda» and ^ wdrm water in frequent 
draughts, with the spoie as for the other 
compounds,-*}' . Ilelieve ur^nt symp- 
toms by leeching and foiHentations, and 
after the vomiting ^ve castoA)!!. For 
the chlorjde us^ frictions and warmth. 
(See 2226.} # 

22^. Silver. (Lunar caustic ; flowers 
of silf}€»j. Gold (Ohl^^ of}i and 
Bismuth (nitrate; fljfoera of; bcarZ 
white), are not frequently met wiw as 
poisons* — E. Burning pain in the 
throat, Saoj^th, i^d the usual symptoms 
of corrosive poisons.— A. For silver, 
conynon salt and water ; for gold and 
bismuth, no ^antidotes are known. — T. 
Give milkaand mucil|ginou6 fluids, and 
csstor-oif. 

2273. AowB,^Bydrochloride ovifirU 
of ^t ; nitric or aquafortis ; sidphuric 
or oU of vitriol). — E. Acid* bundng 
taste, acute pain in the gullet and throat, 
vomiting of bloody ^d, Wbibh sifri^ 
vesoes when ehaiHc is added to it; hie* 
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cougli, tenderness uf the belly, culd 
sweato, pinc^? face, convulBions, and 
deatli.-A. Give calcined magnesia, ohall*, 
soap • and water. — ^D. A. Carbonated 
alkalies. CavMm — Bo not give wate^ 
if oil of vitriol has been*takei^. — T. ' 
Excite vomiting; give fluids after the 
poison has been ejected. * 

2274. Chlomnb — E. Violent 

ooughing, tightifess of the cl^st, ^ebility, 
inability to stand.-^-A. The vapo'irof 
causti/* ammonia to be inhaled, or 10 
drops of liquid ammonia to one oui^ 
of water ,^o be tcf-ken. — T.' Dash cold 
water over the faSb, and relieve urgent 
symptoms. ^ 

2275. ^ LbaA' (fte^of* of; red lead; 

wine miBeieved by ; amd waiter imjpresh 
nated witJiJI. — B. Sugrry ^fet^ng^nt 
metallic tame, tightners of the throat, 
colicy pains, viotent vonsi^ingjJiiccough, 
convulsions, and death. — ^A. Epsom or 
Glauber’s salts ; of Paris ; or 

phosphate of soda. — T. Aq emetic of 
sulphate of zinc (24 grains to<!iLalf pint 
of water) ; leeches to belly, and fomen- 
tations if necessary. ' • 

2276. Phosphorus. — TJ. Intense 

burning tmd pain in the throat and 
stoiSach. — A. Magnesia ^and carbonate 
of soda. — T. Large draughts of cold 
water, an^^ tickle the tl^roat with a 
feather. Caution* — ^Do ilbt give oil or 
milk. , 

2277. Lihb. — E. Puming in the 

throat ^nd'^'tomach, cramps in ihe belly, 
hiccough, vomiting,"' and paralysis of 
limbs. — A. Vin^ar or lemon juice. — 
T. Thin starch evater to be drunk fre> 
quently. , 

2278* Alkalies (Caustic; potash; 
soda; mimonia). — ^E. Acrid, hot, dis- 
agreeable taste ; bumihg in ^Aie throaL 
nausea^ and vomiting bloody matte^ 
profuse puiging, pain in the stomach, 
colic, convulmons, anddeatltfj,~A. Vine- 
gar and vegetable Adda. — T*' Give lu)- 
seed tea, milk, almond or olive oil, and 
excite vomiting. 

2279. ^ABTTA f carbonate ; pure and 
tnuritUi^, (SeeLiine.) 

2280. EifBB.---E.'H6artt>iuxL, nausea^ 
lioleat vonNIng, puigixig, oonvulidonsi 


dif&cult breathing, violent padn^ vht 
bowels, and death. — ^T. (/Sfec Awnic.) 

2281. hrABCOTiotPoiBON8f'6ane berries; 
footdpardey ; deadly nighi^de ; «*»«<«*• 
hemlock a thorn apple ; opium ; t^camr 
phor^ Ac,), — ^E. OiddinesB, fliintpess, 
nausea, vomiting, stupor, delirium, and 
death. — ^T. Give emetics, large draughts 
of flpidi", tickle ^;h6 throaty 
smeUmg salts to the nose^ dash cold 
water over'^the face and chest, appl/ 
mustard poiiltices, and, above all, endea- 
<^our*-to rouse tho patidat by wallung 
l&etween two persons ; and, if possible; 
by electricity. 

VECa&TABLS iBRITATINa POI- 
SONS. — Me^ereonJ moinl^a-hood ; bitter 
apple; gamboge; white hellebore, Ac. — 
E. Amd,'^ biting, bitter taste, cheking 
sehsation, dryness of the throat, retch- 
ing, vomiting, purging, pains in the 
stomach and bowds, breathing diffi- 
fcult, and deatn. — T. Give emetics of 
I chamomile, mustard, or sulphur of 
I zinc ; larg» draughts of warm milk, or 
other bland Hmcls j foment and leech 
! the belly if 'necessary, and give strong 
infusioH of coflee. i* 

»'228d. Oxalic Acid.— 3*E. Vomiting 
and acute pain in the stomach, general 
debility, champs, and doath.— A. Chalk. 
— ^T. Give large draughts of lime-water 
or magnesia. ’ ' 

2284. SPAKisit Flibb.^E. Aciid taste, 
burning^ heat in the ''throaty stomach, 
at/d belly ; - bloody vomitings, .colic, 
purging, retention of uiine; convulsions^ 
— ^T, I-.arge draughts of olive oO, 
thin gmel, mills;, starch enemas, and 
camphorated water. 

2z85. Poisonous — Old-wife: 
sea-lobster; mussel} tUrny; blower; 
rock-fish, Acr-—’K. ^Intense pain in the 
stomach after s^vallowiJig the flsh, vo- 
miting, purging, and sofqetimes cramps. 
— T. dVv^ on emetic, excite vomiting 
by ticklingShe throat, and plenty of 
warm water. Follow emetics by active 
purgatives, abate inflammation by tbe 
usual remedies, and drink fi^ly of 
sugar and water. 

2286. Bvsm or Refeeubl — V^ter; 
hMk viper; Indian serpents ; rattle 
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indbe-iirE. Violent and quick inflanuna- 
tion of ‘^he part, extendi^ towarda the 
body, coon becoming livid; natisea, 
vomitdng, convulaaons, dif&cidt breath- 
ing, ^nortidcation, cold aweats, . and 
dec^— ^T. Bnppose that the wriat has 
Been bitten, immediately tie a tape 
between the wound and, the heart, 
acai^ the parts with a peuknife„razor, 
or lancet, «nd apply a oupping-g^ass 
*07er the bite, frequently Removing it 
and bathing the wound wjth volatile 
alkali, or healP^ polaer and burM thf 
*woimd well, or drcm some of Sir Wm. 
Burnett’s Disinfecfmg Fluid into the 
wound. Give plenty of i^arm dii^a, 
and cover up in bed. ^ • 

2287. Mad Animals, Bits oi*. — E. 
Hydrophobia, or aYe^ ^f *fiuid%~T. 
Tie a string ‘tightly o'^r the part, Ait 
out the bite, aiftl cauterize the woiilid 
with a red-hot polaar, limar caustic, or 
Sir Wm. Bumett’a Disiniecting Fluid* 
Then apply a piece of ** spongio-piline,” 
give a purgative, and plenty of warm 
drink. Whenever «ohlorofoTm can^be 
procured, sprinkle a few drops upon a 
handkerchief amd apidy to the ilhse apd 
mouth of tUe^atient before oauterisiilg 
the wound. When the breathing ap- 
pears dif^dlt, cease the application of 
the chloroform. A physichin, writing 
in the Times, strongly urges this course, 
and states that there iseio danger, with 
ordinsAy care, fh the appli(»tion of 
the ohloroform, while the ^uterisatiAn 
may bo more effectively p^ormod. 

2288. Insxot St^igs. w- Waspf ^ 
gnat, hornet, gad-fy, scor^io^ — £. 
Swelling, nausea, and feveit — Press 
the barrel of a wsdch-key over the {^art, 
BO as to egfiosq the sting, which 
must be removed. Lay a rag moistened 
with hartshoA and oil over the part. 
Give six or eiglTt drops of hartshorn in 
two ounces of infusion of q{p&iozuile, 
and cover up in bed. 

2289. OYSTER KETCHUP.— Take 
fine fredi Milton oysters ; wash them in 
their own liquor, skim it> pouhd them 
in a marble moartar, iS>apint of oysters 
add a pint^f sheny, boil them up, and 


add an ounce of salt, two drachms, of 
pounded mace, and onq^' cayenn^ — 
let it just boil up again, skim il,and 
rub it through a sieve ; and when cold 
bottle it, then cork jt well, and seal it 
^dowm 

2290. OX-CHEEK STEWED.— Pre- 
parethedaybeforeitisto be eaten; clean 
the cheek and put if into soft water, just 
warm : Jiet lie threeVor four hours, 
then^mt it mto oo£i water, and let it 
soak all night ;* next day wipe i1«.clean, 
pid it into a stew-pan, and just oove^ it 
with watei; — gkim^it weU^whenit is 
coming to a boil, th^^h jiut two whole 
onidM; stick two three cloves into 
each, three turnips quartered, a couple 
of carrots sliced,' two bty^leaves, and 
tvi^iityffdur cgms of allspice, a head of 
celery, and a bundle of Avect herbs, 
pepper, aqji sqjlb; add cayenne and gar- 
lic, in such proportions as the palate 
that requires may desire. Let it 
stew geptly till perfectly tender, about 
three hcs&rs ; then take out thoi cheek, 
divide it into pieces, fit to help at table ; 
Bkith, and stAin the gravy ; melt an 
ounce and a lialf of butter in a stew 
pan ; stir into it as muef^ flour as it will 
take up; mixyvithit by degrees a ‘pint 
and a half of the gravy ; add to it a 
table-spooufpl of mushroon^ or walnut 
ketchup, or ^ou wine^ and give it a 
bon. Serve up in s^soup or rQgofit-dish, 
or make it into^arley broth. This is a 
very economical, noui-ishiii^^^d sa- 
vouny meal. * 

2291. CHILDREN . AND PUT- 
LEBfY. — Serious accidents having oc- 
curred to babies, through their catching 
hold of the blades of sh^p instruments, 
the foUowing hint will be useful. If a 
child laysB holdfof a knife or razor, do 
fiot try to pull it away, or to force open 
th# hemd. But holding the child’s hand 
that is ej^ty, offer to its other hand, 
anything nice or pretty, and it will im- 
mediately open the hand, and let the 
dspgerous instrument fall. 

2292. COFFEE MILE^TOBTHBSIOS 
BOOM.— Boila dessert-spoonful of groxind 
coffee, in noai'ly a pint of milk, a Quarter 
of an hour, t4en put into it a anaving 
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or two of ismjglas®, and clear it ; let she bit me ao aerepely on tjxe fij-st 
it boil afev^inutee and set it by the finger of the left hand^ as not only to 
side bf the fire to clarify. This is a vefly cause four of tl^ teel^ of her low^ 
fine breakfast ; but it dioulcl be sweet- jaw t<» enter the fle»h, but agoiMsing 
coed with sugtir of a good quality. ^ w'as her, bite that the pressure of her 

2293. FKKCKLljiB. — To disperse' palate caused the finger to swell at the 

them, tfike one ounce of lemon juice, a joint on tho opposite side to where the 
quatter of a drachm of powdefed borax, lower teeth entered the finger. In ft 
and half a drflclun CKf sugar ; mix them, minute 9 r ' two tine pain was abo^ as 
and let ^em stod a few d^s in a glass excruciating as anything 1 ever felt — 
bottle UU the liqudr is fit mr ust^j then certainly gteater than I have sulTered 
rub it on the hands knd face oeca- from a wo\ind. I got some tlnotui'e of ' 
sionaliy. (^cl72.) ^amira, diliUed with ab^ut twelve times 

2294. GiELOROr ORMING the quantity of water, and proceeded 

The quantity of\%loroform required to bathe the finget well with it. In 
for an ordixi^ hive, is the skth'partof ab?>ut half & minute the blood began 
an ounce ; aAery large hive may take* to fiow freely, the pain ceased, andlihe 
nearly h quarter of an ounce. Set down swelling abated, and up to this moment 
a tftble opposite to, and about'four fiset 1 hiam had no^,fhi'ther inconvenience 
distant from the hive ; on the table pain, not even sorenesb. .1 

spread a thick linen cli^h, in the centre *2296. A VEltY PLEASANT PER- 
of the table place a small shallow FUME, and also 'preventive agtunst 
breakfast plate, wbjeh cover with a riuotha, may fin made of tho following 
piece of wire gause;- to prevent the bees ingi^edients Take of cloves, carraway 
from epming in immolate cog/act with seeds, nutmeg, mace, cinnamon, and 
the chloroform. Now quickly and Tonquin beans, of each one ounce; then 
cautio^ly^lift the hive from the board add as mud) Florentine orris-root as 
on which it is standing, siH it down on will equal the other i^imdients put 
the top of- the table, keeping the iilate tigether. Grind the ^ole well to 
in the centre }' cover the hive closely powder, and then put it in little bags, 
up with cloths, and in twenty minutes among your clothes, Ac. 
or so the, bees are., not only feound 2297. MAPS AND CHARTS.— 
asleep, but not one is Icit among the Maps, charts, or engravings may be 
combs ; the wnole of them are lying efiectually varnished by running a veiy 
helpless on the table. Tfon now remove delicateboating of gutta i>ercha solution 
w^t honey you think fit, replace the oior their surface. It is perfectly trans- 
hive ih Its old stand, and the bees, as parent> and is said to improve the' 
they recovOT, return to their domi- < appearance of pijctures. By coating 
cile. A bright, calm, sunny day ^ the both sides of important documents th^ 
best; and you should commence your can be kept waterproof and preserved 
operations early in the morning, before, perfbcily, 

many of them are abroad. 2298. CEMENT FOR LEATHER 

ARNICA FGR^ BITilSl,— A AND CLOTH. — An adhesive material 
conreapondent of the Tim^a says;-*- for uniting the parts of boots and shoes, 
•‘Noticing in your paper an aooounJ of and for the seams of 'articles of oloth- 

the death of a map from Uie bite of a ing, mSsy . be made thus : ^Take one 

oat, 1 beg to troubSe you the fol- pound of ^htta peicli, four ounces of 
lowing case, which occurred to myself India rubber, two ounces of pitch, one 
about three weeks ^o: — I took a ounce of shellac, two ounces of oil. 
strange dog home, which produced con- The ingredients are to be melted toge- 
stematioxi among the oats. One of them ther, and used hot. 

I took up, to effect ft recondUation 2299, ARTIFICIAL MANNERS.— 
'between her and the dog. In her terror Artificial maniicr8| and smfii as sprin g 



m 


VE A mtmm to mTUB — a BTRANdhit to vica. 


hom i^od taste *aad refineoaent, can 
never Of mistokon, and differ as widely 
as gold aijd tinsel. *How oaptivatuig 
is gantlen^s of laanner derived from 
true kumility, and how iaint .is every 
imitation : the qoe rosembles a glorious 
rainbow, spaxOmBig a dark cloud — ^the 
other, its pale attendant^ th^ water-gall. 
That suavity of manner wmck renders 
a real genfiewoman courteous to iJl, 
Imd careful to avoid giving offence, is 
often copied by those who gierely sub- 
ject themseveii^ certain sules of eti^ 
squetie ; but vei^ awkward is the oopyT 
Worm professions *of regard are be- 
stowed on those who d<T not expect 
thdm, and the eateeid which is due to 
merit appears to be lavished on every 
one idike. And tantn^o huvistity, 
blended willh. a righ^ appreciation^of 
seif-mspect, givdii a pleasing cast to the 
countenance, so from a sincere and 
open disposition springs that artless* 
ness of manner which disarms all preju- 
dice. Feeling, on the contrary, is 
ridiculous when affected, and, coren 
when real, should not ^ be too openly 
manifested. Let the mannefti arjse 
from the mint, and let there be no ds- 
guise for the genuine emotions of the 
heart. # * • • * 

2300. DECOCTION OP SARSA- 
PARILLA. — ^Take four ounces of the 
root, slice it dotn, putPihe slices into 
four ^ts of witer, and ■•siiUmer for 
iour^ours. Take out thev saraaparina, 
and beat it tito a mash ; put it into the 
liquor again* and boil down to two pinls* 
Iken strain and cool the liquor. Dose 
—a wine-glassful three fimes^a-day. 
Use— to purify the blood after a cAirse 
of merem^jior, indeed, whenever anj^ 
taint is given to thft« constitution, viti- 
ating the blooi, and producing eruptive 
affections. * 

2801. HOT WATER.<-v]jg^ bruises, 
hot water is most effioadouB, both by 
means of inaertiion and fomentation, in 
removing pidn, and ^tally preventing 
discolouration an^stifiiieBa. Ithaathe 
same effect after a blpw. It abould be 
applied aa quickly aa poaoible, and as 
hot as iioih be bome. InserUon in hot 


water will oure that troublesome a*>d 
painful thing called a^uitlow. The 
efficacy of hot water in preventing the 
ilheffects of fatigue is too well l^own to 
acquire notice. • 

» 23Q;2. PRESEPVING POTATOES. 

•—Hie preservation ol potatoes by dip- 
ping the& in boiling water is a valu- 
able and useful disdhvezv. Large quan- 
tities ^may be cured at once, by putting 
them^to a oasketM lai*ge as the ves- 
sel containing tlie boiling water will a^l- 
mit, and then just dipping them a mi- 
nute or twe, atAbe ytmost. «The germ^ 
which is BO near tluf skm, is thus do- 
strofcfl without il^uzy to the potato. 
In this way several tons might be cured 
in a few hours. They sAcmld ue then 
dqed in ^ wawn oven, and laid up in 
sacks, secure from the frost, in a dry 
place. 1 2^ /o 1 35 j^ 

5^308. SQUINTING.— SquinHng fro- 
quently arises yie unequal strength 

of the^ejies, the weaker eye being 
turned nway from the object, te avoid 
tbe fatigue of exertion. Cases of squmt- 
ing*of long slAnding have often been 
cured by covering the stronger eye, and 
thereby compelling the^wetker one to 
exertion. . * 

2304. SCRATCHES.— Trifling aa 
BcratShes ofj^n setm, tiiey aught naver 
to be iieglet^d, but shqaLd be covered 
and protected, and kept clecyi and dry, 
until they haijp oompletely healed. If 
there is'^e least appearance j^Ubuflam- 
matmm, no time niould be lost in ap- 
ply!!^ a large bread and water poultice, 
or hot flannels repeatedly applied, or 
even leeches in good numbers may be 
put on at some distance from each 
other.* 

2305. BLACK OB WHITE ELDER- 
BERRY WINE.— Gather the berries 
rife and dry, prick them, bruise them 
with yoiprJlcndB, and strain them. Sel 
<dhe liquor by in glased earthen vessels 
for twelve houju, to settle ; put to every 
pint of juice i int and a bidf of water, 
and to over^ gallon of this liquor 
throe pounds of good moist sugar; 
set in a kettle over tbe fire, and 
when it is. ready to boil clarify it 
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with the white of fotir or five eggs ; 
let it boH OB^^hour, and when it is al- 
most oold, work it with strong afie 
yeast| and tim it, hlling up the vessel 
from time to tim^.with the same liquor, 
saved on purpose, as it sinks by ^work-^' 
ing. In a month’s time, if the vessel 
h^ds about eight gallons, it w^l be line 
and fit to bottle, find, affcer bottling, 
will be fit to ddnk in twelve months. 

280fi. DET COCaH.—l'ake'-di pow- 
dered gum-arabic, half an ounce; li- 

a uoriee^uice, half an ounce. iDissqlve 
lie gum in wi|fm water; squeeze in 
the juice of a le&on, ihen add of pare- 
goric two drachms ; syrup of squiSls, one 
drachm. , Colk all in a bottle, and shake 
well. Vake cne tea-spoonful when the 
cough is troublesome. (See t, 

2807. CLEAN W^TITB VEILS.— 
Put the voil in 'a Boluth*p of white soap, 
and let it simmer a quarter of an hour ; 
SQueeze it in some Water and soap 

till Quito clean. Jrliiise it from soap, 
and men in clean cold water, ^ whi^ 
is a di^p of liquid blue; then pour 
boiling water on a tearKpdonM of stserch, 
run the veil through thi^* and clear it 
well by clapping it. Afterwards pin it 
out^lceeping the edges straight and even. 

2S0S. CANARIES. — to distinguish 
a cook-bird from a<hen, .ohservO' the 
bird wh<^n it is singing, ^nd if it be a 
cock you will ^cei,ve the throat heav- 
ing^ 'mth a puke-like motion, a pecu- 
liarity which is scarcely perceptible in 
the hem" (See 287)."’ “ 

2809. Shed young canaries with tddie 
and yolk of hard- egg, mixed toj^ther 
with a little bread steeped in water. 
This should be pressed and placed in 
one vessel, while in another should be 
put some boiled rape-seed, fva^d in 
fiesh water. Change the food eveiy^ 
day. When they are a month old, | ut 
them into separate cages, o 
2310. Cut the <^aws of ci^e bird| 
occasionally, when they become ifto 
long^ but in doing so be careful uot.to 
draw blood. 

2311. BULLFINCHES.— Old birds 
should be fed with German Paste, No 2, 
and occasionally tape-seed. The Ger- 


mans occasionally give them ex little 
poppy-seed, and agi^ or twe of 
steeped in Canai;^ wine, whj^ teaching 
them to pipe, as a reward for the^ pro- 
gress they make. Bird oigaxsB, or 
flageolets, are used to team them. 
They brekl three or four times a-year. 
The youn^ require to be kept very 
warm,, and to be ^d every two h« urs 
with rape-seed, soaked for several hours 
in cold wai^r, afterwards scalded ana 
strained, bmised, mixed with bread, ' 
<|pd moistened with One, two, 

or three mouthfuls at a time. * 

2812. SQUIEE&LS.— In a domestic 
stoto these ^ttle animals are fed with 
hazel nutS; orintleod any kind of niits; 
and occasionally bread and milk. 
ThSytnhotQd beAibt vexy clean. 

'2313. LINN, ETS.— Cock-birds are 
bi^wner on the back' than the 'hens, 
and have son^ of tlfe large feathers of 
dhe wings white up to the quills. 
Canary and hemp-seed, with occasion- 
ally a liHle groundsel, water-cress, 
chipkweed, Ac., coaetitute their food. 

2814. THRUSHES.— A cock may be 
distiDgiliished tromahe^ by a darker 
bick, and the more glosky appeaiunce 
of the feathers. The belly also is 
white. T^eir natural fooa insects, 
worms, and snails. In a domesticated 
state they will '^at raw meat, but 
snails and worms shoilld be procured 
for thefii. ^-Young bbds are tfAtched 
al9out the middle of April,^and should 
be kept very warm. They should be 
Ted with raWfUieat; cut small, or bread 
mised in milk with hemp-seed well 
bruisefl: \^heu they can feed them- 
selvto give them lean« meat eat small, 
and mixed with bread,, or German 
paste, plenty of olOan water, and keep 
them in a warm, diy,. altd snony situ* 
ation. (JSee S17y 

2815. 'V->yiNES FROM RHUBARB, 
GRAPES \UNRIPE), CURRANTS, 
GOOSEBER^B, Ac.— The whole art 
of wine-making consists in the proper 
management of the fermentation pro- 
cess ; thb same qi^tity of fniit, whe- 
ther it be rhubarb, currants, goose- 
berries, grapes (onripe), leaves- tops, and 
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iendt^, water, add ougar, will produce 
two dwSjrent of wine, by ^varying 
the process of fernucatation oiily-^at 
Ifj^ % dry IHne lilv abeny, or a brisk 
one like champagne; but ne^iherrhu- 
berb^ cuxTae^ nor f^oosebemes willij 
produce a win^isith the true ohom- 
pagae daTour; it is to ^ obtained 
od|^ from the fruik of the graQS, ripe 
or unripe, its leaves, tops, and tendrils. 
*The receipt I here give ^1 do for 
rhubarb, or a^y of the abovp-mentioned 
fruits. To time ten^geMo^ of Bmgluik 
%chamj>agnti imperial eieoaure;— Take 
fifty pounds of rhubarb and tb^y- 
aeven pounds of fine nioisfrsugar. 
vi,de a tub tbat will%old from fil 


to twenty gaUons, taking care that it 
has a hole for a ta^ ^B^ear -^e 
In this tub bruise the rSubarb ; wllen 
don^, add four* gallons of water ;*1.et 
the whole be wril stirred together ; 
cover the tub with a clAh or blanketf 
and let the materials stand for twenty* 
four hours; then draw off •the liquor 
through the tap ; add one or two np>re 
gallons of water to th^ pulp, let it be 
well stirred, and thenalfowed tff remain 
an hour or t#Q to settle, then draw olff; 
miy the two liquors together, end in 
it disBolge *the #ugar. Let the tiib be 
made clean, and return the liquor to 
it, cover it with a blanket, and place it 
in a room the issmperature of which is 
not balow 60° Fahr. ; heae iif is to re- 
maiiv for twenty-four, fcv’ty-right^ br 
m(M*e hours, *until there an appear- 

of fermentatipn having b^nt 
when it should be drawn off»into the 
tension caak, as fine hs p^edble, 
which cask must be filled up to° the 
bung-hole wiibb vQiter ; if there is not 
liquor enough, let if lean to one side a 
little, that it^ay dischom itself; if 
there is any lij hor le/t in the tub not 
quite fine, pass it tlirough fifiifhel, and 
fill up with th,at instead or water. As 
the fermentation proceeds and the 
liquor diminishes^ it must be filled up 
dafiy, to encourc^ tne fermentation, 
f(W ten or twelve &ys; itthen'becomes 
more moderate when the bung should 
be put in, ° and a gimlet hole modest 


the side of it^ fitted with a spile ; 
spile should ha taken opliF every tw6 or 
three days, aooordi^ to fhe state *^ tlis 
fermentation, for eight or ten days, to 
some of the csrbonio acid gas to 
esca^ Whesn thi^ state is passed, the 
cask vsuff be %ept fiiU by pouxhig a 
liable liquor in at the vent-hole once a 
week or ten dayS, for three or lour 
weeks. Tl^^peratiozNs performed at 
long^lervals, of atmonth or more, till 
the end of December, when <m a fine 
fr^sty.day it should be drawn off from 
the lees astfinq as uossible ;^the tuibid 
part passed throng&lihmnel. Maice the 
oaelf dlean, yeturoPthe liquor to it, with 
one drachm of isinglass (pure) ^ssolved 
in a little water ; stir Whole toge* 
tl^pr, eiill pay. the bunj in fimuy. 
Choose a clear.dry day in March for 
bottling IJhoy shouM be champagne 
bottles— common wine buttles ore not 
strong enouglTw^y^'^ciire the corks iu s 
proper .pupiner witu wire, Ac. I gene* 
rally naake up the liquor to stwo or 
three pints over the ten gallons* which 
I bbitle for iiie purpose of filling the 
cask as it is Wanted. For several years 
past 1 have made a wiips with ripq and 
unripe grape^ according to the season, 
equsdly as good as any foreign. It has 
always spirit enough without the ad- 
dition of br^dy, whic^ Dr. Macullocdi 
says, in his Trsatisaon Wine«y(published 
twenty or thirty years ago), spoils all 
wines; ft^proper fermflntationt,psodudBS 
spirit enough. Ine way to obtain a 
di^^wine from these wsaterials Is to 
keep* the cask constantly filled up to 
the bnng-holea dally or every other day, 
as long as any fermentation is percep- 
tible, by applying the ear near to the 
hole ; thM bun^ may then be put In 
fightly for a time, before finally fiacing 
it^it may be racked off on a fine day 
ki DecezpbM?, and fined with iduglass 
<fS above directed^ and bottled in 
Mkrnh. WiUkm Bartlett, Smgem^ 

2816. CONVULSIONa— Mr, W, C. 
Williamson, surgeon, reports an inte- 
resting and remarkable case, in which 
he saved tiie.life of an intat in cod 

• K 
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TU^ioDB, by the use of chloroform. 
He 09 mmeuc 6 & the use of it at nine ^ 
o’clodt one evening, at which period ' 
the child was rapidly sinldng, numerous ! 
remedies having <been already tiie<b 
without ejSect. He dropped half a 
drachm of chloroform into a tbin mi| 8 - 
lin handherchief, and held it about an 
inch from the infanva face. In about 
two minutes the con,vulaioAS gay^vWay, 
and the child fell ^to. a sleep.^^ By 
slightly^ releasing the child from the 
influence of the chloroform, ha wrui ! 
able to administer food,^ by 'which the 
child was nourished and strengtheped. 
The chloroform warf continually ad- 
ministei^d in the manner described, 
from Friday ivening at nine^ o’clock 
until Monday morning £b nine.* This 
treatment lasted sixty' hours, and six- 
teen ounces of hhlorof&rm were used. 
Mr. Williamson says he has no doubt 
that the chlorofori|pf^4,7 instrumental 
in saving the infant’s life ; and ^hat no 
injurioifs effects, however trivAl, from 
the treatment adopted, have subse- 
quently appeared. , 

2817. COKNS.— Boil a potato in its 
akin^end afber H is boiled t^e the skin 
and put the inside of to the com, 
and leave it on for about twelve h^urs ; 
at the end Gf that p^od the com will 
be much better. The above us^ul and 
simple receipt has been tried and 
found to effect a remedy 
2818f--OLEAKSIfra FEATHERS 
OP THEIR ANIMAL OIL.— The' fol- 
lowing receipt gained a premium ^om 
the Society of A^rts: — ^Take for every 
gallon of clean water oue pound of 
quicklime, mix them well together, 
and when the undissolved lime Is pre- 
cipitated in fine powder, off the^ 
clean lime-water for use, Ihit the fca-, 
then to be cleaned in another tub, ahd 
add to them a quantity ox Me clean 
lime-water, suffiddfit to covef them 
about three inches when well immersed 
and atirred about therein. The fea- 
thers, when thoroughly moiBtened, will 
a^ down, and should remain in the 
lime-water three or four days ; after 
which tlie foul r liquor should be sepa-' 


rated from them, by laying them in a 
I sieve. The foathwa should ba afber- 
I wards well washed: ’in clean ^ter, and 
dried upon nets, the^ meshes of which 
may he about the fineness of cahbage- 
* nets. The feathers must be, from time 
to time^ shaken on the nets, and as they 
get dry, wPl fall through the meshes, 
and are 6 b be coUbcted for use. The 
admission of air will beeefviceahle in^ 
drying. T^b process will be completed 
I in throe weeks ; and, af^ being thua 
^epa 2 ed, tlfo featllers vnl only require 
to be beaten to gejh rid of tibe dust. ’ 
{See 2043.) 

PRfiSTpN SALTS.— Take of 
sal ammonidc ana salts of tartar of each 
about fcwo wounces : pound up the sal 
an^nifiiae intct siflall hits, apd mix them 
ge 9 [fcly with the nits o,f tarto^i After 
being well mixed, add a few drops of oil 
of lavender, si^^cieni to scent, and also 
^ little musk ; stop up in a glass bottle, 
and when required for use, add a few 
drops of wtlter, or spirits of hartshorn, 
whr:i you will immediately have strong 
smeUing saltt. The musk, being expen- 
sive, may be omitted; R^will still be 
gdbd. Any peroon can for a few pence 
obtain these ingredients at any drug- 
gist’s, and*they will mdke saltG, which, 
to buy, prepared, would cost, at the 
leatft, eighteen pence. ' 

2320. fIG-Pl)DDIlT 6 .— Three quar- 
ter of a potind of grated bread, milf a 
poWd of besrt figs, six ounces of kuet, 
Bjx ounces of moist sugar; a teaoupful 
of mi!k, and ^little; nutmeg. The figs 
and Buelr mpst be chopped very fine. 
Mix t^ho bread and suet first, then the 
figs, sugar, and nutmegs, one egg beaten 
well, and lastly t|^er milk. Boil in a 
mould four hours. To be eaten with 
sweet sauce. 

2321. ^RESERVINa EGGS. — It 
has beerrCo^ig known to hoiusewives, 
that the great secret of preserving eggs 
fresh, is to place the small end down- 
wards, and keep^t in that position— 
other requisites not., being neglected, 
such as to have the eggs pmectly freak 
when deposited for keepmg^not allows 
iipg them to become wet, keeping them 
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eool li warm weather, and avoiding 
freesin^ in winter, an inch-board 

of convenient sia^ say a foot wide, and I 
twtf and a half feet long, and bore it | 
full of holes, each about an inch and 
half in diameter; a board of this size' 
may have hve dozen holes bored in it, 
foras many eggs. ,Then ilai} strips of i 
thfb boanl two inches wi^ rodnd the 
•edges, to serve as a ledge. Jsoards such 
as this may now be made tcl constitute 
the shelves of cup\ioard co|^l ceb 
^lar. The only* precaution necessary Is 
to place the eggs as fast as they are laid 
in these'holea^ with the stiwll end dc^m- 
werds, and they wills keep Jfor mohths 
perfectly fresh. The great advantage 
of this plan is thes]^rfect^ eaim^With 
which the^f jesh eggs ar^ packea aw%y, 
and again obtained if hen wanted. A 
carjfenter would make such a board for 
a trifling charge. (^e49Tt 790.) * 

2322. GUM ARABIC STARCH. — 
Take two ounces of white gum arable 
powder, put it into^a pitcher, and ;^our 
on it a pint or more ef jpoUing imter 
(accord!^ to^the tlegfee of Strength 
you desire), sind then, having cove^d 
it, let it sot all night. In the morning 
pour it carefullv from the dregs Llto a 
clean boMe, cork it, aud keep it for use. 
A table8i)oonful pf ^um water stirred 
into a pint of* starch* that has been 
made •in the usual mann^, will give 
the lawns (either white, bljick, or print- 
ed), a look k>t newness, 'vy^en nothing 
else can restore .them .^ter was^JiiAg? 
It is also good, muon diluted, Jbr thin 
white muslin and bobbinet.* 

2323. HOME-#tADB BREAft.^-To 
one quartern jaf flour (three pounds and 
adialf), add a dessei^-spoonfal of salt, 
and mix theai well ; mix about two 
table-spoonsful «f good fresh yeast (see 
2160) with haJT-a pint of a little 
warm, but not hot ; mak^a hole with 
your hand in the middle of tho flour, 
but not quite touching the bottom of 
the pan; pour the ^ater and yeast 
into tills hole, and^tir it with* a spoon 
till you have madd a thin batter; 
sprinkle this over with flour, cover the 
pan over with a diy cloth, imd let ft 


stand in a warm room fpr an hour; not 
pear the fire, except m cold weather, 
and then not too close; then add a pint 
^of water a little wa^jp, and knead the 
whole well together, till the dou^ 
oom^B clean through the hand; some 
flour will require a little more water — 
butin this expeiieiSoe must beyour guide: 
let it stand again for about a quaj^r of 
an hVtfr, aeffl then J^ake at pleasure. 

2Jte4. TO MA.KE BEB^,WITH 
GER]^AN YEAST. — ^To one quartern 
of flour a4d g dessert-spognful of salt 
as before; dissolv^ one ounce of dried 
GeAuan yeast in about three table- 
spoonfuls of cold water, add to this one 
pint and a half of watev a lit^e warm, 
and ppTtr the whole into the flour; 
knead it well ipmediateljr, and let it 
stand as^befqrg directed for one hour: 
then bake at pleasure. It will not hurt 
if you make neck of flour at ono^ 
and bake ^ three or^ four loaves in sue* 
cession/., provided you do not keep the 
dough too warm. German yeast may 
be •obtained xt almost any com-chand- 
ler’s in the* metropolis and suburbs. 
In winter it will keep gpod for a week 
in a dry and in summer it silould 
be kept in cold water, and the water 
changed every day. Wb*at-meal re- 
quires a lirtle more geast than fine 
flour, or a louger«timo to sjpnd in the 
dough for rising. For domestic baking, 
in the absence of a large ov% BalTs 
rorUble*Revolvin^ Ovens (see 2159) can 
be Bsed, in front of ^y fire, bake 
equally, perfectly, and produce five 
poimds of br^d from thi*ee pounds aud 
a half of floui', without tho addltiou oi 
potatoes or rice. With one of these 
ovens and a gQiod side oven you may 
foake a double use of your fire, by 
baking at the side and in flront at the 
same tiu^^and where is no side 
^ven, or only a bafl one, these ovens 
are invaluable. You may bake five 
pepnds aud a half of bread, or eight 
pounds of meat, in one hour and a half, 
without depriving the room of the heat 
or comfort of the fire ; and two ovens 
may be used %t the same time in front 
offtu ordinary side by side. 




2325. PlOKLllN G. — There are three gherkins, French heani^cabhage, lirocf)!!, 
ineth<^B of pi(^.img; the most simple cauliflowers, onions, and so forth, 
is, merely to put the article into colt 2327. The thi^ UETSop op ncK- 
The strongest pickling vine- xjno 1b when the ^getablee are in a 
gar of white wine should always be greater or less degree done over the flro. 
nsed for pickles; and for such as are vwalnute, artidiokes, artichokebottoms, 
wanted for white pickles, use^distillpd and beet-roots are done thus, and. some^ . 
vinegar. This method we recommend times onionp and cauliflowers, 
for all such yegetaoles as, being hot 2323. FifWcH Beaus. — The ^st 
tbemselTes, do ^ot require ^he 8^$[tion sort for th^ purpose are white runners.^ 
of spice, and such a& dot not require to They arif^very large, long beans,^ 
be softoned by heat, such as capsicums, but shouhl^be gathered quite young, * 
chili, nasturtiumB, button onions, radish- Woib they «sre half grtflm ; they may 

S ids, borseyadish, and eschalots, be done in the sanje way as gherkins, 

alf All the jars with best vinog^ai;. fill but will not require so long a tkne. 
them up with the Vegebables, and tie Onions. — Onions should bo 

down irimodiatoly with bladder and cboseu about the size of marbles, the 
leather. OreVlvantage of this plan is, silver-akinued sort are the best. Pre- 
that ihose ( who gi'owa nas^'ultiunbs, pap 4L*brine and^ut thezq into it hot; 
radish-iKids, and so forth, in their own let them romain#«one or two^Mlays, then 
gardens, may gather th«ii» frosn day to dram them, and, when quite diy^put 
day when they are exactlv of the proper ilicm into cl^n di^y jars, and cover 
growtlL They areyrjriy much better them with hot pickle, in every quart of 
u pickled quite free^, and allof> a size, which has been steeped one ounce each 
which Am scarcely be cbtaineA’if Uicy of borseradiRh sliced, black pepper, all- 
be pidkied .all at the same time. The spice, and salt, 'v^ithtor without mustard 
onions fdiould be dropped in the vme- seed. In all'piokles the vinegar should 
gar as fast as peeled ; this secures their always be two inches or inore above the 
colo 7 ir. The -'liorseradish should be vegetables, as it is sure to shrink, and 
scraped a little outside, .^d cut up in if t^e vegetables are not thoroughly 
rounds half an inch deep. BarbgpiTieB immersed^in pickle they will n>t keep, 
for gamislf: gatljer*^flne cfuil bunches 2330. Red Cabbage, — Choose fine 
before they are quite ripe ; pick away firm cabbages ; thh largest fire not the 
all bits stalk, and leaf, and injured best; tii^ off the outsido leaves; 
berries, and drop them hi cold vinegar ; quarter tl •sabbage, take out the large 
they scry be kept salt apd water, stalk, slice the quarters in^p a colander, 
changing the brine whenever it bigins imd sprinkle ■ a little salt between the 
to ferment ; bu« the vinegat is beii^. layeia ; put Iflit a little salt— too much 
** will spoil the colour ; let it remain in the 

2326. Thebecoed meihod of fics* colapdm* till next day, shake it well, that 
LTKO is that of heating vinegar md ail fhe brine may run'v>£r; put it in jars, 
?pice, and pouring thorn hot cs»«r the cover it with a hot j ickle composed of 
vegetables to be pickled, Which m black "^pepper and allspice, of each an 
previou^ prepared by sprinkling With ounce; ginger poundeil, horseradiRh 
salt, or immersingin brine. ^ It is better , sliced, ^d salt, of each, half an ounce 
not to boil the vinegar, bymvhich pro- to cvei^qiiriart' of vinegsir (steeped as 
cess its strength ^s evapora^ Pot above du'ecte<l); two capsicums may be 
the vinegp and spice into a jar, bung added to a quart, or one drachm of cay- 
it down tightly, tie a bladder over, amd enne. 

let it stand on the hob or on a trivet 2331.. Garlic arp Bsodalots. — 
by the side of the fire for three or four Garlic and eschalats may be pickled in 
days, well shaken three or four times a the same way as onions, 
day; this method may.be applied to ^ 2332. Melons, MakooJbis^ aHP Lone 
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Cuo||iiBJBBS xoaj all be donein the same daya ; then add hot piokle of vinegar in 
manner. Melons should noi be much whidbhas been steepjvd, in thepiupor- 
more tha|i half gi^cToi ; cuCumhers full ’’tion of a quart, black pepper one (ninoej, 
grewn, but note overgrown. Out off ginger, eschalots, salt, and inustard 
thed^p, but leave it hangiug^by a bit of 4 seed, one ounce each. Most pickle vine- 
rind, which is to serve as a hinge tp gar» when the Vegetables are used, may 
a box-lid ; with a marrow-spoon scoop be turqed to use, walnut pickle in par- 
out all the seeds, and fill the fruit with ticular; boil it ^up, allowing to each 
etual p^g of ixnistard \:eed,« ground quart four or eox wohovies chopped 
pepper, and ginger, or flou? of mustard snu^ anj a large table-spoonfol of 
instead of the seed, audPtWoor three eschalots, alsp chdx>ped. Let it stand a 
cloves of garlic. The lid wlich incloses few days, till it is quite clear, ."hen pour 
the spice be eSwed down 6r tWU, qff and bottle. It is an excellent store 
by running a whjjio thread through the sauce for hashcF't fish, .md yatioua , 
cucumber, and through the lid, and then, other purposes. ' 
tying it together, cut off the enda.«iiTb6 2^5. BsEir-iidoTS. — Boil or hake 
ftickle may be prepared with the spices gently until they are nearly ^one ; ao- 
directedfor cucumbers, or ^with t^e fol- carding to the size of* the root they 
lowing, which noarci* sre^em- will jequire drom an hou^ a half to 

blauce toilhdia. To^each quart of vine- two hours ; dnain them, and when ^ey 
gav put salt, tour of mustard, dliny begin tes cool f>eel and cut in slices half 
powder, bruised *gingc^ turmeric, haif an inch thipk, then put them into a 
an ounce of each, cayenne pepper ode pickle compose.' of black pepper and 
drachm, all rubbed together with a large allspice, * of each one ounce, ginger 
glassful of salad oil ; cmhalota two pounded, horseradish sliced, Wd salt, 
ounces, and garlicdial^ttn ounce, sliced ; of each half an ounce to every quart pf 
fiteep ^0 spice in the yinegar^ before v3ie^, steo]^. * Two capsicums may’ 
directed, and^ut the vegotabfos into it be add^ to a quart, or one drachm of 
Lot, * ' cayenne. * , 

2333. Bbocom or CAUUrLOWJsnS.— 23H0. AHtiOHOKES. — Gather young 

Choosetsuch ns are hnn, 5^et of their artichokes as soon as formed; throw 
full size ; cut away all the leaves, them into»boDiitg brine, .kiid let them 
and pare the stafk; pull aw'ay the boil twommutea; dr^in them; when 
flowers by buflehea, iftcep in brine two cold and diy put them in jrrs, and cover 
dayefthen drain them ; wipe them dry witii vinegar, prepared ^ method the 
andputth^iutohot pickle; or merely third, *>)ut the only spices *^plpyed 
infuse for three days three ouneq^ pf shcfuld be ginger, mace, and nutmeg, 
curry powder in^wsry CjjUart of vinegar. ^37. ArtichokkBoTTOMB. — QetfuU- 

2334. Walkuts. — ^Be particular in grown ortidiokes ahd boil them, but 
obtaining them exactly A th^ proper not so mucih as for eating, but just 
season ; if the;^ 4 ^o beyond the middip until the leaves can be pulled; remove 
of July, there is t^ger of their becom- theiwand the choke ; in taking off the 
ing hard wo6dy. Steep^fchem a stalk, bJ cardful not to break it off 
week m brine. If they are wanted to so as to bring away any of the bottom ; 
be soon ready Tor use, prick flieth with if would be bettor to i)are them with a 
a pin, or run a larding pin /^Vlsral times silver kni&, and leave half w inch of 
through them; but ^ they are not tended stalk comiz%to a i>oint; .wlmn 
wanted in haste, this method had bettor cold, add vinegar and spicq, the niatns 
be left alone. Put tl^em into a kettle of to for artichokes. 

bri&^e, and give tbem a gentle simmer, 2338. MushROOUi^. — Choose small 
then drain them on % sieve and lay them White mushrooms ; they should be but 
onflsh drainers In any aiiy place, until one night’s growth. Cutoff the toots 
they becolue black, which may be t^to and rub the mushrootup clean with a bit 
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of iioimel atid salt; put them in«u jar, 
allowing to everr quart of mushrooms 
one ounce each of' salt and ginger, half ^ 
an ounce of whole pepper, eight blades^ 
of mace, a bay lea4 a strip of lemon 
rind, and a wine-glassful of sherry; 
coyer the jar dose, and let it stand on 
the hob or on a stove, so as' to be 
thoroughly heated, aud on the point of 
boiling; so let it remain a day or two, 
tin the liquor is absotjbed by^the^iiniBh* 

- rooms aqij spices ; then cover them ivith 
hot vinegar, close them again, and ^tand 
till it just ^mcs to a boil; then take 
' them aWy from thtjfire. li^en they 
are quite cold divide v^the mushrcolns 
and spice into wide-mouthed bottles, 
fill them ^p with the vinegar, and tie 
them over. !n a week*s ,time;- if the 
vinegar has shrunk so ^ not entirely 
to cover the mushrooms, gdd cdd vine- 
gar. At the top of each bottle put a 
tea-spoonful of salad o^i;^ Jnd oil ; cork 
close, and dip in bbtUe resin. {See 

2160,21(11.) f: 

2339. SAMPmRn.-^On the sea-coast 
•this is merely presepved^n water, or 
.equal parts of seawater aid vinegar; 
but as it is soqietiines sent fresh as a 
present to inland parts, the best way of 
managing it under such circumstances 
is to steep ijt two days in )^iine, txien 
drain and put it in a stone jar covei'ed 
with vinegar, and halving a lid, over 
which put thick paste of flour and 
water, a^set it in a very cool oven aU 
night, or in a warmer o^C^en till it neaidy, 
but not quite boDa, Then let it stand 
on a warm hob fK half an hour, and 
let it^ become quite cold, before 
paste is removed; then add cold vinegar," 
if any more is required, and secure as 
other pickles. t. 

23i0. Indian Pioele. — The v^e- 
tables to be employed for this llr, 
vourite pickle aiip sm^lhar^^^ots.of, 
white cabbage shce^, ^ cauliflo.^'crs or 
brpcoli in flakes, long carrots, not lasher 
than a flhger, or large carrots slioe^’ 
(the forine^ are far preferable^ gherr 
kl^, Prenoh beans, small ^ bo^ih 
omws,^hite tumip radishes half grown, 
raaish-pods, eschalots, young hand 


apifles, green peacheif when the trees 
are thinned before the stones b^n to 
form, vegetable marrow not larger than 
a hen’s egg, small gre^meloifs, celejj^, 
shoots of green elder, honeradiah, pas- 
l^^ums, capsicums, and garlic. As 
these vegetables do not come in sea- 
son together, the best method of doing 
this is to pyejljare a lajge jar of pickle 
such time oi^ the year as m<pit of tiie 
things mayrbe obtained, and add the 
others as tjey come in season. Thus 
th^ pickle ;ii^l be nearly a year in 
making, and ought to stand another 
year before using, When, if properly 
mas^jO'ed, it w^Ul be excellent, but will 
keep and coi^inue Co improve for years. 
For preparing the several vegetables, 
the dir^ti 9 p£ ^^7 observed 
as fbr pickling" them sepaT^il^ly, only 
take«4;hiR genem rule — ^that, if possible, 
boiling is to be avoided, and soaking'iu 
biiine to be preferred ; be veiy parti- 
cular that eveiy ingredient is perfectly 
diy before ^putting into the jar, and 
that,^ the jar is ^oiy closely tied 
down every tyno that it is opened for 
the addition of fresh vegetables. Nei- 
thsp mushrooms, walnuts, Uor red cab- 
bage are to be admitted. For the 
pickle. To -a gallon of ^he be^jt white 
wine vinegar add salt three ounces, flour 
of mustard half a pound, turmeric two 
ounces, white ■ ginger ^ sliced three 
ounces, cloves one ounce, mace, black 
pepper, long pppper, white pepper, feiOf 
an ounce each, cayenne two draduns, 
eSchal 4 >ts peeled fqur ounces, garlic 
peeled twp ounces ; steep the - spice m 
vinegar ^n the hob or trivet for two or 
three days. The musUrd and turmeric 
ihuBt be rubbed smpqth ^ith a little 
cold vifllt^ar, and edrred into the rest 
i^hen as Dear boiling as poi^sihle. Such 
vegelnblM as are ready may be put in ; 
when caj^yn^ nasturtiums, or any 
lOther vegetables mentioned in the flrat 
method of pickling come in season, put 
them m Ihe pickle as they are ; any in 
the second method, a smal) quantity of 
hot vme^ without ^ice; when cold 
pour it off, ^d put the vegetables into 
the general jar. If the vegetables are 
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greened in vinegar, as French beans (green herbage, as clover, endive, kb 
and gherkins, this will not be so neoes- tuce, &c., and occaidoi)ally berries, 
sarj^, but will be an Improyement to all. ^Vlien confined, they ore usually fed 
OnWs had better not be wet at all ; with a paste made in the following 
but if it be desired not to have the full manner: — Take r portion of bread, 
ftavour, both, onions, eschalots, ant* weli-baked and stale, put it into fresh 
garlic, may be sprinkled with salt in a water, and leave it until quite soaked 
colander, to draw off all the strong through, then squeeze out the water 
ji^ice ; let them lia two oi threA hours, and pour boiled milk over it, adding 
Ihe eldersipples, peaches, i ud so forth, two-iJiirdsof thesapiequantity of barley- 
' to be greened as gherkins.^ me?V well sijiod, or, what is better, 

2841. Thb BOOTS, radii^ka, oairots, wheat meal. This should 'je made 
celery are soJked hilbnffe aof/d fj^sh* every two days. Occasionally 
drieih Half a pint of salail oil, or of tne yolkv)f » ha^<boilocUegg should 
mustard oil, is sometimes added. It be crumbled smaff and given to the 
should be rubbed with th8 flour of,,mua- biraf, as well as cf little hempseed, meal* 
tSrd and tumeric.— ft is not essential worms, and elderberries. Gr^t olean^ 
to Indian pickle to have every v^iety liness should be obser^.d in the cages 
of vegetable here li ntioned; »l ’ut all of th.so bird 3 . 

these are^sTdmissible and the greater 2344. COHNS. — The cause of coma 
variety the more it is approved. is simply frc':ion, arfti to lessen the 

2342. BLACKBIRDS. — The cock- friction you have only to use your 
bird is of a deep black, with a yello.f toe as you do ' coach-wheel — lu- 
bill. The female is dark brown. It bricate with some oily substance, 
is difficult to distinguish male from The be^t and cleanest thing t<. use is a 
female birds when 3 ^oung ; but the little sweet oil, rubbed on the affected 
darkest generally are lAales. Their part (after the coiti is carf*fully pared) 
food consists^ of German paste (817), with the tip of the fiager, which should 
bread, meat, and bits of apple. Vhe be done on getting up in the inonimg 
same treatment as given for the thrush and just be^'ore stepping into bed at 
applies *0 the ’ lackbird. \&c823.) night. In a few days the pain will 

2343. SKYLARKS. — The cock is dinunlsh, a'ad in a few da;^ .. more it will 

recognised by the largeness cf his eye, cease, when the nightly^pplication may 
the length of his claws, the mode of be discontinued. • • 

erectJhg his crest, and by marks of . — 

whiie in the tail. It is also a larger 23451 DIRECTIONS AD- 

bird than the hen. • DRESSING PERSONS OF RANK.— 

The cage should be of the following 2346. The Rotj-L Family. 

proportions: — Length, one foot five The QuecTi . — Madum; Most Giacions 
inches; width, nine inenes; height, Sovereign ; May it please your Majesty, 
one foot three Inches. There s liquid ^ To the Queen’s Most Excellent Ma- 
be a (arcul-.r projection in front to jesty, 

admit of a fresh turJ being placed eveiy , ^ The — Sire, or Sir; Most Gra- 

two or three days, and the bottom cioiw Sovereign ; May it please youi 
the cage should be plentifully and con- M.jksty. 

stantly sprinkled with river sand. All ^ Tift the Ktajfs Most Excellent Ma-' 
vessels containing food should be 

placed outside, and the top of the cage 4vk 1Sb??c and Do-wglifers, JJ^then 
should be aro^d and padded, so tlmt aid Sistera of Soverei^frtMi — Sir, ot 
the bird may not ix^urd itself by jump- Madame ; May it please your Royal 
ing about. Higjuiess. 

Their food, in a natural state, 6cn- To his Royal. Highness the Priocft ef 
■iats of s^sds, insects, and also budo, Wales. 
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To her Eoyal Highness the Duchess 2350. Aubassadobs and GoTJtf.KOBS 
of Gloucester, undbb Majbstt. ^ 

2347. Otkvr Branches of the MoyoU Sir» or My Lord, ^ the case maybe; 

jr.— Sir, or Madam, May it plcaso M^ it please your Kx^llenoy. 
your ilighuens. ' \ To his "Excellency ihe Ameilead (or 

To Mb Highnesb the Duke of Com- Tlubsiau) or other Ambassador, 
bridge; or, To her Highness Piincessi To his Excellency Marquis*——, Lien- 
SopMa of Gloucester. tenant Genml, and General Governor 

2348* T^ iNOBiUTY. of that'pa^/iof the'" United Kingdotn 

A D/ekc or Ditc/tessi— My liordj^T My called IreWid. 

Lady, May it please four Grace. <* j, 2351. Jddobb. 

To hiif Grace theDuke of ; or, To My Lordf^ May it plea|p your Lord- 

her Groce the Duchess of « sfep. ^ 

A or i^forc/i ioness. — My To the Eight Honourable Sir Charles 

Lord, or My Lady,^ lay it please ypur Abbott, Lot d CMef J ustice of England. 
Lord^p, or May it please your Lady- Lwrd Mayot of London^ Ywh, qr 

shm. 4 , ^ JhMin, and the Lord Provost of Edvnr 

To the MiSt Noble the Marfiuis (or butyh^ dvriug offico-t the same. 

'MarchioDOHs} ^of ^ ' » l^'Lord, Muy it please your Lord- 

An Earl or Countess-' -the same. ' 

To the Eight Honoufablo vhe Earl To the Eight Honourable , Lord 

(or Countess) of . ^ Mayor of Lordon. To the Eight 

A Viscormt or Vioc^ntess , — ^My Lord, itonourable Sir , Lord Provost of 

ut My Lady, May it please ycui Lord- Edinburgh. 

ship; or,Tday it please your liadyuhip. The Tiorii Provost of every other 
To the Eight Honourable Yisooiint towt in Scothmd is styled Honourable. 

(or Viseouutesa) t, The Mi^yors of all Corporations (ex- 

A Baron or Baroness — ^the same. oep^ing the preceding Lq7d Mayors), 
Tof^the Eight Honourable the Baron anu the Sheriffs, Aldermen, and Ro- 
(or Baroness) — s cord?** of London, arc ^drefised Bight 

The widow of a Nobleman is., ad- Worshipful; and the Aldermen and 

dressed in the same style, ^ /ith the in- Recorders of other. Corporations, and 

troduedon of the woid Dovoager in the the Justicen of 11^ roabe, Worshipful. 
Buperscripti m. 2352. Thb Par£.i ament. , 

To the Right Honour;;ble the Dow- ^foase of r’eerx— 1. My Lords, may 

ager Cotm^SB . ^ • it please yout Lordships. 2. To the 

The Sous of Dukes and Marquises, Honouiable the Lords Spiritual 

and the eldest Sons of Earls, have,^ by and Temporal, mPailiament assembled, 
courtesy, the titles of Lord and Right Bouse o/^Uommona.— May it please 
Honourable; and all thu Daughters your o Honourable llqpse. To the 

have those of Lady and Bight Honour- Honourable the Commons of the 

able. United Kingdom of Great Britain and 

The younger Sons of Earls, and the , Ireldnd. „ 

Sons and Daughters of Viscounts and The Speaker of litto. Sir, or Mr. 
Piarons are styled Honourab^. ' Speokoi. . To the Bight Honourable 

2349. OrFioiALMsMDERSOFTiSF STATE. , SpeaDs. of the House of Com- 

A BSeviher of Jtfr Modest jfi Most mons 
HmovrahU Privy CowncU, — Sir, or My A Member of the House afConuDons 
Lord, Right Honourable Sir, or M/ not ennobled.— Sl.\ 

Loi d , as the case may require. To r, Esq., M.P. > 

To I ho Riirtit Honourable * , Her 2353. Tiap Clebot. 

Majestys Piiucipal Secretary of State An Arokinshep^JAj Lor^ Hay it 
for Pot< ifn Affs'rs. plraae your Grace. 
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Todbis Oraoc tlie Archbishop of 
Canterl ury ; or, To the Host Beverend 
Father in God, •• — f Lord Arch- 
bittltop of GanterlAuy. 

A Lord, Ma^ it please 

yotur L(»nlship« To the Eight Kereren^ 

Father in God, , Lord Bishop of 

OxforA 

A Deem. — ^My lft>rd, Mty it«x>lease 
your Lordship. • \ 

To the Eev. Dr. — Deah If Carlisle. 

Archdeacons and Ohancelprs are ad- 
dressed in theVme ifiannet. i * 

TJic rat of ifu Cl^rgp.-^\r, Eeyerend 
Sir. 

To the Eev. Dr. — Cfiasgow. 

T?© the Key. , otmjfc, Lon- 

don ; or, To the Ee^ Mr. -i — , 

• — ± . • 

2854. DAWS OP« CHESS. 
rules giyen belo\% are baaed upon the 
code published in Walker * 3 Art of 
OliasPlag,** The word piece frequently 
includes the pawn. 

2355. I. If the board of pieces be 
improperly placed* or are dehcieift in 
number (except in the case if odds), 
the game m^t be recommenced, if ^e 
error is discoyered before the fuufth 
move on each side (the eigl\^h more of 
the gaiife). If not discovered before 
thia stage, the gs^e must proceed. 

2356. 11. If ^player giveb odds, and 
yet o^ts to reigoye the oddsjfrom the 
board at the commencement, he u^y 
reodinmenoe the game, add remove the 
odds given, provided h£ discover hie 
error before playmg bif fourth tnovo. 
But if he l^as xnade his fpui^h move, 
the game must^ be played oiA p and 
should the player who agreed to giye» 
the odds win the ^me, it shall never- 
theless be considered drawn. 

2357. HI. ‘VChen parties play even, 

they lots for the fii^st of the 
first game. The first is after- 

wards taken alternately throughout the 
sitting, except when a game is drawn, 
when he who had the first move in 
that game still claims it, a drawn game 
beipgof no account. • He who gains the 
move ha%ahio the choice of colour. 
Each player uses the same colote 


rs 


throughout the sitting. When a match 
is xnade for a given nynnber of game^, 
the move passea alternately ihroqghout 
ma^. A player giving odds has 
41ie choice of men, find takes the move 
in every gam«^ unless agreed to the con- 
trary. • 

2368. 1 \r. A plaspr who gives the odds 
of a piece, may give it ^each game from 
the kilims cr quee^^s side, at his option. 
If hw gives the od<& of a pawn, he must 
give the king's bishop’s pawf^ unless 
otLort^ise stipulated. The player who 
receives tfie dfids ef a cerAin number 
of v^ves at the ^commencement, must 
not with those moves cross firom his 
own half of the board. ^ • 

2359. «y. If a playt*r, ut his turn to 
{)4ay, l^ouch fine of his men, he must 
move that pioc^, if it can legally move, 
unless, Vheif he fii*&C touches it, he 
says aloud, ^’udoube. No penalty is 
attached to touchkig a piece, unless it 
is youiftutn to move. 

2360. VI. If the player touch his 
kix)g, with tj^e mtention of moving 
him, and they find that he cannot do so 
without ])lacing the king in chec^ no 
pentdty oon be iDflicted^ln his rophicing 
his king aud ta< > viug oMewtiere. [Other- 
wisoi^] If the i4ayer shfj^d touch a 
man whiehVaiim t be moved without 
l>lai*lng his king in ^cck, he must 
move Lis kiug instead. * 

2361. VII. ^f a player about to move 
touch one of kis adversary s men, 
without saying j’adoube when he first 
toudies it, he mubUtfike that pieo^ if 
it OdQ be lawfully token. Should it 
not be takcif, he must, as a penalty, 
move bis king ; but should the king be 
unable to ulay yrithout going into check, 
«no penal^ can be enforced. It is not 
avowed to castle upon a compulsory 
move of treking. 

2362;*V1II. While you hold your 
apiece you may move it anywhere 
flowed by the rules ; hut when you 
quit your hold the move is completed^ 
aud must bo abided by. 

2363. IX. If youmadvertenilymove 
one of your adversary’s pieces instead 
of your own^ he ma^p com]>el you to 
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take the piece you have touched, should 
it be tn prise; or to re-place it and 
move your kiu^ or to leave, it on th% 
square to which yoU' have moved 
and (brego a^y oth^ move at that time^ 
Should ,.y:oa capture one of the adverse 
pieces w^ another^ instead .of^ne of 
your own, the capture holds ^ood, If 
your opponent so detides, 

2364. X. If the jdayer tjkea a piece 
through a false m^e, hu ad^e^eaiy 
may cogipel him to take such piece 
with one that can lawfully take it, or po 
move the p^^ce that^ has been touched, 
if such move does s^ot expose the king 
to check, or he may be directeJT to 
move his king. 

. 2865. jLL fi'jou take one of your own 
men, instead, of one of,youf <^vqr- 
sary’s, you ihay be coippelled to move 
one of the two , pieces tPliche^, at the 
option of your opponent. Mr. Walker 
thinks that the penj^ty ^should be to 
lose the man you^ have iuiproporly 
taken off. ^ 

2366. XII. An opponent has the 
option of punishing a fdse move, ' by 
claiming the false move as your move, 
by compelling ypu to move the piece 
touched, as you may thmk fit, or to 
replace the piece and move your king. 

2367. Xlll. The khig mpst never be 
exposed to chepk by any penalty en- 
forced. 

2368. XIV. If you move twice 

mnnmg, 0 i.you may be compelled to 
abide by both moves,' or to reiract.the 
second. < ** 

2369. XV. Unlimited time is allowed 
for the moves [unless otherwise agreed.] 
If one player insists upon the postpone- 
ment of the termination of a ^game, 
against the will of his ^Opponent, the 
game is forfeited ]>y him who will not*^^ 
play on. 

2370. XVI. When a pawfi moved 
two squares, it is liable to be*' taken,. < 
tnpasscmt, by a pawn, but not by a piece. 

2371. XVII. If you touch both kii?^^' 
and rook, intending to castle, you must 
move one of the two pieces, at the 
option of your adversary; or he may 
compel you to .^complete ,the castling. 


You cannot take a p£ce and cij|^l 6 
the same time; nor does tl^e rook 
check as it passes io its new ^sition; 
but it may check oz| its position i^Fter 
castling. * 

. 2372^ XVm. False castling is liable 
to the same penalties as a false move. 

2373. XIX. When a player gives the 
odds of a rfok, he does not relinqu^h 
the rignt oi castlmg on the side from 
which the/ rook W been taken, all* 
other cona l^ons being lawful, as if the 
pook T7ere| q its plice. r 
'2374. XX. When vou give check you « 
must say so aloud.^ if check is not 
calj^d on either side, but subsequently 
discovered, you fiiust endeavour to re- 
call all the moves back to the period 
whefiijthe check occurred. 

2375. XXI. 'Y^u are not /compelled 
to •,sry check when iou attack ,tha 
queen. 

r. 2376. XXl£' If you cry check, and 
afterwards alter your determination^ 
you are not^ compelled to abide by the 
intejution, provided, you have not 
touched the pie^. 

2377. ^XXIII,'' When s pawn reaches 
opposite side of the Coard it may 

be replaced by any piece, at the option 
of the owjer, and irrcspe<ftix^ of the 
pieces already owned by him. 

2378. XXIV. Stull mate is a drawn 
game. 

2379. XXV. l)rawn**gameB count for 
no'dhing; and ho ^ho moved first in 
the drawn ga^e moves first in the fol- 
Ib^^ing. c 

2880. XXVI. If you declare to win 
a gornq. or position, and only draw it, 
vou &e accounted the loser. 

2381. XXVIL Whi^n you have either 
of the following advantages of foroe^ 
you are compelled to giio check-mate 
m fifty paoves, or the game is consi- 
dered dra^giy 

King and queen against king. 

King and rook against king. 

King and two Ip^ops against king. 

King, bishop,* 'and knight, against 

hiRg. 

King and queen against king and 

r^k. 
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m 


Kiagynd rook king and minor 

peoe. 

King and paw agfljifostkmg. 

Kipg and^wo paTgns against king and 
pawm, a 

• 2382. XXVIIL If you move after, 
your adversaiy has made a false move^ 
or committed other irregularity, you 
cannot claim the penalties. \ ^ 

2388. XXIX Spectators^ are for- 
Mdden to make remarks. • \ 

‘ 2384. XXX. Disputes to referred 
to a third partyo^ • • i • / 

2386. HINTS UPpK MONEY MAT- 
TERS. — Have a supply of change in 
L and — shillings, sixpences,* haJf peivlto. 
This will obviate ttie® varicua incon- 
veniences of keeping people at«ihe do^r, 
sending out at uureasoflalDiIe times, 
running orecallii^ aftar any inmate in 
the l^use, supposed to be better pft- 
vided with “ the neftdfuL**^ The trades- 
people with whom you regularly deal 
will alv/ays give you extra change, v^en 
'' you are m^ing purchases •r paying 
bills ; while those to whom you apply 
for it, on a sudden cn^rgcnc^ may 
neither be willing nor able to do sa 
Some housexeepers object to thik 
arrangement^ that, *^as soon as ^o- 
pound notes or savereigns are*changed, 
they always seem to go, without their 
understanding how; ' but to such 
persons I would tpmbl/ intimate^ that 
this is •rather the fault of tneir not 
gettings understanding, thair any iuevf- 
table consequence of getting chwngg. 
The fact is, that iff ij t^#nocessitjy of 
parting with your money which^^bliges 
you to get the larger pieces chang^, 
and not the circftmstance of having 
smaller coin that nma^itatee your par^ 
ingwith your^one^, tliough it cer- 
tainly facilitates your doing so, when 
the necessity anjves. However^as it is 
easier to cotmt a few sove^gngns than 
numy shillingB, and loose money is most 
objectionable, it is well to put up re- 
serve change in small ccildctive packets, 
and to replenish ^the * housekeeping 
purse from these or weekly, as 
may be most oonvenient. • 

2388. If Sioney for daily expense^ 


has to pass through the hands of a com* 
mon^ domestic, it is a l^e and trouble- 
saving plan 'to" settle with her*mrp 
night, {nd to make up' her cash in hand 
tg a, certaM oimUtm sum. This will 
prev^t BUfdi pik^g >oBl8ialationB as 
th^ follojsinttt — '*Let ihe see: I gave 
you 10s. on Saturday, and 9d. the day 
before. WasitOdLl No, it must have 
been ]ld, fgr I ga^e y8u la, and you 
gave ]pe Id. opt beggar; then 

there was 5s. 6d. on Monday, and 8d. 
yog owed me from last money ; and 
then the Isi Odayoug mastea gavg you 
for a narcel, you brought him 2d. baek, 
and 3^. out of th^ butcher’s bill ; no* 
you had to give S^d. to the Ij^tcher, 
but you came to me for lb%4d., and 1 
ha^ uoBo^perap so we still gwe him the 
jd. ; by the waj^ don’t forget to pay 
him the tiexto time go. Then 

there's the |;]|aker — ^no— I paid the 
baker myself, and { think the house- 
maid paid the buttennan ; but you got 
in the cneese the day before, •and 1 
have a sort of recollection that I 
may* possiblj ^we* you for that, all 
but a few pence you must have 
had left of mine, that I told 
you to take from oif the chimney-piece. 
Well, cook, I think that’s nearly all f 
Now now de^ yo’lc accounts stand T* 
This, tho poor cook, whg is a cook, and 
not a conjuror, finds it no easy matter 
to discover ; that she is quite cer- 
tain of is^ that nei^disbursemeiits have 
somewhat exceeded her receipts, and 
bein^w honest woman, •though a poor 
one, she wishes to cSeat neither her 
mistress nor iMrself; but what with 
Jier memory and her want of her in- 
volved payments and difihrent receipts; 
wlmt she nwed ner mistress, and what 
h^ mistress owes her ; what she got 
froril her myter, and what was partly 
settled bjatne housemaid; the balance 
fk»m the butcher’s^bill, and the in- 
tricades of the cheese account, the 
po8f woman is perfectly bewildered. 
She counts again and again ; Teoapitu- 
ktes her mistress’s data and her own ; 
sums upwards, backwards, and forwards, 
aud endeavQui'S to expigm the diffe^ 
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ences bdtweeu them ; then 3 ^ ulie cm 
read^d wrlte^r^die btings her slate to 
the eBplauatian^r” ^d the 
ttxdtbdoeloulations of maid and tcdstre^^Si 
which are after ail entirely unavailing 
to produce a correct account, probably : 
eonsume more titnCi and,|^ ozpres^ed 
in more words than:woula soflice to dll 
another volume like the present. Two 
minutes’ daily redming from i^ regidair 
sum in hand, womd do the boiinesa 
efTectually, and prevent either party 
f^om out of pocket or ^‘out' of 

tem] 7 er. ^Thus, to iufiHanM, the maid 
has her usuid sum bf^five shilling .^o ac- 
count for ; she pays during the day, for 
' s. d. 


Bread. ^ . 

Beer . ■ , * 

Vegetables and fraU « 
Milk . . * 4^« 

Matchea ^ 

Farcel . ^ “ 

I Total . 


I » 

% ti 
<1 10 
. 0 4 

. 0 1 

I 0 


< 4 6 


This is easily reckoned, even by the 
unlearned; the mistrbs» enters the 
items in her day-book, takes the ro- 
moining shtpence, and again gives her 
servant 53., in oonvenieat change, to be 
as readily accounted for on the succeed- 
ing day .” — -Morne Truths fgfrlliWiB Peace; 
or, ** Muddle Defeated,** 

2387. ADULTEilATIONS. — Much 
has been written upon the subject of 
adulteration. Somebody (whose name 
we forget) took up the subject pjfior to 
Dr. Haasdl ; Dr^ Hossall wrote a, series 
of papers in the Lemcet ; these brought 
ab^t a parliamentary •inquiiy; the 
in^uiiy ended in demonstratiiig that^ 
nearly everylMng we^ eat and drink 
is adulterated — in inany HiaseB wi^ 
ingredients very prejudicial to human 
health. l^mel)ody has w^tton a little 
book to inform pegplo “ Hem to detect 
adulterations in our daily food aild 
drink,” and there is Foom for some bue 
to write a key to the said little b5bk, 
entitled '“How to understand the in- 
structions *How to Detect Adultera- 
tion in onr Daily Food and Drink ’ ” — 
for, althooghv^e advertlseiment of the 


book says that it gives instructions itjt 
the employment of “simple ireans'' ol 
detection, the mbans suggested are in 
moat cases highly iftipracticable, asid in 
some instances dangerous. Thus thrs^ 
.housewH*^ who sets about the dis> 

- "overy of some supposed evil, may, by 
an error of accident — the upsetting of 
a bottle or aulphurio acid, or the explo- 
sion of a receiver of gaB^--do herself 
more injii^ in an hour than she would 
suffer frolr adulteration in a life-time. 

2%8. SMFBAOflOABl^ MODES 07 Ds- 
TEOTiozr. — The writer alluded to states 
that, to discover tho adulterations in 
arrowroot, you are to it with 

twice its Weight' of concentrated m'uri- 
atic acid.” To discover adulterations 
in^ ftAir, yon afe to “ take of the sus- 
pected hour ab'^ut 850 gr£«his, and tho 
same quantity of hnb sand, and two 
and a-half fluid ounces of water ; tritu- 
rate in a mortar the sand and flour for 
flve minutes, then gradually add a 
little of the water, so as to dilute it 
eVinly, and form a homogeneous paste; 
tlirow ^e ^hede upon a fllter, and take 
about one ounce of tn« clear liquid, 
{>lace it in a test-glass,'' and add tho 
saiT\e quantity of an aquqous solution 
of iodine.” The author reiflarks, that 
this method ri tedious, and far from 
satisfactory. So wd think. He then 
gives ‘ another : — “Tf chalk be sus- 
]^ected, pldbe a tea-spoonful of flour in a 
wine-glass, with a little water, axttl add 
a^few drops ^f muriatic acid. If chalk 
be |>reseut, 'a bridk effervescence will 
ensue, bwing to the escape of carbonic 
acid {it should be — carbonic acid gae.] 
Lime may be detect&'d in a similar way 
—using oxalate ^ ^mdnii^ instead of 
muriano acid. The liipe^ will form an 
insoluble precifrtato, which is oxalate 
of lime?!” Then, to detect the presence 
of bone-fli&it, you are told to bum a 
portion of the suspected flour, and “if 
a portion of the ash dissolved in Water 
give, with nitrqte of silver, an abundant 
precipitate, phosphate of lime is pre- 
sent. The test ^of oxalate of ammonia 
may be used to detect limq^in the ash, 
rJ» already advised for its deteotion ia 



IPRIEVICNTXOK IS BETTER f^Tf 

flour r’ I his is t]hc character of by far her uaUs, zuakie smarting chaps is hor 
the grAter number of these simple” hands/ nor fill her ytiih monomaniacal 
instruct/oua; andj taei’own the whole, f|ars that she ia^bs^ ossifieidi by 
to cmable yRu to detect adulteration is none-dust, or that in a little whi]^ sh# 
bottled, cured, and. potted anchovies, 9^111 bB crystallhed^ all oTer like au 
• with their heads decapitated, and their dlum-basket 9ur apparatus is as foi- 
entrails removeo^ you are favoured witM lot^s 
Mr. Yarreirs pen-and-ink portrait m A* han^ flour- mill, whidi 
the fish when in a lyring, or^ at least, a will cost about .• • \£& 0 C 

frefh and ^hole condi^on l Among A pestle and mortar « • 0 10 0 

«tber adulterations we thpi;^foTe dis- A ooffise-milf • ^ . *090 

cover the adulteration of books, by A jwpper and #^)dee-mill • J 9 0 

the introduction of matter* t» g;^ ai% Meat-outting-mauhine . . 1 10 0 

^appearance of Iftamizig to their pagc.f, ScHqb ondjveights . • 0 19 0 

and of no possible ‘use to the buyer, Imperial measures • . * 0 *9 0 

who is conmlled to pay sixpence for •• 

wluit he ou^t to obiain at one-sffih £g g o 

that cost. This seenis a good tloaiUbf mofley, and 

2889. DiFFicuLTP^or lOsTs^gtiRa auj^lpg* but^a ''simple*' means ol 
AnuLTicRA^jiaNs. — It is ofivious, tliau if meet^ a great evil. Butf T have not 
adulteralioua c#uld oo easily diw^o- yet complete<l^<gir instiiuctioBS. 
veroa, tradespeopfc who resorted to 2391. Pokmation op Fauilt Ciii- 
them would soon sufier ffbm discredits gles. — The iffill is the most expensive 
Many of the adulterations defy even item in thi^ table df expenditure — and 
the power of the chemist, aiyl Dr. Has- what w« propose is this "dFamily 
saIVs investigations are exceedingly im« Oii'cles” (see 340) should be called, fur 
perfect, being chicuy confined to The the*purp(me tf mitigating the evils 
agency of the microscd|)e, andtpassing complained fif. Let every *' Cii'cle ” 
over a larged catalogue of liquid ai)^ have its mill — ^let it be Jkept at a jjl^ 
oleaginous compounds. For many convement to all. By such mesna, a 
aduIterat^oTls, t^e retail dealer is*not capital of Ifis., subscribed by each 
responsible. Do all he may, he cannot member, wc^d be sufficimt ; a lijttle 
obtain a pure article, smeo it undergoes company^ wolild be formed, upon a 
adulteration in ^very stage of its pro- better principle th%n that of "limited 
gresB to the mafket, and jnany sub- liability,” since, the capital bwg paid 
stances partake of compoupd adultenS’ up, there wouM be no liabil^ at ali ! 
tion. Thus® Cayenne pepper may be Thiat wdnM be tlfe' result ? Why, that 
adulterated vdth sxiustaijl, which, hkef peoj^e would obtain pqra bread, pure 
previously been adulterated .with a coffel^ pure condinnmts, and other 
cheaper farina, and the •who^e be things, at a CMt of fvU Ptoenty-five per 
coloured with veaniilion, cochineal, or cent, under Imt which they now pay 
red-lead, cither all of which may* /or eptffruma and healih-deetroying miap^ 
previously have beor^ adulterated with twree. • • 

some inferior Substance. • 2392. Other Evna besides "AduIi* 

2390. How T'O ICM7AFB Adhltbra- TEratxonb.”— The butchcT connot adid- 
TiORs, ARD al{o TO Deteot^ f'RAiTDU- terate thpjisef and the mutton {tee 1), 
LENT Tradespeople. — \fe are not he«can send kome thort fPcfyAf ; 
about to advias the housewife to set up and in oastmg up a biD, be can reckon 
a chemical laboratory, nor to put her the odd ounces at one penny each, in- 
husband to the expensh of a compound st^ of one halfpenny ; and jfche baker, 
achromatic microwope. Our'instruc- besides putting alum in the brea^ to 
ttens will nei&er bum holes in her make it white and retain water, can 
droa»,idfliii^ber mahogany table, blacky send hotne d^eient w^f^it ; the 
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^iaues l^etw^en iabm \ then ilf ebe can 
read^iiixd write/- ^he brills her elate to 
^exj^laiin the explanation,” and the 
uniradcaloulatioiis ofnmdahdtxdetreae, 
which are i^r ail entirely unavailing 
toprodiice a correct account, probably 
consume more time, and are csxpreacea 
in more words iha&cwould euffico to fill 
another Tolumf) like the present* Two 
minutes’ daily recli^niiig from ? r^igy^wt 
sum in hand, womd do the btainess 
effectually, and prervent either party 
from pocket or ‘ out* of 

temper* ^^hus, iCt instance, the maid 
hss her usual sum l^five shUlmgs *o ac- 
count for ; sbij pays during the day, for 
* «. rf. 

Bread. ** . . • J ^ 

aen ... . » . <► 6- 

Vegetables and fritic . C tO 

MUk . . * r « . ^ « 4 

Matches .... 0 1 
Parcel . . 10 

t k\ ”*• 

< Total . '40 

This is easily reckoned, even by the 
unlearned; the ihistrbaf* enters the 
items in her day-book, tsJtes the re- 
maining Bixx>6iic6, and again gives her 
servant 5s„ in convenient change, to be 
as readily accounted for on the succeed- 
ing dAyJ^-^IIome TrutJisffft’^IIoTM Peace; 
or, ** Muddle Defeated'* 

2387. ADULTEilATIONS. — Much 
has been written upon the sulgect of 
adulterl£tion. SomAody (whose name 
we forget) took up the subject pflor to 
Dr. Hassall ; Hassall wrote a, seri^ 

of papers in the Lmcet ; these brought 
about a parliamentary *inqui|7; the 
inquiry ended in demonstrating that,r 
nearly everything we^ eat and drink 
is adulterated — in many Hsases wiijh 
Ingredients very prejudicial to human 
health. Somebody haa wdtten a little 
book to inform people " Htfti to detect 
adulterations in our daily food arid 
drink,** amd there is h)om for some hue 
to write a key to the said little b8bk, 
entitled "*How to understand the in- 
structions ^How to Detect Adultera- 
tion in our Dsdly Food and Drink * ** — 
for, although ‘Ahe advm^tisem^t of the 


book says that it gives instruct^ns fc^r 
the employment of ** simple ir cans '* of 
detection, the mtans suggested are in 
most cases highly ifapractieable, and in 
some instances dangerous. Thus ths^ 
I'housewifb, who sets about the dis. 
vwery of some supposed evil, may, by 
an error of accident — ^the upsetting <3 
a bottle ol^sulphtific acid, the explo- 
sion of a' receiver of gas^do herself 
more inj^ in an hour than she would 
suffer £t%i' adulteration in a life-tdme. 

2Si88. SiiPBAcfiOABi^ Monss of Dx- 
TEcnosr.— The writer alluded to statei. 
that, to discover the adulterations in 
aA*3wroot, you ore to ’^mix it with 
twice its Weight’ of concentrated muri- 
atic acid.” To discover adulterations 
in^flSte, you a^e to “take of tlie bub- 
{>ected flour ab^ut 350 gr<3^, and the 
same quantity of flne sand, and- two 
and a-half fli;*.d ounces of water ; tritu- 
‘ rate in a mortar the sand and flour for 
five minutes, then graduMly add a 
little of the water, so as to dilute it 
cvmly, and form a homogeneous paste; 
throw ^0 ^boje upon a flltor, and take 
about one ounce of tag clear liquid, 
|;lace it in a test-glass,'' and add the 
same quantity of an aqueous Boluiiou 
of iodme.” The autfior reiflarks, that 
this method is tedious, and far from 
satisfactory. So wd think. Ho then 
gives another : — “ Tf chalk be sus- 
j^ected, pldbe a tea-spoonful of fl^ur in a 
wine-glass, with a little water, aitd add 
sufew drops muriatic acid. If chalk 
be {>re8ent, 'a brisk effervescence will 
ensue, 6w\ng to the escape of carbonic 
add {it should be— carbonic acid pas.] 
Lime may be detectid in a similar way 
-—using oxalate of ^mmdnia, instead of 
muria^ acid. The liips will form an 
insoluble precipHate, ^which is oxalate 
of limo'l” Then, to detoct the presence 
of bone-fluit, you are told to bum a 
portion of the suspected flour, and “ if 
a portion of the ash dissolved in water 
give, with nitrqte of silver, an abundant 
precipitate, phosphite of lime is pre- 
sent. The test .of oxalate of ammonia 
may be used to detect limq^in the ash, 
rs already advised for its detection ia 
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flour 1'* This is tlie cliaracior of by fRr Uar xiails(^ mako smartiug chaps m her 
fche grAter number of these *'8imx>le'* hands, nor fill hor with monnmaniacal 
instriictibns; and, taci*own the wiGole, f|ar8 that she is being ossified by 
to enable y«u to detect adulteration in bone-dust, or that in a little while she 
bottled, cured, ana potted apobovios, wili crystallised^ all orer like au 
• with their heads decapitated, imd their iQum-basket. Qnt apparatus is as fol- 
entrails removed, you are favoured withj Iotij s ?- 
Hr. Yarrell’s pen-and-ink portrait m A* hand^ flour- mill, which 

the fish when in a liyiii^, or^ at least, a wili cost about .• • \ £5 0 C 

frelh and jrhole condition ! Among A pestle and mortar « • 0 10 0 

•iher adulterations we tbpi^pfore dis- A ooffee-milf . • 0 fl 0 

< cover the adulteration of books, by A peft^er and a, doe-mill *080 

the introduction of ]patter*t{> gli^ ai% Meat catting-maf’hine • .110 0 

^appearance of learning to thW page{ Softies and ^weights • • 0 16 0 

and of no possibl^'use to the buyer. Imperial measiiros * • *0^60 

who is compiled to pay sixpence for •« 0 ^ 

wiait he ou^t to o1)S£im at onc-sfAh jOS d 0 

thotoost. This seems a good dtuUif mofley, and 

2888* DimouLTP^OP 7?ET*’fgfiNG anvilpga but^a ^*Klmi)le* means of 
AnuLTERAXtdKS. — It is ofivioua, that if meetmg a great jvil. Kutf 1 have not 
adullcroUous efuJd i)c cosily cliwio- yet complftci'^igir iutstauciions. 

\cr»*d, trodespeopk' who resorted to 2393. Fobmatiom of Familf CiO- 
lUeru would soon s uflVr fft)m diAcredib.* cles. — The ifllll is the mo^t expensive 
Many of the adulterations defy <ivon item in thi|p table df expenditure — and 
the [w>wcr of the chemist, aiyl Dr. Has- what wt propose is this ^'dFamily 
bOlV investigations nre exceedingly it a- <‘ircles*’ (see 3i0) should be called, for 
perfect, being chiefly confined to Iho tho*puip{»se of aaitigaling the evils 
agency of the microscdjjc, antHpassing complained 8f. Let every ** Circle ** 
over a large# catalogue of liquid aL\^ have its mill— let it bejeept at a place 
oleaginous compounds. For many convenient to all. By such means, a 
adulteratjoifs, 1^0 retail dealer is^ot capital of l8s., Rubscribed by each 
responsible. Do all ho may, he cannot member, wc|pld Ve sulEcisiat; a little 
obtain a p'lro article, since it undergoes company would be formed, upon a 
atlulleration in •every stage of its i»ro- better principle ih%n tblit of limited 
gi'e.?s to the mafket, and jnany sul)- liability,” since, the ca}>ital being paid 
Btauq^s partake of compoiqid adultem- up, there wouM be no liability at aU 1 
tion. Thus •'Cayenne pepper may be WW wduM bo tlfe result f Why, that 
adulterated with mustaiji, widely Ifiuf people would obtain bread, pure 
previously been adulterated « with a cofle^ pure oondiments, and other 
cheaper farina, and the •whojje be things, at a CMt otfyU PUfenty-fivc per 
coloured with vewnilion, cochincaf, or cent, under thed which they now pay 
rod-lead, oitl^pr o:;; all of which msij* for tpupvya* end healih^de^roying mi* 
proTion»^ly have bccT^ adulterated with twree. • • 

Boino inforiorliub’iitanoe. • 2392. Otheb Evils bjssi 2 >bb Anui> 

2390. How VO J-bCAP* Adumjmia- tbiationb.”— The butcher cannot aduL 
TioNs, AND Alio TO Dbteci;, I'baupu- tcraio thpJ8scf and the mutton (m 1), 
LENT Tbadespbople. — * 1^0 are not t>nt beacon send home eikort weight ; 
about to advise the housewife to set up and in casting up a bill, he eon re&on 
a chemical laboratory, nor to put her thi^ odd ounces at one penny eadi, in- 
husband to the expouife of a compound sti^ of one halfpenny ; and jbhe baker, 
aobromatic microscope. Our’iostruo- besides putting alum in the bread, to 
Uons will neithet bum holes in her nu^e it white and retain water, can 
dicri2>|Staiii#ier mahogany tid^ send home dcj^oient w^ht; the suui^ 
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with thfi grocer, the greoigrocer, and cayenne pepper, water, and biim% augar. 
the ooal-merchaiit) the pubHcan can Betts’s brandy is the best a 
ghre Idxort measure, and froth up the 2397. Bread. Grijpid^your own 
porter to fiU the jug, and disgiysa the wheats make your yeast, and*bak6 
shortness of quantity; and the draper your own bread (See 113. 587,*2077,„r 
can slip his scissors ^e wrong side of ,.2160, 2X68). The advantages will be 
his frn^r, and make a yard cont^ ^d^miense, and you need not then trou* 
only ihirty-three inches. We don't ble about adulterations, 
mean to say that they do this, nor do 2393. TkeA(MthrUton8of£readf^4(v. 
we mean to stTy t^at they do^%^. We — ^Bread and flour are adulterated wit^ 
argue, t/iat to poee^^ ike flour of ^iflferior grain, Indian com ^ 

means af wcettmniibg who amonff ehop^ flour, po^o flour, pea and bean flour, 
keepers ore honest, <md who are noU VonMusn &c. None ii these are posi- 
Then^he yijist wou]|^ meet with justice, tively injurious, they are also^* 

and the unjust wopld suffer for^heir adulterated with plaster of Paris, chalk, 
own sins. If we can sticceed in inducing alum, &o., and ^these are highly preju- 
people ^ put these simple suggestions die ial to health, especially when taken 
into operation, we shall have done continuourly. (/S|^586.) 
more to reipedy the evi? than Br. Hm- /293'd. To J?isbover whetj^er Biead le 
sail and the Parliammt. For these Adulterated with Knm into a 

have merely exposed tkoi defect, fright- loaf that is one day old a knife made 
ened everybody, and produced no prac- veiy hot; if ^here be alum present, it 
iical result. ^ ^will adhere in very small particles to 

2393 . Adulteratioks, Arn^ beallt the blade of the kmfe, and will indicate 
SiiCFLE^ Modes ov Deteotimo them. — its presence by a peculiar smell. If 
Abbowboot is adulterated with potato bread looks unnaturally white, and if 
starch, sago, and tajiiocaf^tarch. There it gives^off d good deal of water, and 
is nothing mjurious in these adultera- becomes very brittle iipd dry when 
tions. When kirgely adulterated with toasted, alum may be regarded as being 
potato-starch, the arrowroot, being pre^jieut. 

passed through the hand, impi^rtB a 2400. To Discover whether ^Bread he 
slippery nn^ glaze-llBe feeling. jE\ird Adulterated with Pea or Bca/xi Flour. 
arrowroot may^^ generally be obtained Pour boiling water upon it, and if the 
by paying the best prices. The arrow- flour is mixed with the farina of peas 
root packed in tin cases, and puffed as or beaus, 'xhe strong siaell oi those 
pure, may generally be reg(irded as , gfains wil) become manifetift. ^ 
highly adulterated. *' , ^401. To Discover whether Flour ^ 

2394. Akatto is adulterated ^with AdvMeratediirithCi.aUc, Plaster of Paris, 

chalk, wheat-flouf, rye-flour, salt, and or Mineral Powders. — If containing 
soap; and is coloured with Venetiaa thes^ admixtures, it will be found to 
md and red lead. It is difficult to be heavier, measure 'for measure, than 
detect these adulterations. * purer flour; That k to Say, a pini^ of 

2395. A Stanbofe Leks, which may pure flour would* be overbalanced in 

be obtained for from 2 b. 6d. to 5s., or the scales by a pint of adulterated 
one of the glass water bulbs that tiro flour. Slice the soft part of a loaf, 
sold by men in tibte LondobAntreets at and put tut(|«into;. a large quantity of 
one penny each, be of inaterial water, in oh earthen vessel. Place it 
assisrance in detecting the admixture over a slow fire for three hours. Scoop 
of impure substances with articles up the pap, and let the water stand 
food. Even a common phial filled When pprfectly settled, pour off the 
with water possesses a high magnify ing water, and a chalky sed^ent will be 
power. found to cover the bottom ^f the vea- 

2396. Bbais^v is adulterated with si^ Heartburn, after eatmg impure 
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breads 4s a sign of its imptuity. Fat ananim oas testdmoiiy to be aa 
some flo'ir upon a table, and blow it ablt fiarourer of ooSe 6 «< ]>r. Hass^li de« 
gently witli^the breaftu If little heaps nfttmees the use of chicory, but ^with 
remflUL upon the ^ble, resiating the nor sufilcsient reason. He states it to be 
^sction* of the breath, and diflaHng zna^ ^Siiurptio and aperient** — qualities 
nifesUy ttom the indicationag^Ten by « ^ whiter we declare to be hi its fayour* 
other portions when blown u^n, t^ foe it iB«the preyailing defeat of our 
substance thus remaining is impuro. food that L is too astnii^t and heat- 
Potato dour, and indSed all white flours, ing, and the fact thi^ ^0017 finds 
|re h^yier tlian pure wheat. Bake a such tgenerai appr^tion we belieye 
^ small' quantity of the suspected flour, rests an the Tciy qupllti^s which Dr. 

' until it is of a full brown. •Thenjbake^ Hassall condemns. We know a respect- 
it, and rub m\our *hand9, * or on m ablb grbcerwho^ before legislation took 
'tablet, uid white piy?ticles will be seen, the matter up, ftom oofisciestious 
if dbialk or plaster of Paria^be present, motir^ ceased to^mix ohicoiy with 

2402. Pwe Wh^eU ^<mr is remasflL- coffee : the immemate effect was the 
able for its cohesiyeness. IF squeezed, falling off of his coffee J^;ade, Ms cus- 
it will adhere ; it is a]^o yeiy dight and tomers de^laiii^ that his etfee was not 
may be bloiij^n into a^cleud wiwthe so toodTas prefloudy; and se was com- 
lightest briftkth. .It WMs stated by ^e pelled a^n to hiix c^ory with it to 
Parlrunentaiy Bep^rt, that earthy mat- meet their tariiJ! Chicory is found to 
ters are not admixed with flour. This be ** adulterated *’ with carroty parsnipst 
means, that Dr. Hassall had not dis- ' and mangold^wurzek In Dr. Hassafl'a 
coyered any. A man was fined at Leeds, papers tj[e* names of those roqta are 
not long ago, for adulterating flour italicised, as though some dreadful 
with plaster of Paril. He had carried disclosure lay Jihei;^in. But as these 
adulteration to such an izcesB, /hat it roots are all «f them highly nutritious 
was dbcoyered through the illness and agreeable, instead of detracting 
families who had partaken of breaa &om claims of chidbry, the fflcta 
made from flpur supplied by Um. • stated rather eievate “ chicory *' in our 

2403. fixTiTEB* is made heavy by estimation, and point to thfyorobability 
water, which ma^ generally be seen that the roots %s>entioned possess qualUiee 
exuding from })ad smples, which IMerto imperfectly ascertained, and 
should be rejected by we jgurqbaser. worthy of fisrUhcr examinaiti(fh and de* 

2404. * Catznmb F^fbb.^— H avinjg velopment Ouaremarks are not merely 
your hwn pestle and mortal^ make it of cofeature, tbef are fotmded upon 
according to the ^instructions given 1 obseiration and a^ysis. 

(2165), which are* excellSnt. LA a 2406. Chooolatb aitiS Cocoa.—* T he 
quantity be made at one tiyieTor the adulterationB of these artidea pointed 
** Family Circle^” cayenne of^sem- out by Dr. Halsall are not of a serious 
merce is adulterated with bzick-dust, aiature, being confined to flour, starchy 
red wood ddkt, cAihineal, vermilion, potato-fariiM, gsgo-mecU, wheatfl&ur, 
Bud red-lead, fl^he latter two are highly tapiocchstarch, Marcmta, and other or- 
injuriouB, and ^e fc rmer ones not rownots, tows les mois, and animal fats ; 
very solutazy. ^ to the means of de- but as the latter are employed in the 
tecting these, it would be a gnflit waste noasting all fariv^ous grains, to 
of time to find them out, since all prevent the bumipg thereof, and also, 
cayenne is largely adulterated. There- to preserve as far as possible their es- 
fbre, make your own^ or-— don't use sential oils from destructipu by heat, 
any. « . we see nothing to make our readers uii»* 

2405. Chxooet. — T kis is the dried comfortable. Those who prefer Hie 
and roMted (oot of a plant allied to the pure cocoa can obtain the ^nib^** of 
dandelion, and it is found by almosi^ more properly grind theiUk 
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But tsmj |Kr^r the solubls cocoa, and is ''£ned” byWum and^salt of 
w^ch k idmjAj o^qo modMed by iartaj^. The boi^ way k to paxebsm 
mlxtti 30 adtli ^s stimukting sub* the ixnsweetenedfgin, t^ sweeten* 

^ « ing is eoaiikyed to edisguise the Smona 

2407/t/an«s.-<*<)offee is adulterated of Tariow adulterations. If you eoci^ 
Hjftth cbleory, roasted beans^ peaa, and^ .mine pa throuf^ a clean it^ 

^ aoorhs but chie^y by chicory. Hfkv*' should b^e no tint, either ot a bluiih 
ing^ your own roill, buy the roasted oVyellowish oast. I^e cheap should 
beans ; find out a ^respectable grocer, be avoided, and ,enly the respeel^la 
ascertain his rdbstapg-day^ and c^ays dealers should be resorted to. 
buy/rmafrethroOsL ,If you'lvte the 2412. £bx970LAB3. — Our ehi^ objodi 
flaroup of chicoiy, purchase it s,epa- in notloing the adulteration of this' 
rate, and add to ta^te. Chicory,,,, in ^TutiC&e is( ensure purity in the 
Bma4 quartitiee^ Js not, as has been making of cemen^, i^Cch is of the 
represented, injurious, but healthful: utmost importance. {Sec 78.) lain- 
• because the '%'iraxai?um'’ root Iris* been glass is a ' preparation from fishes’ 
used Dj^ediciniUly, and its name has bladders, and it is found to be adul" 
found a'pl^ iu l^rmacopseias, it bas terated Mnth gelatine. < Take a few 
been Tulga^fy sot dowr as physic,” tl^aafis of tbetrfabstance, drop some 
and thrown to the do^a. The tonic hop into boiling ^uter, someirmto cold 
might be dincaided upon the: same pre- w£fcer, and sauio into* vinegar. Igi tb^ 
text. Chicory is a heahhful addition boiling wate^^ the isinglass will dissolve; 
to coffse, but you need not pay the 'in cold water it will become white and 
cofiee price for it.*" Qrind yo|ir coffee, "cloudy;** and in vinegar it will 
and mm with chicory for youi^elf. swell andhecomo jelly-like. In boiling 

2408. CosTFEonoNS aNP SwE£TMEA!tu water gelatine ^ wiU not so completely 
are coloured with*' polS 9 nous in^di- dissolve as isinglass ; in cold water it 
ents. Avoid them — ^there is not the becomes clear and jell^like ; and in 
sli^itest nece^ity for running any lanegar it will harden. ^ 

rirdc. ^ 2413. LasD is adulterated with po« 

2409. CtrRRT-PowPEBB are but an ta^o fiour, water, salts, caikonate of 

accuxDuIatiCn of adiilterri^ions soda, and caustic lime. Take a small 

terated pepper, adulterated coriander, portion of the suspected lard, and eva* 
adulterated cardamems, adulterated gin- porate it upon- a hot Iron pan or plate, 
ger, adulterated spices, and so on. With when tae ^admired substances' will ne 
ymr apiee miU cmd ftraiter pr^are your deposited thereon. 

own from the eeeda and roots. You 2414. Ma^^MALaDE k Tbund to be 
will thereby obtain such a curry-pfhvder, adiiSterated ewith ^M:nTse apples, Swede 
and be able to pi-oduce such a cuny, as tumip», and coarse pumpkins. These 
will spread your reputation far and 8ubBi^ce» may be easily detected by 
wide. (See 168, 234, 2167, 2168.) , washing off the saceharme matter in 

2410. ' CuBTRRD AND Eog-fowdebs tepid Water. Gen<?rally speaking, hew- 
' contain, wheat, potato^ andi rice-fiours, ever, it is only 'lie loi^ipricod manna* 
and are coloured with chrome yellow, lades that are t^ps admixed. 

or chromate ofjkad and turmeric. 'llfhey 241£t Milk . is ai^teiated with 
are not ei|^ntial >|U!iicle3 bSAiouBehold water, coloured with anatto. 
economy. * « 2416. mustard and Pepper are 

2411 . Qin is adulterated with*water, both adulterated with inferior grain, 
sn^yOsyenne, Cassia, cinnamoii,giWiuB husks of seeds, and even doai d a 
of psiRdlsey iBulphuric a<nd, coriander* variety of desmpfjons. Having your 
tkescds, angelica ji|ot, calken root, almond pepper mill, pqydiase the seed whole, 
cake, orris root, cardsmom seeds, and grind for yourself. You w^ then 
orange peel, grey aii(^ ^hite salts, ^obtamtlmpmrearinriedainodecainoc^ 
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2417« Oaticeal is adulterated with, and eharpened with cayenne pepper: 
bar^ filpur and the htuka of barlej. Let it stand in a d^anter, and if a 
A pint of pure oatmeal will weigh hea- cloudy precipitate is found at the bot- 
vier than a of the adulterated, tom^ that u a sign of adulteration/ 

241S. PiOKU» AKP Pbebbeves. — •2422. SAuaA<HBi.--flPhemoshoffensive 

*^rhese are found to be adulterated with. ^ of alh adulterations is found in these 
various oompounds; but the greatest e^ savory morsels. Horseflesh, diseased 
lies in the fact that they are frequently aninialB, and odds ends of every de- 
impi^egnated with copper. In the ease of scription find their way into the tempt- 
preserves, the copper probably process ing gmse of "sausages,” To escape 
from the use ol copper panf in inaMng from thu evil, ’^ak^your own sausages,, 
the preserves, but with •regard to by the aid of the saus^e iflbchine, 
pickles, copper ^ employed im^ftove." which may be purchased for 30a., and Will 
.their colour, and^ sulphuric acid to enable you V> ffld nnny savAy morsels 
strengthen bad vino^. The beat way to t^e attraction c/ your table. The 
is to avoid purchaaine the pickles spid same &achine may be used for cbof* 
in dear glass bottles, ^d presenting a pinu vbgetablbs, which, it wiil do to 
most tempting appearance^ Go to such perfection that^m will per- 
Messrs. Crosse and Bladrw^ll’s, of *Stoho- fectly dissolve ^ soups stews, and 
square, or tcsKobert Feast's, of Finsbury- afford most delidans made dishes. Atid 
pavetqent, and %uy ^eir houaohdld in this, aslintteipnhding of wheat, you 
pickles, which the;f sell iJwut fia. per will soon save^he cost of the machine, 
gallon. Take your own jar, or jars, and 2423. Shupb is adulterated with the 
you will find that you will get pure chromate* ef potash, chromate of lead, 
artioles at little more than it would cost various mths and colours, red lead, 
you to mak e pickJeaat home. We pse- carbonate of ammonia, lime, powdered 
Bume that in all large to^A the pidcle glass or siles^dsJtd powdered orris root, 
merchants adopt the same plan of selling 2424. Suoab is commonly adulterated 

pickles by the*quart or giJlon to thosa with fine sand, sawdustf&c. Dissalve 
who may visit their establishments; some of the ttugarin a long, narrow 
and also thaf preserves (for tfiose wno beer-gj^s, and stiiL it until all the so- 
do not make their own) may be ob- luble parte bi^e been thofcughly die- 
tained under equal^advantages. solved. Then idlow it to «tand for some 

2419. PoTT:p»MBAT^AND FisH are hours. Sand will i^nk to the bottom, 

adulterated with inferior subllauce^ while sawdust vjll rise to the top. Both 
and coloured^ with bole arm^pian ana the sand §nd the swwdust will be found 
Venetian red. • • ,to be^ery fine, but their presence will 

2420. ^ PoBTBB ANJ> Alb are adfflte- be su^diently indicate^.* Loaf sugar is 
rated with cocculus indicus, tobacco, generally purer than soft. 

grains of Paradise, capsicum, ginjer, 2425. Tea iB adulterated with leaves 
quassia, wormwoodfoalsunus root, carra- ^of the sycamore, horse chesnut, and 
way and coriandex4ie#(te, orange powder, plum; IWth lie tea, whidh is made up 
liquorice, honw, sulphate of iron, sul- tea dust} santl, and gum, to give it 
phuric odd, cmm of tartar, alum, car- consistency; also with leaves of the 
Donate of potas^ ouster sheUs^ harts- beedh, bastard plane, elm, poplar, wil- 
horn shavings, fobia ama^ cor nuz low, fanowedc, haw^om, and sloe. It 
voimoa, and^ beans for fining. Beer iepooloured with blaca lead, rose pink, 
which is quickly " heady, ".rapidly in- Duteh pink, vegeWWe red and yejlow 
treating, maybe regarded as drugged, dydl', arsenite of copper, chromate and 
j^e large brewers ^pply the purest, bichromate of potash. Gr^en'teas are 
The publicsms adulteii^ after they re- more adulterated than black. They 
erive supplies from the Drewera ore coloured with Prussian blue, tur- 

2421. liUtf is adulterated with water, fi meric, Chinese •yellow, Im., flavour eJ 
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with sulphate of iron, catechu gum, la 5. Avoid eoloumd eo^fee^ioviOr^-v^ 
▼eno beno, an^ OhineHe botani(^ pow- eiall^ those that we green, hlne, or red, 
der.® Tearleares that have been ouse 6. Weigh omft meamrp^ yovr pvr^ 
used «re collected, "doctored," and chases vohen theyaore hri^aght Jiome* 
again sold as fresh tea. Obtain sone Tou wHU thus not onfy secure your just 
genuine leaves of tea, moisten them,., emous^, hut mil arrire at • hnouded^ 
and lay them out with ffim u;oon\ the proper we^hts of pure wtides^ 
paper. Press them between the leaves os^d he assisted in the r^eefion of t/te 
of books untU dry. When you sus* spurious, *’ ^ 

peot a sample of |ea, damp aii4<unroll 2430. PORE^ SPABE-RIB. Join 

the leaves, and gtdn and dry them as it nicely' before roasting, and ora<dcthe 
the genuine ones, — ^you will then be ribs acrosr as lamb. Take eare not tdT 
able by comparison to detect <i;he#.ad- YhaVb then £re tod fierAo. It should be 
mixture. i.i < basted with very little butter and flour, 

2426. TOBAOOo^is adulterated with end be sprinkled with dried sage, 
rhubarb, potato, coltsfoot, dorik-leaves, flne. Tak6s from two to three hours, 
sawdu^, malt combings, and medi- Apple sauce, "mashed potatow,''and 
cinals. 13 ^ 6 ^ idaves mtiy hp unrolled greens are the proper acoompanimenta 
and oompa^ped, as recoiimendsd in^the Oocd mustard, msh made. 

case of tea. ^ 2431. CUST.1RD (BAEED).^Boil 

2427. WinAb are siMtefated with iira pint of milk a few coriander seeds, 
the juice of elderberri^, gooseberries, a little cinnamon and lemon^peel, 
hop-champagne, ^ider, the juices of^ sweeten with four ounces of loaf sugar, 
various fruits, known as Briksh wines, mix with it a pint of cold milk ; beat 
and Coloured by means of logwood, eight eggs for ten minutes ; add the 
burnt sugar, and other ingredients, other ing^ients; pour it from one pan 
There is scarcely a drop of pure wine into another i^ix or eight times, strain 
to be obtained; and the best remedy Uirough a sieve; let it stwd; skim the 
fonthis depastment of the evil will be ofroth from the top, ftU it in earthen 
for the Government to^ abolish or re- cups, and bake immediately in a hot 
duce the duty upon foreign wipes, by oven ; give them a egood colour ; ten 
which puSre, light," ondrinnoxious be- minutes will do them. 

verages will ^be introduced, and the 2432. VERMICELLI SOUP* — ^Take 
temptatirn to practise adulteration be in the propoHions Of &ree quarts of 
greatly diminished. gravy soup, or stock, to six Ounces of 

2428. Thx ekbutt of these inquiries vermicelHo Simmer for half or hour; 
proves that a majority of articlbs sold stir frequen^. 

are adulterated. But it is also proved 2i433. APPLES for keeping should 
that a majority^of the substances used be laid out on a dry floor mr three 
for adulterations are net positively in- wei^s. They may then be packed 
juriotts, though they are fraudulently awky in layers, witff dry straw between 
substituted fair the genuine article. them. Each apple sbeuld be rubbed 

2429. Tub followm); sre^ints whpdi, withadry oloth^ks itisput away. They 

if followed, will turn these discoveries should be kept in a cool place, but 
to practical aoeount: — ^ shoul<’ be Biimdentjly covered with 

1. Grind your own wtimi^and make straw protect them from frost. 

yovr bread at hoiSe» They should be plucked on a dry 

2. Avoid green^pidkks. That is, day. 

pitMesartiidaUy raisedtoahright 2434. QINQERBREAB APERIENT. 

3. Avoid hnght-red peppers, apices, — Gingerbread, made with oatmeal 

end sauces, or with barley .flour, is a veiy agserable 

4. Purchase spiritt emd heer qf large aperient for ohildren. Beware of giving 

dealers ar^ddlfewen. • A ^ildren medicines too frequently. 
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'When is a plant to be dreaded more than a 
mad dog? 

^hmWsmatider. ^ 

What 1 b Majesty stripped of its eatemidsT 
iHs afest, [The m andj^he ezteniala, are 
talfbn away.] 

Why 4s hot bread like a caterpillar ? 


2485.* EVBBTlAa PASTMK. 

Among tlhB ixmooent recreatioiis of ibe 
fireside, there are fewimore commend- 
able aiid practicable those afforded 
^ whftt are severally termed Ana- 

^ams, Charades, Conundrums, Euig- 1 , why 4s hot bread like a caterpillor ? 
mas, Puzzles, llebuses, Itiddles, Trans^ £§n(me the grub that taaJt«t the butter fig, 

positions, &c. Of these there are v m m \ Why did th acceisiog of Victoria throw a 
a variety, that they afe suited to ggr&qr “ ’ 

edacity; and they pi-esent this addi- 
tional attraction, tluit in^fliAty may 
oe exercised in the inventiorbof them, 
as well in elutions M»ny^ 

arsons who have ^eoome noted for 
their literary compositions may date 
the origin of their success tb the tixya 
whctl they attempted tfLe composition 
of a trifling enignuv or charade* ^ 

2436. Anagilamb are^onpied b>'%}ic 
transpositions *of J^he liitters of words 
or sen^Mioes, or names of persons, lb 
as to produce a A^^)rd, |pnt*cnce, or 
verse of j^ertinoni, or of widely dvffe- 
ront meaning, ''rhey are very difficult 
to discover, but are exceedingly striking 
wlien good. Tlie follewing are some 
the most remarkable : — _ * 


Q^anspos^ 
Aatremomers * 
Catalogues 
Klcgant • * 
Impatient 
Imniodialely 
Miuquerado 
Matrimony 
Melodr^ia 
MidBMpinan ^ 
Old England 
Parishioners 
Parliament 
Penitentiary 
Presbyterians 
Iladical Beforn^ 
llQTolution 
Sir Robert Pee^ 
Sweetheart 
Teleiitrapbs 


form — 

Ko more stars. 

Cot 88 a due. ' 

, Neat leg. • 

Tim ill a pet. 

, 1 met my Delia. 
Quoej;i as mad, 

• Into my ami. • * 
Made moral. 

Mhid liis^ngp. 
Golden tond. 

*1 hire lAraons. ^ 
Partud men. • 
Nay 1 repeftt. ^ 

• Best in prayer. 
Rare mad fTpUc. 
To^love ruin. 
Terrible poser. 

Th re we sat 
Great helps. 


2487. Conundrums, — ^Thes# jtfre sim- 
ple catches, in which the sense is play- 
fully cheated, and are generally found- 
ed upon words capable double mean- 
ing. The following are examples : — 
Where did Charles the 8irst*s executioner 
dine, and what did he take ? 

J/s tooh a duofat the KuHft Head, 


greater damp orer England than the death of 
King Wjllliam?^ • 

JSecau^ %e King geat mtssed (mist) vhile iM 
Queen teas reigning endning). • 

Why should a gouty man make his will ? 
Teliaife hie l^/ateei (leg at ease). ^ 

Why are bankrupts mfire to i)e pi tied than 
idiots?#^ ^4 

Secaute bankrupts are broim, wkUe idiots or* 
onhj eracked* i 

Why is thy treadmill llk^ frocaconvert ? 
JiegfsusAta turniog tt resuB </gxmvic(£oiB. 
When may a nobleman's property be said 
to be ail featHers ?• « * 

When his estates mu att entails (hen> tails), 
i 2438. The Chahadis is a poetical 
or other <jprppositioif founded upon a 
word, each syllable of which oonaittutes 
a noun, and the whole of which word 
coastftutes anotlier ilbun of a somewhat 
different meaning from those supplied 
by its aejiarate syllables, JiYords which 
fully answer these conditions are the 
best for the purposes of onaradee; 
tbouglf many^ oibtlb word* are em- 
ployed. In writing, the^ first syllable 
IS termed My fintf* the segond ivl- 

lable, " My second” and the complete 
word, My wkok." ^ The following i? 
an exatnpte of a Poetical Charade ; — 
*rhe bif ath of tbe morning is gweet ; 

The Auth is bespangled %itb dowers; 

And bnds in a coimtless array 

Rare ope’d at the touch of the showem 
The birds whose glad voices are ever 
A mnsifi delightf^ to hear, 

Se^ to welcifibe the Jfoy of the morning 
As the hour of the bridal draws near. 
Whattfs that which now steals on mg first 
Like 8 soieid^om tbe dream-land of lev^ 
A%1 seemsVand'ring th^alleys among— 
Hjat they may the vxptials approve ? 
'Tissssound which my second explains, 

And fi comes from a sacred'^ahode* 

And it mon'lly trills as the villagers throng 
To greet the fair bride on her road. 

How meek is her dress, how beSttlttg a bride 
So beautilUl, spogesii, and priA;, 
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Wh«r«i she wealth IMF Moond; oh, long mAy it be 
Ere her heart shaU a sorrow endure. 

Bee the glitt«iliig*geiiL that shines forth feom 
* her hali^— ^ 

"lis x»g vohoU wh)ph a good father ^ Aid-lesc 

'Twee worn by her mother with honour ^l>e- Air-pump 

fore— Ale-house 

But sAe sleepeth in peace In hefgraTe ^ ^SAnn-ounoe 
Twaa her eamost request as she bade them %^h-angel 
adieu, AmF-let 

That when ner dear dairghter the altar Art-less 

drew near, ^ ^ ^ Ass-ail 

She should wear the same gem that her 
mother had worn n ,, s 

yrh«n i^^e as a bride fW! of promise stood 
' there. 

2439. The answer is ScuHriAg, The 
bells fing, the sound steals upon the 
ear, and#ifctib^Tide wears jm earnring. 

Charades ^ay be seiictinientsi os* hu- 
morous, in poetry or prose ; they may 
also be cbcled!^ in wkLoh mhnner they 
afford considerable ampsement. 

2440. Acted Charades. — A draw* 
ing-room with folded doom is the best 
for <She purpose. Various household 
appliances are employed to ht up some- 
thing like a stage, ah4 to supply the 
fitting scones. Characters dressed in 
ocstumes made up of handkerchiefs, i 
coats, shawls, table-cqvcrs, &c., oomo 
on and perform an extempo^ play, 
founded ^on the^partsfjof a word, and 
its whole, as rindicated above. For in- 
stancey 'ithe eveffts explained in the 
poem above might be dieted — glasses 
might be rung fpr loells-^omething -Bound-lw, 
might be said in the course '•of thj Bow-ling 
dudo^es about the sound of t^e bells 
being delightful to the ear; there 
might be a dance of 4he villa^rs, in 
which a rmg might be formed ; a wee- 
ding might ba |)erformed ; and so on. 

Though for acting Charaf^ there are 
many better words, because 
could with difficulty^ Ipe repre.enM 
without at once betraying «the meamng. 

There is a Uitle ^ork entitled ''Family 
Pastime,” published by 0arton and Co., 
of Holbom-hUl, which supplies a'^xarge 
number of these charades. But the 
following is the only complete list of 
words upon which Charades may be 
founded ewnr published i 


2441. WORDS which maj^be con- 
verted into ACTING OR WRITTEN 
CHARADES • 


Oab-ln 

Can-did 

Can-t<m 

Caro-hd 

Car-pet 

Car-rot 

Cart-ridge 

"Chair-man 


Eire-i|Mp 

Fire-work 

Fir-kin 

FUh-hook 

Flag-rant 

Flip-paif* 

'Flood-gate 

Fond-llng 


Ba-boon , 

Chamber-maid Foot-ball 

Ba6k-bltp u 

Ckeer-fujl* 

Foot-man 

Baok-alide 

CbMr-lev 

Foot-pad ^ 

Bag-gage 

Chiijit-mas 

Foot-step 

Bag-pipe • 

Church-yard 

Foot-stool 

T>ag-dad ^ 

Q^ans-meii 

For-age 

Boil-able 

Clerk-ship 

For-bear 

Bulq-ful ' 

Co^-web 

For-bid 

rand-age 

dbck-plt „ 

Fox-glove 

Band-box 

<h>d-llng. 

'^Free-ludd 

Uare-ful 

Coin-age 

Free-itcme 

Bar-bed f. 

Con-ient 

Fret- work 

Bey-gain 

Con-fined 

Friend-ship 

Bar-rack 

Con-firm 

Frost-bite 

Bar-row „ 

Con-form 

Fur-long 

Qat-ten 

Con-test 

Gain-vy 

Beard-lev . 

Oon-tract 

Gang-way 

Bid-dchi 

' Con-verse 

Glow-worm 

k Bird-lime 

Cork-Bcrctw« 

Glut- ton 

f Birth-right 

Count-lev 

God-father 

B^ack-gi^ard 

Court-ship , 

God-mothor 

Blame-less 

Crab-bett 

Ch>d-daughter 

Block-bead 

Crov-bow 

God- son 

Boat-man 

Cur-taQ 

God-like 

Bootjack 

•Cut-thrdat 

God-ohiltl 

Book-Vonn 

Dark-some 

GolH-ftnch 


Bmoe-let 

Brain-lev 

Break-faa$: 

BreliMih-leii 

Brick-hat 

Brick-dust 

Bride-groom 

Bride-oako 

Brim-ftone 

Broad-^oth 

Broad-Hdl 

Broad-sword 

Brow-heat 

Bug-hcar 

Bull-dog 

Bump-kin 

Buoy-ont 

But-tOO 


Day-break 

Death-watch 

Dog-ipa 

D(m'-key 

Drink-ahle 

Drug-fl»t 

Duck-ling 

Ear-«ing <* 

Eftlrth-qua^ 

l^lse-hoM 

Fon-atlo ^ 

Fare-waU 

Far-«fi&g 

Pear-lem 

Fec-Ung 

Fiel(H'are 

F^re-lock 

Ftre-man, 

Firc'pan 


Gold-fimitli 

Goose-berry 

Grand-fathei 

Grate-ful 

Green-finch 

Grey-hound 

Grate-stone 

Orim-ace 

Gxind-stone 

Ground-plot 

Ground-sel 

Guard-ship 

Gun-powder 

Had-doek 

Hall-stone 

Hatl4itkintt 

Half-penny 

Ham-let 

'Ham-inook 

Uaad-adr 
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Hang-nmit Jo-iXMite Mad-cap Over^board Over^ralue Pas* time 

Hap*pen In-no>cent • Ma4-ho«s<fc Oyer*boU Oyer work Patch<work 

Hard ship In-sane 0 Mod-man Ovigr- burden Our-aelves ^ Fa-tent * 

Harts-jiorn *ln-apixi|^ Mag-pie Over-daat Out-act Path- way * 

Head-lp|id In-tent Main-ioaat Orgr-chafge Out-Ud • Pat-ten 

Head-long InUa-meddle Main-sail Over-cloud Out-brave Peace-able 

Hoad-lesi Inter-sect Main-spring y^vcr*cofiae Out-braxen Pea-cock 

Head-stone Inter-view Mam-mo^ ^ y ’ ‘^Ovef-oourt • <^ut-cait Pear-led 

Head-strong In-valld Man-age Over-due Out-cry ^ Feeivage 

Hoarttgy In-vent * Man-dat(s Over-do Out-do ^Peer-less 

Heart-less *ln-vest Marks-man Over-eyi^ ^ Hnt-vro^ * Pen-knife 

licart lick In- ward MA'-tow Over-fee^ Outlaw * Pen-man 

'Heart-string Ire-fol Ha|B-acre Over-flow Out-line Pon-nufti-slifp 

Hedge-hog Iror^oulde M^J^-leaib |iOver|groiim Out-live Penny-worth 

i^eir-iess I-slng-lau^ May-game Over-head •Outeman^ Fei^ury 

Hclr-loom Jaco-bit^' Meat-man Over-hear Out-rage^ Pert-in-a-clty 

Hell-hound Joy-ful Mis-chance Qver-hdhgt Out-rid#^ Pick-lock 

HcU-lcite Joy-lesi 0 Mis-chlef Over-joy Out-run Pick-pocket 

ILence-forth Justico-ship Mis-count Over-lade Out-sall ^^^le-balt 

llen-roost Key-stone ^ Mi8-*deed • Over-leap ^ Ont-sell Pikb-ftaff 

Uerh-sga Kid-nap • Mis -judge • Overlay • Outshine PUl-age 

Herds-man *King|praft • Mjs-qiiote Ovor-Iood Out side Pln-cushiou 

Uer-Bcl^ King-tlsher Moon-light • Over-look * OiiP-^jlecp * Pine-apple 
Hidden Klns-mln Moon-beam Over-mast Oi^-sit Pip-kin 

lllgh-land KU-tca ftuf-fin , vjver-matcb Out-spread Fitch-fork 

High-way Kulglit-liood Nome-aake Over-right ^ ,Oiit-stard* Pit-men 

llind-most Know-ledge Nan-keen Over-pass Out-stretob Plain-tifil 

TIoav-froat Lace-man Nai?-kin Over-pay Out-talk Play-fcUow 

Hob-goblin 1/ady-bird • N(jck-lace Over-peer Outvie • Play-game 

Hoga-)iead Lady-ship •NecU-qJoth Over-plus OAt-ward Play-house 

Home-bred L|^np-bJack Ncst-llng Over-poise Out-weigh Play-wriglit 

Honey-comb Land-lady News-paper ' i Over-power Out-wit *l'lough-majf 

Uoiiey-bag Lund-scape Nick-name ^ Over-press Oug-work Plough-diore 

Hoxiey-mooi# Landlord Niglu-cap Ovei'-ra^ Out-worn Pole-cat 

Honey-suckle Land-mai’k Night-gown Over-rate, Or-gall* P<fl!llute 

Hood-wink Land-tax Night-mare Ovcr-rcoclx Ox-lip ^op-gun 

Horse-back Lap-gog • Night-w^tch Over-ripen Pack-ages Portable 
Tlorso-shoi Lap-pdi Nin#-fdld Over-rule Pack-clotb Pop-in-juy 

Host-am Laud-able N^a-tida • Over-roast • Padedock Port-hole 

Hot-l>ed Naw-giver Nortfl-star Over-n^i • Pad-lo<ft Post-age 

Hot-house Law-sui| ^orth-war^ • Over-sr# Pain-ful Post-chaixe 

Hot-spur Lay-man * Aot-able Ovor-seet Pain-less % ^Post-date 

^ Hoim^^^ALoap-frog Not^c^ Over-set Pal-ace Post-house 

^ No-where* « Over-shade Paflate Post-oAloe 

IloiuieXola Lee-watd Nut-gall Over-shadow Pal-lot Post-man 

House-maid LWe-guand Nut-meg Over-shoe* Pan-coke. Pot-asli 

House-wife Like-wise ' Oak-apple Over-shool ePan-fUas Pot-hook 

Hum-drum Live-long Oat-cake OveS'-sight Fa-pa Found-age 

Hiunp-bock Loadtstone Oat-meM Over-q^ Fa-pal Prim-rose 

Hurri-cane Log-1>ook Off-ciid Over-sleep ^ ^Par-able Prior-ship 

111-nature Log-w|A^ Oil%ian Ov^-spread Pa-rent • Prop-a-gate 

Ill-usage tflllPPr O-men Over-stock Pa-rinr Punch-bowl 

In aotioa ■ LndS&ip On-set Over/^traln'* Par-son Uuad-rant 

In-bc^|||||||b^ Lovo-slck e O-pen Over-sway Psr-snlp Quenoh-Iess 

tn-creeae Low-last O-pinion Over-awell Par-took Clui(d^-lime 

In-jusHoe Luck-leaa « Over-act Over-take Port-xidga Quick-sand. 

Ink-ling *Luke-varBi Overawe Over-throw Pass-able QuhflMet 

Inland lla*<eaw Over-bear ^Over-took PlMS»aver ^liikvaUver 
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Raln4»ow 

Sced-Ung 

Sol-ace 

Sup-pliant 

ToacUstool 

WatA-co«r» 

Bam-|^nt 

Se^-pearl 

So-lo 

Sup-port 

Toll-Bome 

W»*er-fkll 

fian-Mck 

See^man 

Sol-vent ^ 

Sup-port-able 

Toni boy 

(Water-fowl 

Bap-*-city 

Seed-time 

Some-&H)dy 

Sup-position 

Tootbfjudie 

Water-rum 

Baap-betty 

Sez-Ue 

Some-tiine c 

Sup-|3iress 

Top-knot 

Water^nuok 

BattLe-anaka 

Sex-ton 

Some-hpw 

1 Swau»-down 

Top-most 

Water-mlU '' 

Biure-inouse 

Sbame-leai 

Soif)^e-a'hat^ ^ 

1 Sweep-stake 

Top-sail 

Water-work 

lled*breast 

Sham-rook 

Some-whore 

>bread 

Touch- stone 

Way-lay 

Bad-deu 

Sbape-^!BB 

Song-stress 

tweet-briar 

Touch-wood 

Way- wal'd 

Eid-daiice 

S^iarp-sct 

Son-net 

Sweei^heart 

Tuwns-man 

Weatliei'icook 

Elug-leader 

Sheep-cot 

^Soutl on»-wood 

Sweet-VilU:^m 

Toy-shop 

Wealhex'-gla^ 

King-laf 

Sheep-Bheal 1^ Span-king 

Sweet-willow 

Track-less 

Weather- win 

Rlzig-tiui 

Sheep-walk 

SpIre-iib 

Swlne-h(U‘d' 

Trap-door 

Web-bod 

Bing- worm 

Sheet-anchor 

Spar-iow ' 

Sw($d-m' nf 

Trli-foil 

Web-foot 

BoUl-aig-plD^ 

SbeU->^Bh ‘ 

S^eak-ablc 

Tar-get 

Triprtliong 

W'ed-lock 1 

Boom-age 

Shift-^OBB 

Speech -less 

Tar-tar 

Trip-fet 

Week-day 

RoBe-water 

Ship-boSrd 

Spite-fhl 

^aw-dry 

l*rod-den 

Wei -come 


Sliip- wreck 

Sports-man 

Tax-uhlo 

T***m-plke 

Wel-fare 

Bound-abo^ 

^:j3rt-]eas 

Spot-loss 

Tea-cup 

Tum-spit 

'Well-bwjd 

Botmd-houae 

Shoc-maket^ 

Sp'/ii^’-halt 

TcAi'iTful 

TyT<*i-stlle 

Well-liorn 

Bun-a-gate ' 

Shoe-string 

Spruce-beer 

Tijeitr-loRs 

Tutor-uge 

Wheel- wi'igbt 

Ruab -light 

Shop-board 

St^r-caso 

Toll-talc 

TWolftlwide 

'Vhere-at 

Safe-guard 

Shop-keeper 

Star-board 

Tell' able 

I'welfth- night Wlicroaby 

Bal^w 

Shop-man < 

Star-gazer 

Ten-a-city i 

T%'o-l‘old 

Wliet-Htcme 

Sand-atona 

Sh(irt.|hand 

Star-loss 

Ten-ant 

Two-pence 

Whip-cord 

Sat-in 

Shore-less 

Stif -light 

Ten-dance 

Vain-glory 

Whip-hand 

Sat-lr^ 

Short-lived 

Star-like 

Ten-drll 

Van-guard 

Whirl-pool 

Sauce-bua 

Short-sighted 

Star-ling 

Tui-don 

Vauh-age 

Whirl-wind 

Sauce-pan 

Shot-fleo V ^ 

Statos-m'an 1 

Ton -or 

llTp-hill 

While-wash 

Saw-dust 

Shoulder-belt' 

Stead-fast 

Thankfl*ul 

Mp-hold 

Whit-low 

Say-pit 

Shrove-tlde 

Steel -yard 

-Thank-less 

Up-brald * 

Whit-sun- tide 

Seai'e-crow 

Side-board 

Steer^age 

Them-sclves 

Up-laiid 

Who-ever 

Soarf-Rkin 

Side-long 

Stet^'dame 

Thencc-ff'rtli 

Up- right 

Whole-sale 

^car-let ^ 

Side-sit’jdle 

Step-d' yghUr 

Tiiere-after 

Up-roor 

Yhudo-some 

School-fellow 

Side-ways * 

' Step-father 

Therc-at 

Up-sbot 

WiMow 

School-master &^ght-l«8s 

Step-niothcr 

Tlierc-by 

Up-ridd 

Wild-lire 

Scbooi-migureHsbilk-wilaver 

Stew'urd-ship 

There -fore 

ilp-start** 

Wind-lass 

Soot-Qxe 

Silk-worm 

Stiff-neck 

Tlicre-frofti 

TJp-ward 

Wlirt-miU 

Sorem-owl 

SUver-smiilli 

Stil'l-bijrii 

fThere-lii 

Use-lcBS 

Wiud-nipe 

Scul-liou 

Sin-lesB 

Stock-jobber 

There <011 

Wag-on 

Wln-now 

Sea-bom 

^ix-fold 

Stone-fruit 

Th^re-to 

Wag-tail 

Wise-acre 

Boa-calf 

Skilu-milk 

Store-Auit 

There-jdth 

W^a^-scot 

Wit-less 

Sesrcoai 

Skip-jack 

Store-houso 

Thiok-flct 

Waist-coat 

JUUSLa 

Bea-fiuriug 

Sky-lark 

Stow-age ^ 

ThnSght-ful 

Wake-ful 


Sea-girt 

Sky-light 

Stra^gem 

Thought-less 

Wal-nut 

Wood-land 

Sea-gull 

Slap-daflh ^ 

Straw-berry 

Thread-bare 

Wan^n 

Wood-man 

Sea-maid 

Sleeve-lcss'* 

' ^iream-let ^ 

Three-fold 

Wakl-robe ' 

Wood-note 

Sea-man 

Slip-board 

Strip-liiig 

Three-score 

W?‘Td-8hip 

Wood-nympb 

Seam-leBa 

Slip-shod 

Suinmor^touse 

Thresh old 

Wm*d-mote 

Work-house 

Seam-strefl# 

Slip-slop 

^Susn-mary 

Tlirough-ont 

Ware-house 

Work-man 

6ea-ji5mpli 

Slop^ise 

Sunimer-setn 

Thunder-sfmekWondMi.^, a 

, Work-shop 

Sea-piece 

Slow-wcym 

Sui^bcan , 

Thunder-bolt 


Worm-wood 

Boa-port 

Snip-snap 

Sun-bumf, i 

Till-age 

War-rant 


Sea-alok 

SuJp-pet 

Sun-day 

Tin-gent 

W*aeh-ball 


Bea-aon 

Snow-ball 

Siui-dry 

Tlp-pe» 

WastcS-Ail 

Vrist-lMad 

Sea- ward 

Snow-drop 

Sun-flowm 

Tip-staff 

Watch-fbl 

Writ-ten 

Seooud-huid 

Sauff-bos 

Siindecv 

Tim-sonw 

Watch-man 

?resr-UQf 

Beed-eake 

*^Aod-den ' 

Si^-phuBk 

-Tltl»*pa|e 

Waitbh*word 

*Toirili-n6 
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2442. JSNjaMAB are compoaltioxka of a 
differmit charaoter, baaed upon uhtt 
latbartbaA ^on wor(]p, and frequenUy 
oonsteuoted^ aa 1» mislead^ and to 
aurprieB when the solution is* made 
fhowB. Emgmaa may be founded up- 
on simple oat^es, like Conundnuna^ in 
whidi form the^ are usually dlUf^ 
Bidj^jbSi such as-— • , ^ 

“ Thcmgli you set mo on foot, 

• I tlxjUl be on my head," • • 

The ahawer is, A nail in a The 
celebrated Eni^a^ by Lo^Byinm,, 
(|jee 279, 66)* is im admirable ape- 

omen of w^t may bd rendered through 
the form of an Enigma. Mr^Philp, the 
Editor of the first six ydiumeA of Tfte 
Family Friend,’* was the fir§t person 
who gave Tht Enigma ^ really us^ul 
application, piaking it &e*mediujh fdr 
conveying scientific proSlems andtUolR, 
instead bf merely simple catches. The 
prize Enigmas reprinted trom The 
Family Friend** in "The Fanfily Pas- 
time, Vol. 1., already allude^ to, were 
written by Mr. Philpi^and are excellent 
examples. Sudx Em^ds will be 
quently introduced in oifi: Mondkly Inr 
terview, • ^ 

2448. Rebuses arc a class of Enigma 
generally Jpitned^by the firsft, soxifb- 
tlinos the first and last, letters of words, 
or of transpositions of letters, or addi- 
tions to words. • Dr. ^hnson, Jiow- 
e/er, re|ii’csonts ISbbus to be sPword 
repres^ted by a picture. And putting 
the Doctor’s definition 6ur own 
explanation togethev,,the ereader aaa^ | 
glean a good conception of the nature 
oftbe,J^us. Example: — • 

Tiie nnhier of thei&recian Jove { * 

A little boy wbo’s blind; 

The foremost land fii M the world, 

The mothSk* of numKind ; 

A poet whose loye-BonLnts are 
Stni very much admired ; — ♦ 

The iniiial letters will declare j 
A blessiiitf itrad. 

Answer — jfihtarh' ; Zoye; J^ngland; iPve; 
Plater^. The iuitiab form 
There ni an excellent fittle work just 
published entitled Philosophy and 
Mirth, IJi:died by Pen* and Pencil; ** 
the aoweltY df wMch consists in thii^ , 


that many of the Enigmas are accom- 
panied b;^ Enigmatioal metures, so that 
the eye is pu^ed as well as theP ear. 
The pri^e is Is. 

£444. Puzzles TarysTfflry much. Oue 
.of the simplest that we know is this 
i Tahe awsf half of thk-teen, and let HgfM re- 
main. 

Write XIII on a sAte, or on a piece of 
papei>— fnib out^ lower haft’ of the figarea, 
and VllI trill reag^^^. 9 

What arcAermed "practical pifiszles'* 
•are ^ut out of wood, cardboa^, ivory, 
&c., and moy be pui^hosed ai the^toy- 

* 244b BEDS FO& THE POOR — 
Beech-tree leaves are recommep^ed for 
filling the beds of poaflP‘^B<gis. They 
Bho|^d be |;atliceed on a drj day in the 
autumn, and ]ierfaatly dried. It is said 
that they%meM and will not 

harbour verm^. They are . also very 
springy. 

2446. ULUM OR IPBICOT JAM.-r. 
After taking away the stones frdbi the 
apricots, and cuttmf out any blemishes 
they haay havg, ^ut*them over a slow 
fire, in » cloan stew-pan, with half a 
pint of water; when s^ded, rub them 
througk a hair pieve ; to every pound of 
pulp put one pound of sifted loaf si^gar, 
put it into a pjsjservfag-pan ^er a brisk 
fire, and when it boils si^ it well, and. 
throw in the kemefe of thsi apricots 
and half an ounce of bitter almonds, 
blanched ^ boil ft quarb^r of an hour 
fast, and stirring it all the time ; re- 
*move^t from the ^ey fill it into 
pots, and cover them, ureengsges may 
be done in thecame way. 

2447. COVERING FOR PRE- 

SERVEA.-— White paper, cut to a suit- 
able size, dip|)ed in brandy, and put dver 
the preserves when col^ and then a 
dou^ paper tied over the top. AB 
preserves ifa»Aild stand a night before 
they are*cov6red. (IRm 61). Instead' 
of bjmdy, the white of eggs may be 
uso<r to glaze the pap^ covering, and 
the paper may be pasted round the 
edge of the pot instead of' tded — it 
will exclude the air bettor | end nay 
, be pasted as well as tied. • 
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2448* ^ AllUACK (IMITATIVK). — pound of flour, six ounces of verj: GueiJ 
Dissolyetwo scruples of flowers of ben- zmnciOd beef suet; roll thin, ^and flU 
Jamin'in a quart ' of bett mm, and h with one pound sad a quaver of boil- 
willimpart to it the fragrance of arrack, ingapples ; add gratod rind and stramod 
S1449. ABBOWBOOT BLAKC- juice of* small lemon, tie it in a alo&; 
MANGEL — ^A tea^upfiil of arrowroot^ 2>oil one hour and twenty niinnt^ or*^ 
to a pint of milk ; boil the irilk with U^ger, in the water. A small dice of 
twelve sweet and |ix bitter almonds, f^d^utier stirred into it when it is 
blanched and ^beaten; sweeten with sweetened will be^an acceptable a^di- 
loaf sugar, ana si^rain iii br^i^k the tion; grated nutmeg, or einnamonin 
arrowroot with a Iittle*of the qplk as flne powde^*, may 1^ substituted fof 
smootlf as possible ; pour ihe boiling lemon-rind For a richer pudding use * 
milk upon it by degrees, stir ther whUe, ^half^ pauad of *butt<f4. for the omst^ 
put it back into ih^^ pan^ and*boil a few and add to the apples a spoonful or twa 
minutes, stillstirru^g; dip tiieshaue in of orange or quince marmalade, 
cold water before ybu put it fio, and /|2454. APPLES IN SYBUP. — Pare 
turn it ^^^ut whm cold. and core some Sard apples, and thiW 

2450. AP.TTOEkOKKS. — Spak them them into a basin of water ; as they are 
in cold water, wash tkam wcO; put d(^c,'^p]arify as (Jiich loaf suguaswill 
them into plenty of boiling water, with cover them ; pv.t the appka in along 
a handful of ^t, and det {hem boil wT^h the juice a^ rin3 of a lemon, and 
gently for an hour and /i half or two let them simmer till they are quite clear; 
hours; trim them and drain on a sieve ; "care mu^be^taken not to break them; 
send up melted butter wit?^. them, place thilli on the dish they are to 
which ^aome put into small cups, one appear upon at table, and pour the 
for each guest. sy^njp oven The'^e are for immediate 

24fll. JERUSALEM ARTICHOKES use. 
m^y be cooked in,the way directed for 24 55.*YAPOlJB BATHS may be made 

pohitpes (128, *128, 131, Ac.) ^^y jjutting boiling watei in a pan, and 

2452. ASPABAGUS (oftra miscalled ph^g a cane bottom chair in the pan, 
aspagpffrati’*), — Scrape the .jitalks th'e paticmt sitting uxon it, esnveloj^d 
till they aie clean ; thro^v them into a from head to foot in a blanket covering 
pen of cold jwater, tie them up in the bath. Sulphur, spirit vapour, 
bundles, ef about v quarter of a hun- herbal, and other batho may be obtained 
dred each ; cut ofiT the stalks at the in the ^ame manner. They shituld not 
bottom all of a length,' leaving enough he taken e^.cept under medical advice, 
to serve as a handle for the greeirpart; ^ ^ 2456. B/ BLEY BBOTH (Scotch). 
putthemmtoastBW-panofboUingjkater,' — Er. Kitchener, from whose “Uook's 
with a handful ox salt in it. Letitboil, Oracle^’ we take this receipt, after test- 
snd skim it. When they are tender «t ina i^ says: — This is a moBtmiHal,,agree- 
tim st^ which will be m from twenty^ able, and nutritive nleal. It wul hrither 
to ihirty minutes, they are done' lighten the purse nor lie heavy on the 
enough. Watch the elacttsme of their stomach. It wiU fumirh you with a 
becoming tender; take them up that pleasant soup, .aHd mxat for eight 
instant. While the asparagus utbcfll- persons. Wash three quarters of a 
ing, toast a round of a quertem loaf, pound of Rcotdi Barl^ in a little cold 
about half an Inoff thick; brdWn it da- water;' ' put it in a soup-pot with a 
Ikately on both sides ; dip it lightly in shin or leg of beef, of about ten pounds' 
the li^or the asparagus was boiled in, weight, sawed ^to four pieces (tell the 
andlay it in the i^dle of a dish ; melt butter to do thii|. for ycu) ; com it 
some butter, but do not put it over well with cold-water; Se^ it on the 
them. Serve butter in a boat, fire ; when h boils deon 

245h. APBI<9& PUDDINGS. One end put in two onioiu^ ikses 
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0(U»C6S veight «a<£ ; set it by the side 24d7. Obanob Tbtiib (a delicioiu 
of the fire to simmer very gently a)|out herb), June and July, 
two hours; then all the fat clean •2468. Pabsubt MayfJune, and duly, 
off^ and put*^ two hms of celery, and 2469.^ Saqb August and September, 
a Jarg^ turnip cut into small squares ; ^470r Summbb SavnuBT end of July 

Sbasoti it with salt^ and let it boil an and Apguat 

hour-and-a-half longer, and it is ready : * 2471. Jabbogan June, July, and 
take out the meat (carefully August. 

Blic& and cover it up^ and set it by 2472. THrMX bM of July and Au- 

fire to keep warm!, and skim the broth gust. , ^ ' * 

^ell before you put it in the tureen. 247o.*WiNTS^v SiddoUBT end of July 
Put a quart of the soup into^a basin, — and August. • 

put about an ounce •of flour into sw» ^787* These herbs always at hand 
Btew-pan, and pour the,broth*to it by will be a great aid teethe coqjjt;. Herbs 
degrees, stirring it will together ; set it should be gathered on a dry day ; \bey 
on the fire, and stir it till it boila shoul&he immediately well cleansed, and 
then let it boil up and ii is ready. Put dried W the heat of a stove, or Dutch 
the meat in a ragout dish, and strain oven. The leaves shooii^tl^en htf picked 
the sauce through a^oie^e overside oflr,^poiBiidbd a§d sifted, put into stop- 
meat ; you ^i&y put t(^ it some capers pered bottles labeled, and flht away for 
or minced gherkifis or walnuts, Ac. 4f use. * » • * 

the beef has been stewed with proper 2474. GINGER BISCUITS AND 
care in a very gentle mannSr, and been vCAKES. — ^Wofk into small crumbs 
taken up at ** the critical moment when three outmei of butler, two pounds of 
it is just tender,** you will obtain an flour ; add three ounces of powered 
excellent savoury me^l for eignt people sugar and two of ginger, in flue powder, 
at fivepence, ».e. for only %he cost of the knead into a stiiT psnte, with new milk, 
glass of port wine. (At /Iresentiprices, roll thin, cu^ out with a cutter ; balss 
about ninepen^ per head). The doctor^ in a slow oven until crisp Jhrough, k^p 
omitted potatoes and bread from his cal- of a pale colour. Additional sugar may 
culation!» * « • e boused whena Sweeter biscuit is desired, 

2457. DRYING HERBS. — Fresh For gbod giqgor Peakes, diutter tax 

herbs, are preferable to dried ones, but ounces, sugar ^ht, for each pound of 
as they cannot always bwobtained^ it is flour ; wet the mgredienfs int^ a paste 
most important t<T dry herbs dt the with eggs ; a little lemon-grate will give 
propei; seasons; — « '• an agreeable flavour. 

2458. Basil^Is in a fit sl^e Ar drying 247^. BROWN S^OCK may be mads 

about the middle of* • * *from%II sorts of meat^ bones, rem- 

2459. Bubbbt in June, July, and Au- nantstf poultry, gamS( Ac. The shin 

gust. ■ . of beef makes nn excellent stock. 

ia Uay, June, ibd 2476. BBOWN STOCK.— Put fire 
July. ^ ^ founds nf shin of l^)ef, three pounds 

24B1. Eli>e^Flowb’'B in May, June, of knuoldenf ▼sal* and some sheep's* 
sTid Jufy. trhtters or cow-heel into a closely- 

2462. FENKXl^^m May, Jux^, and covered stewpan, to draw out the gravy 
Ju:y. very gen^y^flnd allow it nearly to dry 

2468. K>'OTTBi> MABJOBfH"'durmg up until it becomes beown. Twpour 
July. in Euifficient boiling water to ertirelj 

2464. liBXON Tima end of July and cow* the meat, and let it oou u^ 
through August. * skimming it frequqntly ; seasoning i| 

246fitlAOT end ot June and July* with whole peppers, sxlt, and root% 
2466, C^MOS FLUwlaa Maji June, herbs, and vegetables of any kind, 
•ttd July, >•. J That being don^ let itlHj|^hfentlj fl¥« 
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or BixiioutB, t^iiF tlie broth off &om quantity of good broth may 

the meati and let it etand during the theffragments of the whole bo^lM down 

night to cool. Ihe following momh^g with a few fresh vegetables. 

ti£e* off the scum and fat^ and^ put it 24T9. BEEF EXTRAOT (aa 111 

away in a stone jar for further use. .. oomkbkded bt Baron LiEBio).-tt-TaJce 

2477. BROWN GRAY Y— Three a pound of good, iuioy beef, from whicfi 

onions sliced, and fried in Ij^tter tp all the skin and fat hjui been cut away, 
nice brown ; toast a laige thin slice of ^(ispr^it up like sausage-meat; mix it 
bread a considerable time until quite tnoz^ughly with a> pint of cold w^ter, 
hard and of a deep brown^ Take, these, place it on the side of the stove to heat 
with any piece of Ibeat, bone, ocp., and eery and give an occasio^ 

some ker&, and set them on Uie frre, stir. It xpay stand two or three hourF 
with water according to judgment, juid< ^Jbefore it^ia allowed to^Ummer, and will 
stew^ down until ^ thicL gravy is pro- then require but fifteen minutes of 
ducM, Season, strain, and keep cool, gentle boiling. I^alt riiould be added 

2478. ^ CLEAR GRAYYSOUPi^This ighen the boiling first commences, and 
may be made from shin of beef, which this, for invalids, in general, is the only 
should npt %TK! 9 rge or coarse. Tbe seasoning. required, When the extract 
meat will be found sensiceabieifor^the U far p^repcled, it may be poured 
table. FroW ten pounds of tbe meat fr^om the meat into a basihyand allowed 
let the butcbet' cut of five dr six from td(*Btand until any paf deles of fat on the 
the thick fleshy part, and Egain divide surface can he skhnmed off, and the 
the knuckle, that the ^hme may lie^ sediment has subsided and left the soup 
compactly in the ieasel int^i^ch it is quite clear, when it may be poured off 
to be ^ewed. Pour m three quarts of gently, heated in a clean saucepan, and 
cold water, and when it has been server Tbe senm should be well 
brought slowly to <hoi]^ been* well cleared as it accumulates, 
skimmed, throw in an ounce and a half 248(!t BEEF TEA — The above, by 
of «sidt, half fklarge tenspoonful of pep- ,»;fiddmg water forms the^-best beef tea, 
per-ooms, eight cloves, two blades of or broth, for invalids. 

mace, a faggot «f savoury herbs, a '2481. ^ASPARAGUS SO¥P. — Two 
couple of Saudi cafl’ots, /md th4 heart quarts of good beef or vetd steak, four 
of a root of ce^cty ; to iliese add amild onions, two or three turnips, some 
onion not, ate choice. When the sweet herbs, and tbt; white parts of a 
whole has stewed very softly for four hundiidd young asparagus ; if told, hidf 
hours, probe the lugeC^it of beef, and ^at quantity ; and let them simmer 
if quite tender, lin it out for table ; till fit to be^rubbed throhgh a tammy, 
let the soup bp simmered from two to strafn and ejsasoif dt ; have ready the 
three houra lon|;er, and then strain it boiled ^;reen tops of the asparagus, and 
through a fine sieve, in^o a clean pan. add them^to the soup. 

When it is perfectly cold, clear off every 24'82. BACON.-«-Dr. EitcheBsrvery 
particle of fat ; heat a couple of quarts/ justly says : — ^The^boilii^ of bacon is a 
stir in, when it boils, half otmes of very simple subj :)ot to comment upon; 
sugar, a small table-spoonful of gobd but our main o^ectis to teach common 
soy, and twice as much of Harley’s cooks i^he art of dres^ng common food 
sauce, or instead of thia,S:iff 4 :lear and in the best manner. Cover a pound'vf 
fine mushroom cLtdmp. If^carefuBy nice streaSted bacon with cold water, 
mads^ the soup wilt be perfectly tipans- let it boil gently for three quarters of 
parent and of good colour and fla4eip. an hour ; t^e it up, scrape the under 
A ^tblck slice of ham will improve it, side well, and cut off the rind ; grate 
and a pound or so of the neck of beef a crust of bread not only on top, 
with an additioiial pint of water, will but all over it, hs you would hsm, nut 
Ukewiss its qujUiiff. A small lit b^re the fixe for a ftm miinnis* 
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not toojoo^ or it will dry it andipoU another dheet of paper, and £uiten the 
It. Bacon is sometimes as i^t as|alt oomeni together wiui small pins. Lay 
can make^it, therefor^before it is boded the back of the black paper the pat- 
it mi||3t be sSaked i%mnn water for an teiji to be drawn, and go oTer it with 
hour ^r two, changing the water once ; the poiht of a ste^ dj|iwing pencil ; the 
■then off tlM rusty and smoked black will then leave the unpression of 
part, trim it nic^y on we under nde/ the pattern onthe under shee^ on which 
and scrape the rind as clean as posidbk. yoh may wiw it with ink. 

2488. BACOJSr is an eztrava^ 2487. PATTBBtTS ON CLOTH OB 
artiSle in hgfUBekeeping ; there is^often MUSLIN are drawn wilih a pen dipped 
terice as much dressed as* ^eed be ; in stohe blil^ a bjib of sugar, and a 
when it is sent to table as an acoompa* little 'Wratar : ^et to the con^tenoe 

niment to boiled poultry *or veil, Syi > wanted^ 

pound and a half is plenty zof a dozen !f4S8. BI^CK SILK BETTVBB. — 
^ople. A ^ood G8rman sausa^ is a Boil logwood inwAer hidi an Ifour; 

very eeononuoal substitute €6r bacon; thenlq^mer the^ilk half an hour; 

or fried Pork sausages (See 17, 217%, take it out» and put into the dye a little 

2136.) blue vitriol, or f cool it 

2484 HAM OB iyiCON SLICKS and silver thg s ilk mr mJt an hour, 
should not be more tl^n^oneeighm of Or,*boif a handf^ of fig-lasves in two 
an inch thick, and^, for aelicate persoBS, quarts of iwate^ yhtil it»be reduced to 
should^be soaked 4n hot water foy a one pint; squeeze the leaves, and bottle 
quarter of an hour, and thih well wiped ithe liquor fdt use. When want^ 
and dried before broiling. If you wish sponge t^ silk with it. 
to curl it, roll it up, and put a wooden 2482. %I4ACKBBBBIES art very 
skewer through it: thra if may J)e beneficial in eases of dysentery. The 
dressed in a cheese toaster, or a Dutch berries are beditl^iful eatmg. Tea made 
oven. * s of the roots leaves is good ; and 

2485. PICNIC BISCUITS. — ^Take syrup made from the biy[ri« excellent 

two ounces of fresh butter, and weir 2490- BLACKBEBBi WINB.-^ 
work it ^itk a ^ound of fieur. Mix Gather when ripe, on. a dry day. Put 
thoroughly with it half a salt-spoonful into a^essel, jrith 4be heaiout, and a 
of pure carbonate of soda ; two ounces tap fitted n&r the bottom ; pour on 
of sugar ; mingle* thoroughly with the them boiling water tp cofbr them. Mash 
flour; ipake up the paste withtspeonfuls the berries with your hands, and let 
of milk ; it will require scarcely aquas- them stand covered till the pulp rises 
ter of a pint: Knead sigoofh, roll a to the top and forAs a crust, in three or 
quarter of an inrii tl^iok, in rognds four days. Then draw off the fiuidinto 
about the size of the top of | small anotiAr vessel, and tocevery gallon add 
wine-glass ; roll these out thin, prick one pound of sugar ; mix if^eU, and put 
them ] gell, lay them on lightly flmBred it into a cads, to work for a or hBti 
tins, an3!H>ake in a gentle oven until •days, aqd tibrcw off fmy remaining leec, 
crisp. When ^Id put into dry canisters, keepingth^oasl^weli filled, putieularfy 
Thin cream usbdinst^ of milk, in the at the commencement. When the 
paste, will enriclvthe biscuits. Caraway working bas oeased, bung it down; after 
seeds or gingerloan be added, \o vary six Co tweiye monus it may be botUed. 
these at pleasure. (See 4799^ m (See ^21^ m 

2486. BLACK PAPER PATTEBNB. ^491, BLACKipG FOR LEATHER 
— ^Mix some lamp-black with sweet oil. SEllT^ Ac. — Beat well the yokes of two 
With a piece of fiannel^over sheets of eggs and the white of one ; mix a tables 
writing'paper withf the jnixture ; dab spoonful of gin and a taarspoanftil id 
the pqm dry with a bit^ of fine Bnen. sugar, thicken it with ivozy oladk, ada 
WhfMa urinsr i»Qt the black side on it to iheegga, anduseaseqnunoiiMi^ 
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ing ; the 8«at» or cusliioiiB being left a as reptiles, worms, and msootsf^eKeepI 
day or two to harden This is good for butterflies and moths), insect of fine 
dr^E^oots and shoes. ^ colours, should bsppinned 4f>wn in a box 

24b2. BLEACHINQ STRAW BON- prepared for that ^urpoM, with .their 
NETS, Ac. — ^Wa^ them in pure water, wings esmanded. . 

scrubbing them with a brush. 'Thex^, r 24 97. I NSECTS fbom B1RD"CAQ]^ 
put them into a box in whichrhas bran DRAWERS, Ac. — ^To keep away^ m* 
Beta saucer of burning sulphur. Cover sjn^rom bird's eyes, suspend a little 
tliem up, so that the fumes may bleach cag of sulphur in the cage. Thif. is 
them. * ^ ^ healthful for bu^s genetwvi 

2493 « CLEANING STRAW. BON* as well ta tierving to keep away insecBi 
NETS.^They may be washed with soap by which they become infested. * 

and water, rinsed in clear water, /md 2198. ^BOOTS^ANIf 'SHOES should 
dned;in tlr3 air. Then Vash them over be cleaned frequently, whether they 
with white of egs well beaten, Re- are wom or not^ and should never be 
move the wire beS^re washing. Old p;jLt tostan^in a dampplaoe, norbe put 
straw bonnotamay be picked to pieces, too near to the Are to dj^. In cleaning, 
and put to^etSSi !for cMldre^, the head be.pareful to brush the dirt from the 
Jarts beingjCut out. ^ ** < aeafiA, and not scrape it with a knife, 

2494. BIRDS, QUADRUPEDS, Ac., or you will cutithe stitches. Let the 
FOR stuffing.— 'D irge ^ Animals h&d brush do its work thoroughljr well, 
should be carefully skilled with the and the polish will all the brighter 
boms, skull, tail, hoofs, Ac., entire. 1 (See 70.) 

Then rub the insme of the rskin tho- 2499. BOOT TOPS. — Clean boot tops 
^ughfy with a mixture of salt, pepper, with one punce of white vitrol, and one 
and alum, and hang up to dry. L^e ornce of oxalic acid, dissolved in a quart 
birds may be treat& ih the same way, of warm water. Apply with a clean 
but should not be put into spirits. spongeH Or, sour xnilk one pint, gum 

2495. SMALL BIRDS may be pre- Arabic, half an ounce, jufte of a lemon, 
served as follows : — Tal^e out the en- white of an egg, and one ounce of 
trails, open a passage to the brain, vitriol w^ll mixed, r ' • 

which shoxfid be scoope^ out tnrough 2500. BOTTLES. — ^There is no easier 

the mouth ; u^troduce into the cavities method of cleaning 'glass bottles than 
of the skill and tlSe whole body some putting into them &e coals, and well 
of the mixture of salt, alum, and pep- Bhakix^, (dther with water or mot, hot 
per, putting soi^ thi^ugh ^e gullet tr cold, fording to the substance that 
and whole length of the neckvthen^ fouls the bottle. Charcoal left in a bob 
hang the bird m a cool, airy plac^flrat* tie er jar fo#»a little time will take away 
by the feet, that the body may be im- disagreeable smells, 
pregnated by the salts, and afterwards 2(01. BLOND LACE may be revived 
by a thread throu^the under mandible by Ibreathing upon Vt, and s^kAng and 
of the till it appears to bt sweet f flapping it. The rUSe ofl the'' iron turns 
then liang^it in the buxP, or near a fire : the lace yellowje 
after it is well dried, dean out what 2502. BOARJ)S, TO SCOUR. — ^Lime, 
remains loose of the mixture, fill one party sand three **parts, soft soap, 
the cavity of the body with W*>1, oakum, two parts. Lay a little on the boar^ 
or any soft BUbBt«||^, and pack^tsmooih with thiPscrubbing brush, and rub tho- 
in paper. i roughly. Rinse with clean water, and 

2496. FISHES.— Large fishes shBdld rub dry. This will keep the boards of 
be opened in the belly, the entrails agood colour, imd, will alee keep away 
taken out, and the inside well rubbed vermin. 

with pepper, and stuffed with oakum. 2503. BILES«— ^ese thould be 
^maUfliiheB«eaay be put inspixit^ as well jr brought to a head by wafm poultieeB 
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of OKDui»oiail« flawerB, or boiled white braAdy* Between the top and cover of 
lily root^ or onion root ; by fermebta- the {KYtf put a piece oj doubl* whity 
tion with h^ water, m by atimulating bA>wn paper. Set the pot in a eaui^pan 
pliers, when they should be of watw till the brandy be as hot m 
discha^ed by a needle, or the* lancet, you can bear to pu^ ]your dngcr into, 
iJui should not be attempted, until ij^ut Up must hot boil. Put thi« fruit 
they are fully proved. Constitu^onal mte a jarf and pour on the brandy 
treatment. — ^Peruvian bark and pc:?! Cover as preBei*veB. 
win^ and searbathidlg are desisabl^ 2507. BATTKRPlTDlJjENG, BAKED 
Purgatives, diuretics, &c. OR B€iniEDi^^ix ounces fine flour, a 

*2504. DYEING BOKNEIjSt — C hips little sut, and three eggs; beat well 
'and straw bonnets or hats maybe dved with a little milk, add^ by degrees 
blae^ by boilin^thenf three «or rour**untM itls the tMckness of creamy put 
lyiurs in a strong liguor of logwood, into a buttef-dish ; bake thrdb quarters 
adding a little green copperas occa- of anjiour; or if ^iledj>ut it into a 
sionally. Let the bonnets remain [a hutter^l and flouired basin, tied over 
the *liquor sll nighty thfin take out to with a cloth; boil one, ^oureand a 
diy in the sir. If the black is not halformofe. • 

satisfactory, dye agau9 after di^i^g. 2508. ^kPPLIt DUMPLINGS. — ^Paste 

Rub inside mid f ut with a sponge the same fjs for apple ppdding, diride 
moistened in fine oil. Then block. * into as many ific^es as dumplings are 
2505.TBOTTLING AND^INING. — required ; peel^nd core the apples ; roll 
Corks should be sound, clean, and sweet. *out your paste Isgiige enough; put 
peer and porter should be allowed to in the apple! ; close the dumplic^s, tie 
stand in the bottles, a day or tyo before them in cloths very tight. Boil them 
corked. If for speedy use, wiring is one l^our ; when yog t^e them up, dip 
not necessary. Laying bottles on them quicklyeiS cold water, and put 
their sides will aisist the ripenfiig for them in a cup while you untie them ; 
use. Those tAt are to be kept, should) i they will turn out without breaking. * 
be wired, and put to stand upright jp 2509. DRIED APPLK3 are pro- 
saw-dust. •^^neswhould be bottled on duoed Jby taking ^e applgp of good 
the coming of spring. If not fine quality, and placing them in a very 
enough, draw off a jug and disaolve slow oven for several 4iours. Take 
isinglass in it, in proportion of half them out occasionally, rub And press 
an ouncc^to ten galions, and ^SieS po\pr them flat; Continue until they are 
back through, the bimg-hote^ Let ilf done. I^they look dry, rub over them 
stand a few weeks longet. Tap thq ja littlfi clarified sugar, 
casks above the leeSl • WMn the ftin- 251g TOMATA, O^IlOVE AFPLB 
glass is put into the cask, stir it 'round SAUCE. — Twelve tomatas, ripe and 
with a stick, taking great *care»got red; take off the stals: ; out in halves ; 
to teuch4j}e lees aifthe bottom. For iqueeze enough to* get all the water 
white wine omly^ mix with the isin- and seed^ out ; put in a stew-pan with 
glass in a qnerter of a p int of milk a papsioumf an^ two or three table* 
to each gallon of wine. 'White of eggs, spoonsful of beef gravy ; set on a slow 
bcateu with soqfe of the wine— one stovtf till prqperly melted ; rub them 
white to four ^lons, makgi a good through a^mis Into a clean stew-pan, 
fiuing. • a^ a little white pe^er and salt, and 

2606. PRESERVED PEACHES.— lettfrem sanmer a few ' minutes.— The 
Wipe, and pick the fruit,^nd have ready FreWi cook adds on ouion or eschalot, 
a quarts of the weight of fine sqgar in a clove or two, or a little tanhgon vi- 
powder. 'Put the fruit mto an ice-pot negar. 

that shuts very close ; throw the sugar 2511. APPLE PIE.— Par^ oor^ and 
over it^ and then cover the fruit withf quarter the apples; boil cores and 
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parinffs in auw and water; at^in off 
the l^uor, addirg more sugar ; gr&pe 
the •rind of a lemon over &e appleSi 
and squeeze the Juice into the^s^p; 
mix half a dozen cloTes with the fruity 
put in a piece, of butter the^ size of g* 
walnut; cover with puff-paste. (See ff8,) 

2612. BAKLEY* WATER. — Pearl 
barley^ two oufuces ; wash till freed from 
dust, in cold watd^. l^ii in a«qaart of 
water .a few minutes^' strain bff the 
liquor, throw it away. Then ^oil the , 
britfle^r in ^our pints anda Ivdf of water, 
until it be reduceci one half. 

2613. APPLE ipiITTERS.,i-Peel 
and core some fine pippins, and cut into 
slices. ^ Soak tik;m in wine, sugar, and 
nutmeg, fbr a few liours. Battey of four 
eggs, to a table-spoonful of rose-wathr, a 
table-spoonfuU of w^q, and a table- 
spoonful of milk ; thmken with enough 
fiour, stiiTed in by degrees ; tiuie two( 
or three hours la fore wstfi^d. Heat 
Bome<.butter in a fiying-pan; dip each 
slice of apple separately in the batter, 
and fry brown ; sifbpopnded sugat, and 
grate a nutmeg over thefh. 

^614. APPJjE water. — A tart 
apple well baked and mariied; on 
which pour a pint of boUing water. 
Beat up, q^ol, and< strain. Add sugar 
if desired. Cooling ^rink for rick 
persons. *" 

2615. Iron and steel goods 

FROM RUST. — ^Dlssojvehalf an ounce 
of camphor in one ^ound of hog’ft hwd ; 
take off the scum ; mix as muchbladk' 
lead as will gitd the mixture in iron 
colour. Irosi and stee^ goods, rubbed 
over with this mixture, and left withit 
on twenty-four hours, andthpn dried 
with a linen cloth, will kq^p riean for 
months. Valuable articles of cutlery 
should be wrapped in ziNOFOiL^or be 
kept in boxes lined witL^zinc. ^T^ 
IS at once an ea|y and moSt effectije 
method. « . 

2616. ARROWROOT JELLY^-A 
table-spoonful of arrow-root, and cold 
water to form a paste ; add a pint of 
boiling water ; stir briskly, boil a few 
miDutcs. A little sherry and sugar 
u.iay be ad9.4d. For infants, a drop or 


two of the essence of caraway^eed or 
cinnamon is preferable. *' 

2517. ACCinglNTS^ IN fAR- 

RIAGES.— It is safer, as a g^eral 
rule, to keep your place, than to jump 
out. Getting out of a gig over the 
back^ provided you can hold on a little 
i^il^ and run, is safer than springing 
from^the ride. But it is Jpest to keep 
your plqce, and hold fast. In acet- 
dents people act not so much fromi 
reason as &om exciteiF,ent. But good 
rules, firiniy impresseU upon the mind, 
generally rise uppermost, even in the 
midst of fear, 398, 526, 559, 695, 
2 t 06 ). <. 

2518. RESTORING COLOUR TO 
— ^When^he colour ha^. been 

taken from ''silk by acid^ it may be 
rq?tored by app?ying io the spot a little 
hartshom, or salvoilatile. r 

2519. ALCVBASTER. — For cleaning 
it there is nothing better than soap and 
water. Stains may be removed by 
washing ^with soap and water, then 
wLite-washing the stained part, letting 
it stand some hours, ^then washing off 
^the white-wash, and rubhlngthe stained 
part, ' 

*2520. BISHOP is ipulled i^ine, made 
with Burgundy, 

2521. CARDINAL is mulled wine, 
made with old Rhenish wine. 

25&&. ROPE is mulled wiqe, made 
iWlth Tokay wdne. 

2623. ^a\M 0ND CUSTARDS. -- 
Blajgich and, pound, fine, with half a gill 
of rosq water, six' ounces of sweet, and 
half an wtnee of bitter almonds, boil a 
pinf of milk, wit^ a few copander 
seeds, a little cinnamon I'wu lemon 
peel ; sweeten itj nAth tv^'o ounces and a 
half of sugar, rub the alinonds through 
a fine sieve, witn a pict of cream, strain 
the mifk to the yolks 6f eight eggs, and 
the whit^. of three well l^aten ; stu* it 
over a fire rill it is of a good thickness, 
take it off the fire, and stir it till 
nearly cold, to 'prevent its cturdiing. 

2624. SPONGE CAKE, -^^ake 
equal weight of eggs and sugar; half 
their weight in zifted fio^ ; to twelve 
^eggs, add the grated rind of three 
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lemontfl and the juice of two. Beat the 
eggs carefully, white and yolks Hepa- 
rately, they Ore used. Stir the 

materials thorou^ly together, and 
J^akenu a quick oiren * 

2525. ALMOND SPONGE CAKE i«, 
made by adding blanched almi^ds to 
the above. . 

me, BOSTON APPLE PUDDINU 
—Peel and? core one dozen and a half 
of good apples; cut thein*s«aall ; put 
them into a siew-pan with aJittle waW, 
cinnamon, two^loveS, an(> tj\e p^l Or 
•a lemon ; stew oveu*a slow fire till soft ; 
sweeten with moist sugar, and pass it 
through a hair-sieve ; add *ihe yoU^of 
four eggs and one while, a quarter of a 
pound of good but^r, half a nutmeg, 
the peel of a lemon *gmted, anh^ 
juice of oiftt len^n : baat well together; 
line Ijie inside of a pie-dish wit£. ^od 
])uff paste ; put in the ^ludding, and 
bake half an hour. * 

2627. APPLES SERVED WITH 
CUSTARD. — Pare and core apples ; cut 
them in pieces ; bakq or stew them 
with as little water as possible ; when 
completely jfillen and sweetAed, put 
them in a pie dish, and, when colj, 
pour over Jbhem an unboiled cus^rd, 
and pulf back tnto the oven till the 
tufllard is fixed. A Dutch oven will I 
do. Equally goo“d hot or cold. 

2528. ARSEjSfjC m;^ be det^ted by 

a solufSon of blue vitriol dropped jnto 
the ^uspeeW liquid, whicl^ will tift*n 
gi'een, if arsenic be pres^it. ^ , 

2529. COPPER* -IN IBQUID^ may 
be detected by spirit of hartshorn, 
vhich turns them blue. * 

255e.*^LOTHES BALLS.— Fullers; 
earth dned iall it crumbles to poyrder; 
moisten it^with the juice of lemon, 
add a small quantity of pearl-aab, work 
sad knea.) carefully together till it 
forms a thick paste ; makei^itp balls, and 
dry them in the sun. Moistfia the spot 
on clothes with water, then rub it 
with the balL Waslx^ut the spot with 
pure water. . . 

26S1. TINCTUREl'OP ALLSPICE, 
— Bmised^allspice one ounce and a half ; 
brandy a pint. Steep a fortni^^ WO- 
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caaionally shaking, then pour off the 
clear •liquor. Excellent for many of 
Mie uses of allspice, fifi* making a Hisnop, 
mulliqg wine, flavouring gravies, putted 
meats, Ac. (See 2^2P9.) 

2562. FRENCH BATTER. — Two 
ounces <rf Gutter cut into bits, pour on 
it less than a qumtor of a pint of water 
boiling; when dissolved add three 
quar^rs of»a plnLof^water cold, so 
that shall jwt US quite milk warm ,* 
mix hy degrees smoothly vsitll twelve 
mmoes of fine dry flour and a small 
pinch of (i(ldt,*if batter^ fo;^ fruit 
fritters, but with more if for meat or 
vegetfibles. Befor/used, stir into it the 
whites of two eggs beaten io soUd 
froth; previously this, ^da a little 
WAtereif toosthick. Thig is excellent 
for frying vegetables, andr for fruit 
fritters. • • 

2633. WASHING BED FURNI- 
TURE, Ac. — Befora putting into the 
water, sae^hat you shake off as much 
dust as possible, or you will greatly in 
crejise your labour. Use no soda, or 
poarl-ash, os Ihe things will lose their 
colour. Use soft wai^, not hot, but 
worm. Have plenty of it. Rub «witb 
mottled Boa]). On wringing out the 
second liquor, diy each piece into cold 
hard watert/or uniahingj^ Shake out 
well and dry quickly.^ If starch is de- 
sired, it may be starred mto»tKe rinsing 
water. 

2634^ MENDJfTG.— When you make 
a i^w article, always save the‘ peoes 
un^ ** mending dayJ* which may come 
sooner than expected It will be well 
even to buy« little extra quantity for 
repairs. Read uver repeatedly the 
usefuf hints 203, 496 to 747, 878 to 
^05, 1099 tofll49. These numerous 
paragraphs contain moat valuable HUg- 
gewtions t^t will be constantly useful, 
if well remembered. They should be 
freed frequently their^ full value to 
b^ secured. Le9 your domestioe also 
t%ad them, for nothing more conduces 
to good, housekeeping than for the 
servant to understand the ^‘system** 
which her mistress approves. 

2535. BED. BOOMS), should not bo 
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Booured in the winter time^ as colds 
and ^cknesB may be l^roduced tbvjreby. 
Dry-s^ouring» upSb the French plan; 
which consists of scrubbing theaflooii's 
with drv brush es, ^may be resorted to^ 
and will be found more effective than , 
can at first be imagined. If a ed-rooea 
is wet scoured, a 4^7 day should be 
chosen — ^the wii^^owB should be opened, 
the linen removed^ and a^ fire should 
be lit when the opet^tion is terminated. 

2686. "ALUM WHEY. — A pint of 
cow's milk boiled with two drachms « of 
alum,( untE a curd is iTouhd. Then 
strain off the liquor, and add spirit of 
nutmeg, two ounces ; syrup of cloves 
an ouno^. It, is used in diabetes, and 
in uterinh fl^axes, » 

2637. ANpLO JAPArESE WORK. 

— This is aoL elegant and easy ^domestic 
art. Take yellow withered leaves, dis- 
solve gum, black paint, gppal varnish, 
be. Any articles qjay be ornamented 
with t^ese simple material#. ^ Afi old 
work-box, tea-caddy, flower-pots, fire- 
screens — screens of all descriptions, 
work-boxes, &c. Select ’p<;rfecfc leaves, 
dry and press them between the leaves 
of books ; nib the surfiice of the 
article to he ornamented with fine 
sand-paper, then give it a coat of fine 
black point, ^hioh should *bo procured 
mixed at a co?our-shop. When dry, 
rub smooth with pumice-stone, and 
give two other coats. Dry. Arrange 
leaves in any manner and vaiijiiety, ac- 
cording to taste. Gum the leav^ on 
the under side/ ^d press them ^pon 
their places. Then dissolve some 
isinglass in hot water and« brush it over 
the work. Dry. Give three coats of 
copal varnish, allowing ample time for^ 
each coat to dry. Articles thus orni^ 
mented last for years, and are very 
pleasing. t ** 

2638. APPETITE. — ^Appeisiig is fre- 
quently los^ through excessive use ot 
stimulants, foo 1 taken too hot, seden- 
tary occupation, cosliveneas, liver dis- 
order, and want of change offbir. The 
first endeavour should he to ascertain 
and remove the cause. (Sep 1216, and 
1278). C!hangqof diet» «nd change of 


I air, will frequently be found mtre be« 

> neficbd than medicines. i 

2639. BRANDY* PEACHES.— Drop 
them into a weakf boiling lye, timtU 
the skin' can be wiped offlu MiJko a, 

^ thin syrup to cover them, boil until 
they soft to the finger-nail ; make 
a ^oh syrup, and add, after they come 
from the fire, and While hot, the sacne 
quantity of brandy as syrup: The fruity 
must be cbi^ered. 

2640. BASTINGS.— 1, fresh butter; ‘ 
% clanfiedtNaet; minted sweet herbs, 
butter, and claret/ tisspecially for mut-f 
ton and lamb ; 4, water and salt ; 5, 
cre^m and melted butter, especially for 
a flayed pig ; 6, 'yolks of eggs, grated 

I bisciit, and juice of oranges. 

1 DREDG^INGS.— L flour mixed 

with grated bread ; 2, ^weet herbs dried 
and powdered, and mixed with grated 
bread ; 3, len^pn-peel dried and pouud- 
*ed, or orange-peel, mixed with flour ; 
4, sugar finely powdered, and mixed 
with pounced cinnamon, and flour or 
graved bread; ,6, rennel seeds, cori- 
andera, ^cinnamon, and sugar, finely 
beaten, and mixed with grated bread 
V flour; 6, for young pigs, grated 
bregd or ^our, mixed with ^l^eaten nut 
meg, ginger, pepper, sugar, And yolks 
of eggs; 7, Sugar, bread, and salt 
mixed. 

2542.,, GABN'ISHE^— Parsley is the 
mo^tt universal garnish to all kiUds of 
cold meat^p>ultry', fish, blotter, cheese, 
,aq4 forth. Horse-raddlsh is the 
gamfsh for rfiast leof, and for fish in 
general r for the latter, slices of lemon 
are ,.rome{imes laid alternately with 
, heaps of horse-raddisn. a- ' 

Slices of lemon fjr boiled fowl, tur- 
key, and fish, ani for roust veal and 
oalPs head. 

Carrot in slices for boiled beef, hot 
or cold. 

Barbemes fresh or preserved for 
game. 

Red beet-root oslieed for cold meat^ 
boiled beef, and salt fish. 

Fried smelts as. garnish for turbot. 

Fried sausages or force meat bsHs 
ik^iuid turkey, capon, or fowl 
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eprul and pwrsley TOimd add a tabla-Bpoonful of vinegar, om of 
boiled fsh* i moshiooui catcbap, or port wine, or 

Fennel /or mac)ierel and salmon, and a tea-apoaCiful of made mus- 

eitlB^r fresh or picitled. tarcl ; ^ simmer together till it is aS thick 

^ Currant jelly for gamc^ also for cub* you wish, puf ki the parsley and 
tard or bread j^^dding. ^ ^ |iiokk}s to get warm, and pour it over 

Seville orange in slices fur wild tko beef, or send it up in a sauce* 
ducks, widgeons, teal, and so lortb. tureen. This is excellent for btbwkd 
jUint, either with*or without narslty, or boilbd beef. * 

^for roast Idmb, either hot or cold. 2S^6. IIQAST BEHF BONES fu^ 

Pickled ffherkins, ca{)er9,»or onions, nish ^•vei*y rcifishiSg luncheon or sup- 
for some kinds of boiled meat and per, prepared with poached* or fHed 
st^ws. \ * m ^ eggs and mashed potatoes, as aocom* 

• 2543. BATH BQNS. — A quarter of p^imente. Divi<]|^ the hgnes, ]eaving 

a pound of flour, four yolks and good pickings of meat on each ; — ^score 
three whites of eggs, witli four sp^jon* thenf in squares;^ pour a little melted 
fuls of solid fresh ^^st. Beat in a butter on them, aurl sprinkle them 
bowl, and; sob bcfo|^ the Are to arise; with peyper and « It; tnem on a 
then rub jpto one* ps>und ot*|lour d^h;eBet tb#in in a Di^ch-oven for 
ten ounc<» of /rnttca*, put in baif a half or three quarters of an hour, ac- 
poun/ of sugaf;^ and carraway-fom- cording *to the* thick dess of the meat; 
flts ; wlion the eggs yeast arc keep turning them till they are quite 
pretty light, mix by degrees all toge- hot and brown ; — or broil them on the 
ther, throw a cloth over it, and set grid4ro» • Brown f hem, but don't b\irn 
iK'fore the fire to rise. Miilje the buns, them. Sane with Grill sauce.* 
fiud when on thtf tyiM, brush over ^547, G/tILL SAUCE. — To a quar* 
with the yolk of egg gnd milk; etrew ter of a piu^ gAvy add half an ounce 
tl 1 with qirivtway-coiufits ;*o.iko in a of butter and a dessert-spoonful of 
quick oven. « B fiour, we J 1 rubbed together,, the •same 

2544. FilKNCn BEANS^ — Cu^ off of mushroo^ or walnut catchup, 
the stalfi-uud, dhd btrip off the stnugs, tca’^oouful of l^uiou-juloe, half a tea- 
cut them intu shreds. If not spoonful math? uiuflard, and of 
quiie fresh, have a basin t»f sj^ring- minced capers, a littjp bla(^k pepper, a 
w'ater, with a utilo saft diss<dv«d in it, little rind of gratc<3#very thin, a 

and ^s the beriiiB are Hoaued^and saJc-spoouful of essence i»f anchovies, 
siri/lgcd, throw' them in :«pBt theia*ou and ajittlo lac^alot wine, or a very 
the fire in boiling Wii^r, with aqrae sm^l piece of minced eschalot, and a 
salt in it ; after *tihey ffave boiTed tif- littjp Chili vinegar, ^oik a few graina of 
toon or twenty minutes, tc\k4 one out cayenne; simmer together for a few 
^nd taste it; as fmon as they aro^nder minutes; p#ur a little of it over tho 
tah^^^ up, tnrow them into a co; Grill, ami send Bp the rest in a sauce- 
lander or si(?Ve to ^rai». Send up the tureeft, 

beans whol? when tSey are very young. , 2548. iBBBF BROTH may be made 
When they a|;e verj^' largo they look by adding vegetables to (2479) Essence 
pretty cut inte lozenges. • oP beef— you may wash a leg or 

. 2545. WOW WOW SA/JflB.— Chop sliin q^heef, crack the bone well, (de- 
parsleydeaves lin/>; take two or three * sire the butcher fb do it for you,) add 
pickled cucumbers, or walnuts, and apy trimmings ef meat, game, or poul- 
divide into small squares, and set them Ery, heads, necks, gizzards, feet, 
bye ready; put into a saucepan butter cover tfeem with cold water,— stir it 
as big as an e^ ; when it is melted, up well from the bottom, and the mo- 
stir into a table-spoonful of fine flour,* ment it begins to simmer, skim it care- 
and half a pint qf the broth of the betf : fully. Your •broth tqpjt be perfectly 
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clesr and limpid, on^this depends the 
goodn^ of the. soups, sauces* and 
gravies^ of which it is the basis. Add 
some cold water 1^ make the remain- 
ing scum rise, and skim it again. Wheh 
the scum has done rising, and thd* sur- 
£Mse of the broth is quite deaf, put fn 
one moderate-sized «carrot, a head of 
celery, two turvips, and two onions — 
it i^ould not hayo,|tny ta^te of 'fweet 
herbs, BS,pice, or garlic, &c. ; either of 
these flavours can easily be added after, 
If desired — cover it closer set it by flhe 
side or the'flre, and let it simmer very 
gently (so as not waste the ^oth) 
for four or five hours, or more, accord- 
ing to the weight the meat : — strain 
it through ft sieve into a clear, and dry 
stone pan, and set it in tlie coldest pl&e 
you have, if for after u^e. « 

2549. BEEF GLA^^, OR PORT- 
ABLE SOUP is simply the essence of 
beef (2479) condensed by eyaporation. 
It may be put into pots, like potted 
meats, or into skins, as sausages, and 
will keep for many i» on^is. If further 
dried in cakes or lozeng^, by being 
laid, on pans or dishes, and, frequently 
turned, it will keep for years, and sup- 
ply soup at any ihoment. ' 

2560. STEWhH) ilRISKET B-ISBF. 
— Stew in sufficient watef to cover the 
meat ; when teird6r,v.tak6 out the bones, 
and skim o% the fat ; add to the gravy, 
when strained, a glass cf wiu3 and a 
little spice tied up hn a mu&liucbag. 
(This luay be omitted,) Have ready 
either mushroom^, truffles, or v^eta- 
bles boiled, and cut into phapes. Lay 
them on and round .the beef; reduce 
part of the gravy to glaze, lay it on the 
top, and pour the remainderQ into the 
dish. 

2651. BEEF BRISKET may be 
baked, the bones being retidp'ied, and 
the holes being filled with oysters, fat 
bacon, parsley, or oil tliree in sepa- 
rate holes, these stuffings being chop^d 
and seasoned to taste. Dredge it well 
with flour, pour upon it halPa pint of 
broth, bake three hours, skim off the 
fat, atiain theogravy over^the meat, and 
garnish with ouN;) pickles. 


2632. BAKIHG.— In additioff to the 
remfifrks (239 and 1972), we transcribe, 
by permission, tlfia fbllowiiig remarks 
from Dr. Kitcheners excellent “Cdok's 
Oracle.” They were written foF thijjf 
work by Mr. Turner, an experienced 
baker, « of London-street, Fitzroy- 
sq^re:^ 

** Bixiaa Is one ef ilie eheapest, and most 
convenient yi ya of dressing a dinner In smaK 
families; and, I may say, that the oven is 
^ften onZ^ Htchep^ a paf^ man hat, he 
vkshes to er a Joint of itlieat at home with 
his family. *»' * 

** 1 don't m^an to deny the superloi eioeh 
Icaqe of roasting' to baking; but some Joints, 
when baked, so nearly approach to the some 
wheQ roasted, that I have known them to be 
carried'' to the tsblcf'^snd eaten as such with 
gi eat satisfaction. ^ 

and Lows of P^ac, Legs 3f Mut- 
ton, Fillets of VEAr^ and many other 
fjuintfl, will bal^ to great advantage, if the 
meat be good ; I mean well fed, rather in- 
clined to be fat ; if the meat be poor, no baker 
can give satisfaction. 

*^’^hen bakhigrE j^nt of meat, before it 
has been lialf baked, 1 have seen it start from 
the bone, lind shrivel up in qpmner scarcely 
if be believed, 

“Besides those Joints above mentioned, 1 
shau cnumei ate a few baked dmhM which 1 
can particularly recommend: 

“ A Pig, when sent to the baker prepared 
for baking, should have • its eai‘8 and tail 
oovered'wltl\, buttered pa]^er properly fastened 
oq and a bit of butter tied up in apiece of linen 
to baste the«ba*v>k with, otherwirs it will 6e apt 
.to blister: with 'a proper share of attention 
from t%e baker,*! consider this way equal to a 
roasted ono. 

“ prepared the some as for roast- 

ing, taking care to hav 4 it on a 9^94^:,, and 
when half done to tivm the«f>th^' side up- 
wards, A Duck thef ame. ^ 

** A Buttock ov Beef the foliowing way is 
particular^ fine. After it has been in salt 
about a week, to be well washed, and put into 
a brown eafti m pan, with a pint of water: 
cover the tight over with two or three 
thicknesses of cap or fooSaaap paper — nevei 
cover anything t!)at>is to bo baked with hrotof 
paper, the, pitch and tar which are inbrowa 
paper will give the lyeat a smoky, bad taste-* 
givcit fburor fi^e hours in a moderately- heated 

o%fsi 

A EajfC Cif not Wc put in sosli lor ev 
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hour, t&iHi out Mid wiped, o crust made turn- 
cieut to cof er it all ovoi:, Mid baked in H mo- 
dersteljr-heaM oven, otts fuller of gravy, and 
of a finer flavour thaiA boiled one. 

“Ishave been in the habit of baKing small 
fioD-Fisii, Hadoock, and Maceaux, wit^ 
a dust of flour, and some bits of butter put ' 
on them, ^jels, when large and* stuffed, 
Hebbimgs and Spbats, dn a brown pan, sKth 
viij^ar and f little spice, and tied oyer with 
giaper; » 

Haue, prepared the same m for roast- 
ing, with a few pj^ces of butte!*, and a little 
drqp of milk puteinto &io didh,«and oastla 
•aeveral tlmea, will bca found nearly equal to 
roasting; or cut it up, season it properly, put 
it into a Jar or pan, and cover it over, 
bake it in a moderate o^u for about ttiree 
hours. , 

“ In the same manndlol have boexf k» the 
habit of billing Legs |ntf Shins of 
Ox Cbseks, &c., ^epared with a seasq^iiig 
of onions, turnips, : — they will take about 

four hours : let them stand (HI cold, to skin^ 
off the fat; then warm It up all together, or 
In part, as you may want. 

“All these 1 have been hi t|Jie habit of 
baking for the first fuiA.iUe|. • 

“ The time each of the above articles should 
take depends much upon the state eff the oven, 



negiectful^f they aye not ready at file timefihey 
are ordered.*' 


2553. BEEF, CPLD, BOILED.— Tho 
same as roast b^ef boii^s (2546). The 
meat should hav 6 been uiyier^one in 
the first instance. Capital relish wi^h 
the accessortes. * • 

2564. BEEF (RPMP) VrEAK^NI> 
ONION SAUCE.— 4*eel and glice two 
large onions, put them in4o a quart 
Btewi| 0 ^, wi^ two table-spoonfMs of 
water; ‘u'fifier the p^ close, and set on* 
a slow fire^lill the water has boiled 
away, and the onions have got a little 
browned, — ^them add half a pint of good 
broth, and boif the onions till tliey are 
tender; strain the broth them, 
and chop them very fine, aud season it 
with mushroom catchup, pepper, and 
salt ; put the onion fhto it, aud let it 
boil gently for five minutes,' pour it 
into the dish, aud lay* over it a broiled 
rump steak. If instead of broili you use 
good beef gravy, it will be supinUtiv* . | 


2556. BOUND OF SALT BEEP,— 
Skew&r it tight*w j round, anjjl tie a 
fillet of broad tape round it. Tut it 
into plenty of cold i^ter, and carefully 
IQdm the scum ; let it boil till all the 
scuni is removed, and then put the 
bbiler oli one side of the* fire, to keeji 
simmering slowly^till it is done. Half 
a round may be boiled for a small fa- 
mily.* • Wh(m YOU Jake it up, wash the 
scum* oif with* a paste-brush-j-gamish 
with carrots ar.i turnips. 

BONE OF BEEF— Ma* 
nage the same as tie rounfR The soft, 
marfgW'like fat wj^ich lies on the back 
is best when hol^ and the hard fat of 
the upper comer is best cold. • 

2557. • HASHEItt MUfTON OR 

SEEK — Ta 1 % the meatf slice small, 
trim ofi» the^ bfowu edges, and stew 
down the tnxiSmlngs with the bones 
well brokeiii an onion, a bunch of 
thyege ^n^ parsley, a carrot cut into 
slices a few peppercorns, cIot^b, salt, 
and a pint and a half of water or stock. 
When this is^reduced to little more 
than three (fuarters of a pint, strain it, 
clear it from the fat, ^ckeu it w[th a 
large dessort-spounful of Hour, or 
arrow-root, fidd salt and j»epper, boil 
the whole ftjr a ffiw ming^ies, then lay 
in the meat find heat it well. Boiled 
potiiboes are soireji^^^ sliced hot into 
tho hash. * 

2558..0BNJ.MENTEI5 LEATHER 
WOJtKt — ^An efbellent imitation of 
carwod oak, suitable for frames, boxes, 
vasefi, aud omamenttiiT endless variety, 
may bo mad^f a description of leather 
called basil, The^art consists in simply 
cutti]]|g out this mateiial in imitation 
of natur^ olgocts, aud in impressing 
upon it oy simple tools, either with or 
w^out the aid of heat, such marks 
char^eristics as are necessary to 
Jbhe itmtation. 1 «be rules given with 
regard to the igiitation of leaves and 
fiOwei-s (1837) apply to Ornamental 
Leather Work, liegin with a simple 
object, afid proceed by degrees to those 
that are moi'e complicated. Cut out 
an ivy or an oak loaf, and impress the 
veins upon il; Hien firrauge these in 
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groups^ and affix them to frames, or I 
otherwise. The to^bls required are ! 
ivory /or" steel points of various sises^ 
punches, and tin-shapes, such as ate 
used for confectionery. The pointi> 
may be made out of the handles a! old , 
tooth-brushes. Before cutting out the 
leaves the leather^ should be well 
soaked in watqr, until it is quite pli- 
able. When diy.^it will' ret^iff the 
artistic shape. Leaves ^Bnd stezvis are 
fastene<^ together by means of liquid 
glue, and varnished vmh foxy of the dry- 
ing vamishiSs, or wiwh sealmg-waz dis- 
solved to a suitable consistency in^)iritB 
f)f wine. Wire, cork, gutta percha, oits of 
fttems of^rees, ^c., inay severally be used 
to aid in th^ formafiuii of mups of buds, 
flowers, seed, vessels, d;d Somi» beau- 
tiful specimen^ may* be sesfi in the 
Crystal Palace. ' 

2659, BIUSWING. — laie best time 
of the year for brewing is the autumn. 
The sjving is also suitable, hdo less so. 
It is a great object to secure a moderate 
temperature for th^ pooling of cthe 
worts, and to insure gradaal fermenta- 
tion. Tbe brewing of home-made 
drinks has to a very great extent gone 
out of late years, even in country 
places; and,.jiherefo('e ive haven little 
inducement to occupy </our limited 
fapoce with thet lei^hy directions ne- 
cesRHi-y to*' constitute a practical essay 
upon brewing. To t^pse, however, 
■who wish to enter itpon the ^^nmtice, 
without any pnjvious kuowledg^i we 
would advise thefr calling in the vid of 
some one practically acquainted with 
the process for the flrot operation. By 
so doing they will save a great ^doal of 
trouble, disappointment^ and expense. 
In all places, town or couiitry, there 
are persons who have worked in brew- 
ing establishments, or in n^ntlemcn's 
families where they^ave supofotended 
the oi)erations of the brew-house, and 
the aid of sudi persons would be vi4u- 
able. With such assistance the follow- 
ing receipts will be of importimce, siuce 
many who are able to fo tlirough the 
mivnipulations of brewmg are unaware 
of the proper'" p^*o|<jrtioiite to employ: — 


2560. Als. — ^T ake three bushels of 
malt,^ three pounds of hops, J^ty-two 
^lons of water foL two workings. 

Or — two lAiahels and a kalf; 
sugar, three pounds; bops, <thre^ 
pounds,, coriander seeds, one ounce; 
capsicijLm, a drachm, ^irty-six gal- 
lons. This gives a pleasant ale, with a 
gSod tody. ' 4 

2561. Amber Alb. — Thtae bushels 
of amber* malt, three-quartors of a 
bushel of I ale amber nudt, two pounds * 
%f h(^a, qitLble-spoonffi of salt. Tl^ee 
mashes, forty to fl/ty gallons. &kim,i 
and fine witjti isinglass. 

«i^562. Burton. — One quarter of pale 
malt, eight pounds and a half of paio 
hop^ mash three times. Work the 
finit^^mash at f/O*, secemd at 176^ 
third at 150®. ‘Boil ,the fi*.st v/ort liy 
itself, when boiling add three pounds 
,,of honey, a \ ound *md a half of cori- 
ander seeds, one ounce of salt. Mix 
the worts when boiled, cool to 61*, set 
to work with a pint and a half of yeast. 
A^soon as thewgyle gets yeasty, skim 
the hea^ half off ; rouse the I'est with 
another pint and a hulf* of yeast, ihroe- 
f^uarter^ of an ounce c»f bay suit, and a 
qiu Tier of. a pound of or bean 

flour. This makes a hh^sbeaft. 

2563. ISDiNBUEan.— Mash two barrels 
per quarter, at ; mash ihree 
quarto^ of. an tiour>> lot it stand one 
l)our, and* allow half an bpu/ to run 
off. Or, nKUfh one ban el psr quarter, at 
190®^: mash furco-quarters of an hour, 
let i^ stand three-quarters of an hour, 
and tap! , 

2664. Porter. — Brown amber and 
, pale malt, in equal turn 

them into the m^^a-tub." Turn on the 
first liquor at 1 66 ^* ; ma»b due hour, then 
coat the whole With dry malt. In one 
hour set the tap. Mix ten pounds of 
brown hpxoi to a qu.arter of malt, half 
old, half new ; boil the first wort briskly 
with the bops for three-quarters of 
an hour ; after i^utting into the copper 
one pound and a half of sugar, and one 
pound and a half of e^ract of li- 
quorice to the barrel, tq^n it into 
coolers, rousing the wqi*t the while 
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l*ani Sn the eecond liquor at 174^, set 
tap agiin in an hour. The Sfecond 
wort having run d6f, turn on again at 
14 mash an nour, and ^takd an 
4iouf ; boil the second wort with the 
tame hops for one hour. Turn into the* 
coolers, and let into the tub*at 64**, 
mixing the yeast ^ it comes do^. 
Cjteause the second day at 86% pre- 
•Tiously admng a mixture .of flour and 
salt, and rousing well. ^ 

2665. BBA^SE^, BRITANNIA 
METALS, TINS, COPPEdlS, w? 
cleaned with a mbrture of rotten-stone, 
soft soap, and oil of turpentine, mixed 
tcv the consistency of^tiff putty. /Ihe 
stone should be powdered veiy fine 
and sifted ; and a qa^tity of th|*mix- 
ture may made aufiS8ieut to Iasi for 
a long while. The afticles should^st 
be washed with hot water, to remove 
grease. Then a little %)f the abovy 
mixture, mixed with water, should be 
rubbed over the metal; then rub off 
briskly with dry clean i^*or leather, 
and a beautiful pofisb»s«dll he ob tailed. 

2566. BREATH ^TAINJED BY 
ONIONS.— djeaves of ^larsley, eaten 
with vinegar, will prevent theicliBagrle- 
able co%sequei:ipes of eating*oDion£f 

2567. BUNIONS may be checked in 
their early develpj[>meut by binding the 
joint with adhesive i^astor, and keep- 
ing it^n as long as any ^uic^ness is 
felt.^ The bandaging should be perfect, 
and it migllt be well to ^Aeftd it round 
the foot. An inft^ned^uuion ^hcaild 
be poulticed, and larger shoe^be worn. 
Iodine, twelve grains ; lard or spertna- 
cethqintment, half an ounce, nial&es a 
capltai'Lrjmt^eni f(jr bunions. It should 
be rubbed ^n gemlv twice or thrice a- 
day. (See 178, 1297.) 

2568. Soft •Corns may relieved 
, by placing a sfhall piece of lint between 

the toes; or bo rubbed* MGCasiona^fy , 
with sweet oil. 

2569. BAD BUTTER may be im- 
proved greatly by Misaolving it tho- 
roughly in hot water ; let it tool, then 
skim it off, and chdrn again, ad^ug a 
little gO(sd salt and sugar. A sii^l 
quantity can be tried and nppi*ov?nl 


before doing a larger one. The watei 
should be mereilf hot enough to melt 
%he butter, or it wilf become oilfc 
• 2550. GILT FRAMES may be pro- 
tected from flies an% dust by oiled tiir- 
lataA pinned over them. Tarlatan al- 
i^ady prepared, may be purchased at the 
upholsterers’. If it cannot bo procured, 
it is easily made by btushing boiled oil 
ovef cheap tarlatan* It is* an excellent 
material for keeping dust from books, 
vases, wool work, and every descrip- 
tibn oT housi^ld ornament. 

2571. Salt butter Aay he fresh- 
ened^by churning it with new milk in 
the proportion of a pound of butt^ to 
a quart of milk. Treat the flutter in 
all respects in chilrhlng as4resh. Cheap 
eftrthflnware Churns for domestic use 
may be had at any hardware shop. 

2672. CASBAGB-WATER should be 
thrown away immediately it is done 
witlh and clean ^ater thrown after it, 
or it wilt ^vo rise to unpleasai^ smells. 
A little charcoal thrown with clear 
W£i»ter into a sjnk^will disinfect and de- 
odorise it. • 

2573. CALVES’ FEET JELLY.— It 
is better to buy the feA of the bufeher, 
than at the tripe-shop ready boiled, 
becjsuBO the besh portic^^ of the jelly 
has been e^racted. Slit them in two, 
and take every partioie of fat from the 
claws ; wash well in warifl water, put 
them in a Iqrge stew-x^, and cover 
wit];L water; slKm well and let boU 
geiitly six or seven hours, until re- 
duced to about twe^darts, then strain 
and skim off any oily substance on the 
surface, if is best to boil the feet the 
day ^fore making the jelly, as, when 
the liquor is^ cold, the oily part being 
»at the ^p, and the other being Arm, 
wjth pieces of kitchen paper applied to 
it, you joay remove every particle of 
the oitf Bubstanoi without wasting the 
liquor. Put tl^ liquor in a stew-pan 
16 melt, witli a pound of lump sugar, 
the .xieel of two, and the juice of six 
]emortM,epix whiles and shells of eggs 
beat to ;^etber, and a bottle of sherry or 
Madeira; whisk the whole togeihei 
uniil il i.s on* the boil^llien put it by 
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the Edde of the stove, and let it Bimmer 
A quarter of an hour it through 

a jelly-lgiag ‘what k strauncd hrat must, 
be poured into the bag again, until it 
is as bright and ckdar as rook wkter 
then put the jelly in moulds, to be cold 
and firm ; if the weather is toe warmth 
it requires Bo&e ice. When it is wished 
to be very half iai ounce of isin- 
g^aas may be .added when ^he wine is 
put in. It may be*''^fiav 9 ured b'/*the 
juice of wuious fruits and spices, ^&:c., 
and coloured with saffron, cochineal, 
red beet-juic^ spinacJi-juiCe, claret, &c., 
and it is sometimes made* with ch^y 
brandy, red noyeau, curocoa, or essjnce 
of punch. 

2674. (JX-gEEL JPLLY is made in 
the same manner. , < n 

2576. LAMP WICHS.— Old cotton 
stockings may be knado ipk lamf) wicks, 
and will answer very well, 

2576. BEAT A CARPET on the 

wrong side first; and then mcr^gex^tly 
on the kight side. Beware of using 
■ticks with sharp points, which may 
tear the carpet. ' '' a 

2577. CLEANIXO CARPETS. — 
Take a pail of c^^ld %vatcr, and add to 
it three gills of ox-gall. Rub it into 
the carpet with a soft brush. It vrill 
raise a lather^ which ^muskbe wasnod 
off with clear cold waterl Rub dry 
with a clean ,plotii.‘ Iii nailing down a 
carpet after the floor has been washed, 
be certain that the fiqpr Is quifc^ dry, 
or the nails will rust and injure the 
cai^iet. Fullers’ qflirjh is used for clu- 
ing carpets, and weak solutions of alum 
or soda are used for revadng the co* 
lours. The crumb of^a hot wheaten 
loaf rubbed over a carpet has ^oeeu 
found effective. 

2678, SWEETENING CASKS. — 
Half a pint of vitriol mixed with a 
quart of water, and the mixture poured 
into the barrel, and roK about ; next day 
add one pound of chalk, and roll agaiq. 
Bung down for three or four days, then* 
rinse well with hot water. 

2679. CAUTIONS IN VI^TINQ 
THE SICK. — ^Do not visit the sick 
when you are j^atigued, or when in a 


state of perspiration, or witha ths 
stomach empty — ^for in such cox^di^kne 
you are liable to take the^ infection. 
When rile disease kvery conta^ous, 
take the side of the patient which is^ 
n^ to the window. Do not enter the 
boom the first tlung in the morning 
before ii has been aired; and when you 
come ajvay, take sbme food, change 
your clothing immediately, and expose 
the latter fC the air for some days. * 
Tobacco-smobe is a preventive of ma- 
« *> * i 

2580. L'HAMOIQLE FLOWElCS , 
should be gathered on a fine day, and 
drieji upon d tray placed in the sun ; 
all nurbs should be treated in the sanie 
manr^r. 

2m: CHAVOSfiLE TEA. — One 
ounce of the flowefs to 9 qu^sfc of water 
boiHLg. Simmer fifteen minutes and 
strain. Emet^., wheki taken warm; 
fonic, when cold. Dose, a wine-glass- 
ful to a breakfast-cup. 

2682. ORANGE-PEEL, dried, added 
to chamomile flowers# in the proportion 
of half the quanf^i'ty of the flowers, im- 
proves thl tonic. 

2583. DESSERT CHESNUTS.— 
Roasj^ them well, take off the husks, 
dissolve four ounces of lump i^agar in 
a wine-glass of w^ater, then add the juice 
of a lemon. Put the chesnuts into 
this liquor, and stew them over a slow 
fire for 'leH minutes ; add sufilcient 
oratoge-fiowfir ftWater (if approved)* to 
flavour the syKip; grate lump sugar 
over them, aud**servo up quite hot. 

2684. CARVING. — Cerbmonijbs of 
THE Table, &c. — A dinner-table 
should be well laid, T^ell lighbej^akid 
always afford a littU spare i^m. It 
is better to invite one fricrud less in 
number, than to destroy &e comfort of 
the whole party. 

2586. TqE Latino Out of a 
* Table music greatly depend upon the 
nature of the dinner or supper, the 
taste of the host^ t^o description of the 
company, end the appliances possessed. 

It will be useless,^ therefore, to lay 
down specific rules. The whiteness of 
theu table-cloth, the oleamess 'of glass, 
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tLe p<gi8h of plate, and the judicious 
distribution of ornamental gro^s of 
fi-ttits and powers, nutters (mserv^ 
ingvthe utmost attration. * 

2^6. A crowded table ma^be great- 
Ty relieved by a sidr-board closo at 
hand, upon wmoh may be placed many' 
things incidental to the su^easive 
courses, until they fire required^ » 

^587* At large dinner parties, where 
^here are sevf^ courses, is well to 
have the bill of farb« neatly in- 
scribed upon |^all«tabl€iB, and dk» 
. ti^uted about ^e table,' that the 
diners may know what there is to 
come. • 

•2588. Napkins should be foMed 
neatly. ITie French method, whifh is 
very easy, of folding* tl^e napkh# like 
a fan, i^k^ins it en a glass, *aud 
spreading out flae upper part, is erery 
pleaaifig. But thh Eng^sh method of 
folding it like a slipper, and placing 
the bread inside of it, is convenient as 
well as neat. 

2589. Bread should bJ cut into 
thick squares, the las£ thing after the 
table Is laid. Jf cut too ea#Sy it hi^ 
comes dry. *Atray should be provid^ 
in which there should be a ftirther ^up- 
ply of hre*ad, new, stale, and brown. 
For cheese pulled bread should bo pro- 
vided. (2647.) • 

2590. CABVjdrp-KNiTES should “be 
put ii> edge ** before the fltnif^r com- 
meiMJes, fo^' nothing irri^t^s a gcj^d 
carver, or 0017 ) 16 x 08 a had one, more 
than a knife whidiP refuses to p^rforna 
its office ; and there is nothing more 
annoying to the company than to see 
the*c.'"^ng-knif^ dancing to and fro 
over the^w|Uel, while the dinner is* 
getting com, and tlieir appetites are 
being exhausted by dolay. 

2691. Join:& that require carving 
should be set upon dishea sufficiently 
large. The space of the tafte may be 
economised by setting upon small 
dishes tho^e things tl^gt do not require 
carving. 

2692. However clo|fely the diners are 
compelled to sit together, THE carter 
sriouLD bIvs plenty or boom. • 


2693. If the table is very crowded, 
the REGETABLEivsQay be placed upon 
Jdie sideboard, aud^haud^ roiuid by 
the waiters* 

• 26^4* It would save a good deal of 
tim^ and much disappointment, if 
QEESB, ^TirBKETB, FOT7LTBT, BUCKING' 

FIGS, Ac., were carved s&roiiB being 
BENT TO Table ; * especially in those 
cases^where^the whole*or ,the principal 
part of such diBheriu*e likely to be con- 
sumed. • 

•259d. It is best for the carter to 
supply tbs ^ates^emd le^ the^ waiter 
han^ thorn round, instead of putting 
the (fuestiou to each guest as to which 
part he prefers, and then stoiving to 
serve him with it^to tHe ^r^udice of 
oj^orapresenif. 

2596. LADiES^should ^ assisted be- 
fore gentleman.* * 

2597. Waiters should present dishes 
on the left ^and ; so that the dhier 
maytfiBpJst'himself^ith his right. 

2598. Wine should be tak^n after 
the first course ; and it will be found 
more convemi-ftit fo let the waiter serve 
it, than to hand the decanters round, 
or to allow the guests io fill for them- 
selves. ^ 

2699. Waiter^ should be instructed 
to rSinove sjhatever artMes upon the 
table are tlTrown int^ disuse by the 
progress of the dinner, as f^on as they 
are at liberty. • 

2600. * Fin4E]^-glasses, or glass or 
plated towls, filled with rose or orange- 
waf^, slightly warx^ Ir winter, or iced 
in summer, should be handed round, 

2601. WhsB^ the dessert is served, 
the wine should he set upon the tabl^ 
and the decanters passed round by 
the company.* 

• 2602. Fried Fish should be divided 
ink) BuitaWe slices, before the fire, as 
Boon as ifpHeaves the frying-pan. 

• 2608! Cod’s He A) AND Shoulders.— 
Tbe tliick part ofkthe back is best. It 
stould be carved in unbroken slices, 
and eaclL solid slice should 'be accom- 
panied ^ a bit of the sound from un- 
der the back-bonc, or from the cheek, 
jaws, tongue, Ac., of ihf head. 
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2604. Tukbot. — Strike the carver 
along the 'hack-bone ^hich runs /rom 
heAdto<taih audthei^ serve square slices# 
from the thick part, accompanying^ each 
slice vdth some of tlSe gelatinous skin of# 
the hns and thin part, which may be 
raised by laying the iish-slice flat. ^ 

2605. Baill is served in the same 

manner. " 

2606. John l9bny is alao* served in 
the same way.* ThS latter ha/, a fa- 
vourite pit^ce on the cheek. 

2607. Plaice, and Flat-fish ^'en#- 
rally, a^e seized in the saihe manner. 

2608. Soles, when large, may« be 
served as turbot; bat when BlE&all, 
should b^slicod across. 

2609. &LHON. — Sv-'ve a slic;^ of the 
thick with a smaller slice of the thin 
pari Keep £he^flakep of tly) thick 
part as hrm as possible, r ^ 

2610. Mackerel Bhoul<| be Ecrvcd 
in pieces cut through the side when 
thej^ are large. If small, they^enay be 
divided through the back-bone, and 
served in halves. The shoulder part is 
considered the beat. ^ t 

2611. Whitinq are usually fried and 

curled. They ediould bo cut in lialf 
down the hack, and served. The shoul- 
dei^part is best. , 

2612. Eels usually out in slices, 
either for steiving or frying. The thick 
parts are considered West. 

2613. RemarJa, — The rod of mac- 

kerel, the 90 und of erd/'the if ad of 
carp, the c/teel: of John Dory, the Iher 
of cod, &c., are severally considered 
delicacies, though not by all persons. 
Trout, perch, jack, hake, hftddi^k, gur- 
net, are all served ih a similar 
manner. ® 

2614. Saddle OF Mutton,— ‘^ ut thin 
slices parallel with the back-bone ; or 
slice it obliquely from the bpne to the 
edge. 

2615. SaDDI^ orf^POBK OR Lamb 
are carved in the same manner. ., 

2616. Haunch of Mutton or 

ViiNjflON. — Make an incisiop right 
across the knuckle-end, right into the 
bone, and set free the gravy. Then 
out thin fhe whole length of 


tlie haunch. Serve pieces of fa* with 
slices ^f lean. , 

2617. Rump or rSiiiLOiN* w B ;fit 

-^The undercut, calljd ** the fillet^ is 
excoeding(iy tender, and it is nsuid 
^t|irn the joint and serve the fillet first, 
reserving the meat on the upper part to 
serve cold. From the upper part the 
Blitzes may be cut either lengthways f^t 
crossways, at option. * 

2618. Rfbs of Beef are carved in' 

the same way as the sirlom ; but there 
if no fillet^ • ' 1 . 

2619. Round of., Beef. — First cut » 
away the irregular outside pieces, to 
obt^ a good surface, and then serve 
thin and broad tlices. Serve bits of 
the udder fat with the lean. 

26^2b.‘ Brisket BEEP.-;-Cut off the 
outside, and then<&ervqlong«j'lioc.B, cut 
the fihole length of the bones. 

2621. Shoulder of Mutton.— if ako 
a cross incision on the fore-part of the 
shoulder, and sciwe slices from both 
sides of thf incision; then cut slices 
leugAhways along ike shoulder-blade. 
Cut fat f^liccs frqm the round comer. 

2622. Elsa of Mutton.— rMake an in- 
cifion across the centre, and servo from 
the ,knuckle-fiido, or the opnosite, ac- 
cording to choice. The knud&le-side 
will be generally found well done, and 
the opposite side under-done, for th'or>e 
who prefer it 

2623. ‘IjoIA of Mutton. — ^Cut'^down 
bef^5veen the tones, into chops. 

2624. Quarter op Lamb. — Lay the 
knife fiat, anct cut** off the shoulder. 
The proper point for ineuilon will be 
indicat^tfd by the positijon of the shoul- 
der. A little lemon-juice ^«y*^be 
squeezed over the divided pwt, and a 
little cayenne pepp6r, and the shoulder 
transferred to another dish, for the 
opposite elld of the table. Next sepa- 
rate the unvKBT, or short bones, by 
^cutting lengthways along the breast. 
Then serve from either part as desired. 

2625. Loin of- Veal may be out 
across through the thick part; or 
slices may be taker in the direction oi 
the bones. Serve pieces of kidney and 
faVHvith each plate. 
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2S!ft. FiLLtCT OP V«al is carved aa a 
muAd •of beef (2619). The bxi>wned 
bits of tbft butsidf are esteemed, and 
should be shared Bmong ihe,com|>aby, 
rfvitE bits of fot and of forcemeat from 
the centre. ^ • 

2627> BtUEiSiF OP Vpal should be di- 
vided bv cutting briskst, or s^ft 
bines, tne^same as the brisket Of lamb. 
• When the* sweetbread ccg;nes to table 
with the breast, a small j[doce should 
be served on e^h pJfLte. • • ^ 

%5U>28. StTOJcmo-Pio shoifl<\be sent*fi> 
table in two halves, the head divided, 
and one half laid at each end of the 
djsh. The shoulderaand legs sluAtld 
be takf*n off by the oovioiis method of 
laying the knife ui^er them, lift- 
ing the joint out. Thdjr may be sarved 
whole, or*divid%<l The ribs are jasily 
divided, and are considered choice. 

2629. Tonoheb are cUfc across, inthip 
nlices. 

2690. CAiiVJSs' Heads are carver! 
across the cheek, and pieces taken from 
any part that is come-at-abh^. •The 
tongue and bnuii-pavce aj(v served 
separate. • * ^ 

2631. Knuckle op Veal ns carw^d 
by cutjjng off Uie outside* piocesp and 
then obtaining good eUees, and appor- 
tioning the fat tlie ler^n, adding bits 

of the sinew tlv«t lie j\foiind the joint 
26J^. Leo of Pouk as a 

ham, Imt in thicker slices ; when stuped, 
the*Ktuffln| must be smigltt for under 
the skin at the li^r^e enji, » • • 
2633. Loin of Fork is carved the 
same as a loin of mutton. • 

S634. SpAnE-niB op Pork is^arved 
by B 0 pa-.#tiing thc^chopa, wliich .?houW 
previousl^ftave been join tod. Cut as 
fiwr as the joint, then return the knife 
to the point* of the bones^^and press 
over, to disclBse the joint, which uuvy 
then be relieved with th^ upini of the. 
knife. 

2655. Hams are cut in very thin 
slices from the knuflkle to the blade. 

2636. PuBASAJtTa — Carve the breast 
in slices. Then take off the legs and 
wings as B fowl; 

2637. Fowia — F ix the fork firmly 


into the breast, tlien slip the knife 
under the legs^'^and lay it over and 
< I disjoint; then the*wingg in thj same 
fnanper. Do the same on both sides. 
•The smaller bones^equire a little prac- 
tic<^ and it would be well to watch the 
Dperatiftna of a good carver. When 
the merry-thought has been reiqoved, 
which it may be* by jjhpping the knife 
thrt«Hgh At*f he pQjnt of the breast, and 
the neck-bonLs drawn 'out, the trunk 
may be tulLed over, aud ^he knife 
i^iruift through the back bone. 

2638. *PARtRTimiss are^besi* carved 
by*cutting off the breast, and then 
divifling it. But for more economical 
camng, the wings may be gut with a 
iimall bteast slicW'attachedk 
* 2659. WoSdcocks may bo cut right 
through the centre, from head to tail. 
Serve with ft N piece of the toast upon 
v^hich it coiues to table. 

2640. Pigeons^ may be carved as 
wo^dedeks, or as partridges, ^ 

2641. Snipes the same as woodcocks. 

•2642. TuijKEy. — Cut slices each side 

of the brsas* down to the ribs ; the 
legs may then be removed, and the 
thigh'i divided ffom*the drum-kticks, 
which arc uery tough ; but tbo pinions 
of wing .a3» very ^ood, and the 
white parf*of the wiag ia proforted by 
many to the l iyast# The stuffing is 
usually put in the breast; but vrhen 
truffies, mushrooms, or^jaters are put 
into 4he bo&yf an opening must be 
m^de into it hj cutting through the 
apB:>n. • • 

2643. Goose, — The apron must be 
cut off in ^ circular direction, when a 
glas^ of port ine, mixed with a tca- 
Bpoonful of mustard, may bo poured 
into th% bocly or not Some of the 
stuffing should then be drawn out, and 
t?ie nock* of the goose being turned A 
little •Towards t)|ie carver, the fiesh of 
the breast should be sliced on either 
«»ide of the bone. The wings may then 
be taken off. then the legs. The other 
p3irt6 aJK carved the same as a fowl. 

2644. Ducks may be carved, when 
large, the same ae geese ; but when 
young, like dhickens, •V\xo thigh joints 
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however, lie mucli closer into the 
trunk than those of fcw^ls* ^ 

2645»«Hares shoudd be placed with 
their heads to the left of the carvert 
Slices may bo takeni down the ^ole 
length of the back ; the legs, which, 
next to the back, are considesed the 
best eating, nfay then be taken off, and 
the flesh divided from or served upon 
them, after tl;Le sinall bones have l^n 
parted from the thi]|,hB. . The shoul- 
ders, whiiih are not much esteezned, 
though sometimes liked by sportsmen; 
may be taken off by ^passihg the knife 
between tbe joint and the trunk. When 
a hare is young, the back is sometimes 
divided at the joints into three or four 
parts, afte^ bpiu^ freed from the ribs 
and under-skin. . ^ 

2646. Jlemaf^lcs, — Su^Jicient general 
instructions are here given to enable 
the carver, by observation and practice, 
to acquit himself well, ^ilie art of 
carving docs not coniOist merclyuin dis- 
secting tlfe joints sent to table, but in 
the judicious and economical distribu- 
tion of them, and tho'grj^cq and neaV 
ness with which this distribution is 
<jff<'ctod. Evezy dish should bo sent to 
table properly garnished (2542), and 
the carver should preserve the neat- 
ntiss of the arrkngeuieiit much as 
possible. 

2647. PUJ/LIJD BREAD.— Taie 

from the oven«'an ordinary loaf when 
it is about half 5akcd.-aad with the 
fingers, while the bread is yet hot, dex- 
terously pull the; h.'*lf-set dough iiAo 
])ieccs of irregular shape, about the 
size of an egg. Don’t attempt to 
smooth or flatten them — ^the roughs 
their shajies the bettor. Set upon dns/ 
place in a very slow oven, wad ^lake to 
a rich brown. This forms a deliciously 
crisp crust for cheose. If you do not 
bake at home, your baker will pt'epare 
it for you, if ordered.' Pulled bread 
may be made in the revolving ovens ^ 
12159). It Is very nice with winein- 
sl-eacl of biscuits. , 

2648. YEAST.— The following has 
been used and approved through 86 
years. For a stojae of flour • into two 


quarts of water put a quarter c^f au 
ounce of hops, two potatoes sliced, u 
table-^onful of nwfdt, or ^igar ; boil 
twenty minutes, 8triu& through a sierre, 
let the liquor stand until milk-warm,^ 
t^cn add a little German yeast, for a 
hrst quickening; afterguards some of 
this yeast will do. Let it stand in a 
la^e jar or jug til? sufficiently risen* 
First put into an earthern bottle a part 
of the yeast ^for a future quickening; 
let it stwd»in a cool place until wanted 
ftv a fresh making* jffuy plain cook 
or housew^e can easily make this ye^t. 
Put the yeast to half or more of the 
floi^, and tWo quarts of warm water ; 
stir well ; let it sfland and rise ; knead 
up with the rest of the flour, put it 
into oi^ upon tins, *Jet it stand to rise, 
bake,'''and you willfdiave^goohdjread. 

2646. RYE AND WHEAT FLOUR* 
half and halt^ Anakes excellent house- 
hold bread. 

2650. DOGS. — The best way to keep 
a dog hesdthv is to let him have plenty 
of exercise, and not*to over-feed him. 
Let theip at all^{imes have a plentifu 
Bujqdy of'i'clean water, fyDfJ. encourage 
thpm to t^e to swunming, as it assists 
ilieir^ cleanliness. When you wash 
them do not use a particle of ^mp, or 
you will j)revent their licking them- 
selves, and they may become habitually 
dirty. Properly treated, dogs should 
be fed oflly'* Once a-day. Meat bbiled 
for dogs, and the liquor in s/hich il is 
boiled thickened with barley meal, or 
oatmeal; forms ' capital’' food. The dis- 
temper is ^liable to attack dogs from 
four months to four years old. It 
prevails most in spring and autumn. 
Tile disease is known by dimness of 
the eye, husky codgh, shivering, loss 
*of appetite andsjurils, and fits. When 
fits occur, Hie dog will mc?t likely die, 
unless a ve^eiynary surgeon is called in. 
during the^ distemper, dogs should be 
allowed to run on the gross ; their diet 
should be ppare ; *‘nd a little sulphur 
be placed .in their water. Chemists 
who dispense cattle medicines can 
generally advise with sufficient safety 
upoBi the diaeaseB of dogs, and it U 
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best iSr uufi^ilful persons to abstain of them. —These directions are of the 
from physicking them. Hydropiiohia utmodt value in '^connection with tht» 
motft dreadM of all diseases. Oomestic Phahma^opceia (906), « Dis* 
The first symptoms are attended by ib1sbs«(1212), Peksomptions (1278), and 
^lirjfi, fever, and languor. The dog Poisons (2261). fhey will be fowid 
starts convulsively in his sleep, andi mostTimportaiitforemigromtSf attendcnta 
when uwalce, though restless,* is Ian- t^on tSlk sick, and persom wivo reside 
giiid. When a dc^ is^ suspected, owt of the reach of^ medical aid, sailors, 
should befij^ly chained in a placS where die, dsc. Jt*hey contaiiu instructions not 
neither clmdren nor dogs^or cats can onl^fgr thi^compi^iSsigXf medicines, 
get near him. Any one goin^ to attend but most usefill hints and caulions ixpon 
him should thick lefilher dk)ves. the application of Ueehes, blisters, poul- 
an^ .proceed wifli great caifti^n. when tiltes, <fec , 

a dog snaps savagely at a,n imaginary 2663. A'btioleb €lEQHjiitD for Mix- 
objoct, it is almost a certain indication zng Medicines. — Three glass measures, 
niiidneBS ; and wh^n it exhibitai a one to measurd* ounces, another to 
terror of fluids, it is conflrmed hydro- measure drachma, and ^ m<ifisui'e fot 
phobia. Some dogf^ exhibit a J^eat minims er small^oses. • 
dislike of musical soufids, and lahen •26^. A 'ptstle and mprtar of glass 
this is theVase they dre too frequgitly or Wedgwood vftire, a^lass funnel, and 
made*8port of. «But it is a dangerous glass stirringVcfds. 
sport, as dogs have sCbietimes beei^ 2655. A spatula or flexible knife for 
dxiven mod by it. In many diseases spread!^ ointmex^.8, making pills, ftc. 
clogs will be benefited by warm baths. 2#56.fA set of scales and wdghis. 

The mange is a contagions disease, 2657. A small slab of marble, slate 

which it is difficult to^et rid of idhen or* porcelain, ^fog making pills upon, 
once contracted. Tlie^best jpay is to mixing oinltnents, tc. 
apply to a%eierinai^ chemist for an 2658. Medicine Wkiqhts and Mea- 
ointment, and to keep applying it %* SCEES. — Weights, — it^hen you •open 
some tipao after the disease has dasap- your box sontaming the scales and 
pearod, or it will break out again. weights, you will sxbserv&that there are 

2661. CATS. — Jt is generally supposed several sqi&re pieces of brass, of d(7- 

thai cats are moi'e ay:ached to places ferent sizes thicknesses, and 

than individuffis, but thjsjs^n error, stomped with a vmety of characters. 
The^y obstinately cling to certain placjps, These ai^e th^yeigths, whTchwe willnow 
because it there they ^x^ect to see expjain. * 

the persons to wfipm th^ are at^icltedi 2659. Medicines are made up by 
A cat will return \o an empity house, trof weight, although flrugs are bought 
and remain in it many Aveeks. But by avoirdupois weight, and of course 
wlwn at last she finds that the%mily you know that there are only twelve 
does not^-jgtpm, sl^ strays away, and if ounc^ to the pound troy, which is 
she chanX) then to find the family, marked it>. ;^then each ounce, which 
she will abide with them. The same •contams^eight diuchms, is marked ; 
rules of feeding ivhich app^ to dogs ef^ch drachm, containing three scruples, 
apply also to* cats. They should not is* mark^(k 3i. ; and each scruple of 
ho over-fed, nor too freq®e»tly. Cats ,, twenty ^ains is larked Bi. The grain 
are liable to the same diseases as dogs ; weights are marked by little circles, 
though they do not become ill so fre- each circle si^itying a gi'ain. 
qucntly, A little Iftimstone in their p Besides these weights you 

milk occasionally is a good preventive. ewill find others marked §Ba, 

The veterinary chemist will also pre- lo o which meanBhalfaBcruple;38S, 
scribe foiwthe seri ms diseases of cats. meaning half a drachm; aud^as, mean 

2662. MEDICI NnS — PEEPARATiroNfl^ ing^half an oungo. 1 
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ounces, dracbins, f:s;^ scruples,^ the 
number of them in sffown by Mman 
figures^' thus : — ii hi. iv* v., kc,, 
presoriptions are wi^tten bo. « ^ 

2660. MeoiureB. — Liquid medicines 
are measured by the following ^ble :-y 


. BOmiiilmti. 

8 fluid drachms. 
16 fluid ounces 
8 pints.. 


••• kareeon- f 

‘I'fl 


1 fluid drachm 
...1 fluid ounce, 
wj pin - 
...1 gallflOL 


and the signs which distinguish each 
are as follows : — o, meansia gallon ; b, 
a pinfc^-^/J, 'a fluid dance; fS, a fluid 
drachm ; and ttb ^ minim. J 

2661. Formerly drops used to be 

ordered, Vut as^the sise of a drop must 
necessarily Vary, minims are ajiways 
directed to be* employed now, for any 
particular mediciise, alihojigh lor such 
medicines as oil of clones, essence of 
ginger, &c., drops are frequently or- 
dered. „ ^ ^ 

2662. Jn order that we may measure 
medicines accurately,- there are gi*a- 
duated glass vcsselao figr measuruig 
ounces, drachms, and mininir*. 

2663. When proper measures are 

not at hand, it is neeessaiy to adopt 
some other method of dctci mining the 
q^ntitles required, aVid therefore' we 
have drawn up the following table for 
that purpose « » 


A tumbler ' 

A teacup 

A wincgliuts. .. 
A tableapoon.... 
A dessertspoon. 
A teaq^on ... 


r., 10 ounces 


usnallj 

contains 

rbo’;t 


-v. 6 •„ 

• a. 2 „ » 

... 6 drachtkLS. 

...3 „ 

1 « 


Some persona keep s modicine-glaas, 
which is graduated bo as to show the' 
number of spoonfuls it contain^. 

2664. pROOBss OF Making Mkdioines. 
— To Powder Substances , — Place the 
substance in the mortar ana ^rike it 
with direct perpi udicular blows of 
the pestle, imtil it separates into several 
pieces, then remove all but a small por- 
tion, which . bruise gently at first, and | 
rub tbe pestle round and rohnd the { 
mortar, observing that the circles de- 
scribed by the pestle should gradually 
decrease in diameter, and then increase 


again, because by this means * every 
part efS? the powder is subjo^ed to tM 
process of pulverisation. 

2665. Some substances require tp b« 
prepared in a particular manner befortf 
S«hey can be powdered, or to be assisted 
by adding some other body. For ex- 
ample, ^camphor porvders more easijiy 
when a few drops of spirits of wine are 
added to it; •mace, nutmegs, and such^ 
oily aromatic substances are better for 
the addition, of a? littlj. white sugar ; 
resins and gum resins should be piofv- 
dered in a cold place, and if they are 
intended to ^-be dissolved, a little fine 
weii' washed white sand mixed with 
themLassists the process of powdering. 
Toug>^ roots, li|;e ^ntian and columba, 
shoiiid be cut iiiito thin bl^ea , and 
flbroGLB roots, like ging^, cut slanting, 
otherwise the powdoc will bo Ml ol 
small fibrcB. Vegetable matters require 
to be dried before they are powdered, 
Biich as pe[>perrnint, loosestrife, senna, 
&c. 

2666. Be cttreiul not to pound too 
bard in heglas.«>, porwlivn, or Wodgo- 
ivoocVs ware raort»<; they jfre intended 
o>jjy for substances tliat pulverise easily, 
and iur the purpone of mixitife cr incor- 
porating medicines. Never use acids 
in a marble mortar, and be sure that 
you do jiot powder galU or any other 
astringerJi/SAbBtances in an iron URortar. 

2667. Sifthyj is frequently required 
for powdered pubstances, and this is 
UBuallj dune by employing a fine sieve, 
or tying the powder up in a piece of 

1 muBliu*Riid Btircking it against the left 
hand over a piece of paper. ' 

I 2668, i^a/ferin^iflf-equentiy-ioquired 
I for the purpowe of ( btaining Jiear fluids, 
such as inl^iBions, e^o-washes, and other 
I medicines p and it is tht^yeforh proper 
that you shqjjld know how to perform 
[)the simple 7>i)eration. We must first of 
all make the filter-pAjier; this is done 
by taking a squ^s^re sheet of whits 
blotting paper, atiid doubling it over, 
BO as to form an, angular cup. We 
next procure a piece of wire, and twist 
it into a form to place the fuifhel in, to 
prevent ii pasRing too far into the neck 
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of bottle. Open out ^ter- 
paper \ery carefully, and haying ul^ed 
it m the funnel, nmiaten it vidth a Uttle . 
'V^jfber* Then pltise the wire in the 
/pa«e between the ^nnel and the bottle, 
and pour the liquid gently down the 
eide of the peper, otherwise fluid 
ie apt to burst the paper. 

»2(id9. Maceration , is wothen pi^dSas 
, that is fxbquently required to be pe]> 
formed in making dp nfedicines, and 
consists simply in immessing the me- 

S cjnos in cold%fal&^oT s^nrits fdt a 
In time. •• 

2670. Digestion resembles macera- 
tion, except that the process is assi|ted 
6y a gentle heat. Ine ingredient are 
placed in a dusk, si^h as salad ml is sold 
in, which |hould b9 fitted 
of toTV A wo»d, add have a piece of 
wirc^wiated roupd the neck. Tht flask 
la hmd by means of tijii wire over the 
flame of a spirit lamp, or else placed m 
some sand warmed in an old ii’on 
saucepan over the fire, care^ being taken 
not to place more of flivsk below the 
saud thiin the portiou oocupi^ by tho 
iugredientui * * * 

2671. Infusion isrono of .the 
frequent operations requii-gd in 
up luedicmcs, its object being to ex* 
tract the aromatic and volatile prin- 
ciples of aubs^ces that would be lo^t 
by decoction or digesiSon ; midfro extract 
fhe Wuble from the idsoluule. parts 
<jf hodics.s Infufliona may he made^ith 
Hold water, in ^whicli^ c;ise they* 34© 
weaker, but pleatiaut. The ge- 

neral method employed ^ Consists in 
Bh^ing, b raisings or powdering^he in- 
giedicntg fiii’st, then placing tliorn-in^ 
commoa^fg (whtbh should be as glo- 
bular as possible), iuid pouring boilmg, 
water over tliem ; cover the jug with 
a cloth folded six or eight time«, but 
if there Is a lid to the jug ^ much the 
better; when the infusion has stooa 
the time directed, hold apit»co of verg 
coarse linen over t^e spout, and pour 
the Hq\dd through it into another jug. 

2072. Decoction, •or boiling, is em- 
ployed 1s) extract the iJiucilagiuous or 
gummy parts of substances tSieir 
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bitter, astringent, or other qualitieB, 
and AS nothing^iflore than bouing the 
, in^dients in a saucepan with* the lid 
slightly raised. Be sure never* to use 
I an iron saucepan fSr astringent decoc- 
tions, such as oak bark, galls, d:c., as 
4he^ wall turn the saucepan black and 
jpoil the decoction. Ine enamelled- 
saucepans are Vtry useful for decoc- 
tions, but m exceljenf plw is to put the 
ingr|taeut8 into jar -and boil the jar, 
thus preparing it by a watcrlbath, as it 
is teehaicall V termed. 

2673. ^xiractSmSTo made by evapo- 

rating the liquors obtained by infusion 
or (f^coctiou, bist these can be bought 
much cheaper and better chemistd 
and drpggista, wnd so c^n tinctures, 
gonfbctions,e cerates, plasters, and 
syrups^ but aia everg one is not always 
in the ueighbi>urbood of druggbts, wo 
shall give recipes for those moat gene- 
rally useful, and the method of m^ing 
thtEn. • • 

2674. Peboautions to bb *obsbevbd 

Givmo Mediciw es. — Sex . — ^Medicines 

for females. Aiouid not be so strong as 
those for males, therefore it is advisable 
to reduce the ducies about ouu-eighth. 

2675. Tc^ipcnimeM ^ — Persons of a 
plijpginatic i,cz%peram^t boar siimu- 
iaiits and %urgu.Uvx's h^ter than those 
of a siuiguirio t jiui^^rameut, tliei*efure 
the latter require smalleredosea. 

26 7f. HabUs , — Purgatives never act 
so WA*11 updn •persons accustomed to 
them, as upon those who are not, 
therefore it is better tr> change the form 
of purgative from pill to potion, powder 
to drauglft, or aromatic to saliuo 
Purgatives shoftld never be given whe^j 
there is an irritable state of the bowels* 

3677t Stifuulauts and narcotics never 
act so quickly upon poi sons acci'stomed 
fb use ^xits freoly as upon those who 
live abftemious^. 

, 2678. Climate . — The action of n^edi- 
cines is modifled by climate and sea- 
sons.' In summer oei tain medioines 
act mgre powerfully in an in winter, 
and the same person cannot bear the 
dose in July that he could in De^ 
cember. • • • 
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2^9. (kneral — PeraoRB 

whoso general healw^ui good ^ear 
strong^ doses the debilitated 

and thdse who have suffered for a»lon^ 
time. *' 

2680. Jdioayneras^. — Walker will in- 
form you that this long termf meaojf 
a peculiar temperament or dispositicl: 
not common to p=$ople generally. For 
example, some peris^na c&nnot take 
calomel in the smallest dose wit>iout 
being saliVated, or rhubarb without 
having convulsions; others. cannot takia 
squills, 'Dpiuih, sennai} $lc., therefore it 
is wrong to imUt upon their taking 
these medicines. ^ 

2681. Barm Beti Suited fw Adminis- 
tration. — Ruids act* quicker* than 
solids, and pqwders sooner than ^illft 

2682. Best Meikod of Preverriing the 

Nauseous Taste of Medicines. — Castor 
oil may be taken in milk, coffee, or 
spirit, such as brandy; but the best 
method covering the n&useous 
flavour is to put a table-spoonful of 
strained orange-juice ,in^a wiae-glaaa, 
pour the castor oil into tht centre of 
the juice, and then squeeze a few drops 
of lemon-juice upon the top of theoiL 
Cod liver oil may be taken like castor 
oil iu orange-juice. Ilej:>permint wixter 
almost prevents the nauSeous taste 
of Epsom salts; strong solution of 
extract of li(^orice covers the disagree- 
able taste of aloes; muk, that of 
cinchona bark; and ildves thxt of 
senna. a 

2683. An exce^leiit way to preVv^nt 

the taste of medicines is to have the 
medicine in a glass, as usual, and a 
humbler of water by the side of it,^then* 
take the medicine and retain it in the 
mouth, which should be kept^ closed, 
and if you then commence drinkinjg 
the water, the taste of the msdicino is 
washed away. Even d-he bitterness of 
quinine and aloes may prevented by 
this means. « 

2684. Giving Medicines to Persons . — 
Medicines should be given int*8uch a 
maun or that the effect of the first dose 
»boulcJ not have cuAwed wheu tlio next 
dose L;t\cn/ti 3 ejetore the iaturviils 


between the doses should be regftlated 
acoord^gly. * 

2685. Doses of !i{^ioiNi fob D^f* 
FEBBNT .^OES. — It must be plain to 
every one that children do not require^ 
f uch powerful medicine as adults or 
old people, and therefore it is desirable 
tojhave some fixed iqethod of determin- 
ing or regulating the administration 6f 
doses of mediciny. Now, we will sup- « 
pose that Vhe dose for a full-grown 
^fsoq^is oncf drachm, ij^en the follow- 
ing propoitions will be Suitable for tJije 
various ages given;' keeping in view 
other circumstances such as sex, tem- 
pertiTuent, habiti^, climate, state of 
generaldieaUhj and idiosyncrasy. 




Ago. 

iL. 




Prop'Jrtioi^ 

I^oyortiJuate 

Dose. 

7 weeks 


oqe-Aftcenth 

or grains' 4 

Thnontha 

..... 

one-tweltth 

or grains 5 

Under 2 years 

one-eighth 

or grains 7 ^ 



one-sixth 

or grains 10 

- , ^ 

II 

one-fourth 

or grains 15 

» 7 

II 

one-tSiird 

or scruplo 1 

„ 14 < 

n 20 

11 

one' half 
two-fi£ih.s 
tlio fun dose 

icir drachm } 
o(,^8ci*uples 2 

ab(!'yo21 


or drachm 1 

« /’S 

M » 

The inverse 

[grif^dation 


2686. DEUGS, WIT^ THEIU 1*110- 
PERTIES AND^ DOSJfS.-^Wo have 
arranged,^ thp various drugs according 
to ^icir properties, and have given the 
doses of eajh';^but in compiling tnis 
we kavg ueeeB35‘ply oipittedmany from 
each clasSj because they cannot be em* 
ployed except by a medical man. The 
doses are meant for adults. , 

. 2687. Medicines have beei^ divided 
into four grand classes General 
Stimulants; 2, Local Stimulants; 3, 
Chemical liemedieb ; 4, Mechanical Re- 
medies. 

2088. Gic^iJiAL Stimulants. — Gene- 
ral stimulants are sub-divided into two 
classes, diffusable and permanent sti- 
mulants : the first\5omprising narcotics 
and anti-Bpiismodics, and the second 
timics and asbrlngonte. 

J1089. NAUCOTiosare ruedioifiivH wUieu 
*itupify and dimmish the activity of the 
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ncrvoflfe system. Given in Binall doses, 
they generally act as admulan1|f, but 
an increased doses^roduces a stupify- 
ing* effect. Undei^this bead we include 
%lcoboI, camphor, sother, the* bop, and 
opium. 

2Gi^0« Alcoh^ or rectified spirit, is a 
very powerful stimulant, and is never 
u»3il as a remedy witht)ut bein^iluted 
•to the de^e called pro<^ spirit; and 
evou then it is seldom use^ntemally. 

It is used ^temMy in restraining 
heeding, wheiwthere is uSt^any* vesSfi 
or importance weunded. It is also 
used as a lotion to bums, ^nd is applied 
by dipping a piece of lint into^Ahe 
spirit, and laying it over the part. 

Freely diluted (opj part to e^^Jfteen) 
with waterj^it forms a Useful eyc-;|rafih, 
in the lasf stagsvof o^tlialmia. 

U8^yl internalhi^ it acts as a very iTseful 
stimulant when'dilutedaand taken m% 
derately, increasing the general excite- 
ment, and giving energy to the muscu- 
lar fibres ; lienee it become^VSBiy useful 
in certain cases of dsbility, especially 
in habits disposed to* create stwidity ; 
and in the 4f)w*st«'ige jjf low fevers. 

Dose . — It is impossible to* fix ai>v- 
thing a dose for tbis*reirLed|r, as 
much will depend upon the individual; 
but diluted with^ water, and sweetened 
with sugar, fmpi Lalf^an ounce to two 
ounces may be^ given thi;peJ'or four 
times*a-day. In cases of extreme jie- 
bility, ho^v«ver, much will dependf upon 
the disease. ^ \ ^ • 

Caution . — RemeTnber that alcohol is 
an irritant poison, and that* fhe indul- 
ge4^co in its usc^ daily origiuatdb dys- 
pepsia or^ indigestion, an3 many other 
Berious c^fiplaintS. Of all kinds of 
spirits, the best cordial and stomachic 
is hrand^.mmrn ^ ^ 

2(191. Camphor is not a very steady 
stimulant, as its effect ii ^ransitdly; 
but in large doses it acts as a narcotic^ 
abating pain, and inducing sleep. In 
moderate doses it operates as a diapho- 
retic and anti-spa^modic, incrtjasiug the 
heat of the body, •allaying irritation 
and KjisuAip. 

It hi tJiieriiCkUy as a iiiiimSai 


when dissolved alcohol, or acetic 
acid •being employed to allay rheumatic 
» pains ; and it is a&o useful as ^n em- 
brocation in sprains, bruises, chilblains, 
^nd, when combined with opium, it 
has* been advantageously employed in 
fiatuleift colic and severe diarrhoea, 
Mng Tubbed over the bowels. 

When reduced fo a powder, by the 
addition of^a litt^ spirilf of wine, and 
frict^n, it is*vei’y useful as a local sti- 
mulant to indolent ulcers, ^especially 
■^hen* they discharge a foul kind of 
matter ; 8 pinch is takenebetittseu the 
finger and thumb, and sprinkled into 
tho ^ilcer, whic^ is then dressed as 
usual. • • 

Whe» dissolved in oil otf turpentine, 
and df few di#pa are place^ in a hollow 
tooth and coveised with jewellers* wool, 
or scraped Ifiitf it gives almost instant 
relief to fcoijjihachc. 

Used internally, it is apt to excite 
nausea* and evefF vomiting, f specially 
when given in the solid form. 

•As a stimulant it is of great service 
in all low* fJvcrs, malignant measles, 
malignant sure thi’oat, and running 
smail-pox; and wdien combined* with 
opium and bark, it is extiviriely useful 
in checking the f)rogre(^ of malignant 
ulcers, and*gaugrene. 

As a narcotic, ^it hi very useful, be- 
cause it allays pain and irii,atioii, with- 
out increasing the jmlse Very much. 

Wben powaeted and sprinkled Ui>on 
th^f surface of a blister, it prevents tho 
caiflharides acting is a peculiar and 
painful manner upon the bladder. 

Combined with senna it increases its 
purg|tiYe propdriies; and it is also 
used to correct the nausea produced by 
► squills, •and* the irritating effects of 
drastic purgatives and measereon. 

^Dose, fipoiii iir iirains to one scrii- 
,ple, wifvoatod at^fibort intervals when 
used in small doses, and long intervals 
when employed in large doses. 

Doses of tJie various preparations 
Camplic*’ mixture, from half an ounce 
to three ounces; compound tincture 
of camphor {Pareyorlc Elixir), from 
fifUsen miaiulri to onetiAcimL 
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OoMlUKm. When ^veu -m an over- 
doae it aota aa a poS^i^. produciqg vo- 
< giddineasy «. delinum, convul- ^ 
siona, ina aometiineB death. 

Moie 0 ^ ExkihitusA . — It may beT rnb-, 
bed up with almond emulaion, or 
cilage^ or the^oZk of e^gs, imdrby ihif 
means suspended in water, or co||^- 
binod with cbloroform as a misipture, m 
which form it a yaluablie stiinuZant 
in cholera and otHer diseases/ ^*(30e 
Mixtures^ 

2692. Mther is a diffusable stimv* 
lent, no^coti^ and a 2 ^^i'r>p:ismc.dic. ^ 24 ^ 
^hwric Miher is used ejstcrnotlly boi^h as 
a stimulant and a refrigerant. * 

In the former case its evaporation is 
preventea by covering' a rag moistened 
with it with oiled ordsr 

relieve headiichej and latter 

case it is allowed to ^pva^jorate, and 
thus produce coldness : hence it is ap* 
plied Over scalded surfaces by means 
of rags dipped in it. f t, ♦. 

As a local application, it has been 
foxiud to afford almost instant relief in 
ear-ache, wliou combihed'vifitli almond 
oil, and dropped into the oar. 

Iniemally it L u^ed as a stimulant 
and uarcol ic in low fevera and eases of 
great exhaustion. ^ 

from fifteen rainhijLv to one and 
a h.df drri^dio'i, rc]»eiitx'd at' short icter- 
vals, as its ^fleets Kouai ]*a«B off. It is 
usually given ai a little camphor julep, 
or water. ,i - 

2693. Nitric J^thfr is a r.^frigerant, 
diuretic, and ajiti^ljasniodic, aixj is 
well known as “ sweet spirit of nitre'' 

Used e^rfernally, jts evt^iorution re- 
lieves headache, anrl it is sonictim<s 0 
applied to hums. 

JiUemally, it is used tt>, relieve^ 
nauaoa, fiatulence, and thirst in fevers f 
also as a diuretic. ^ c. 

Dose from ten minima to ciovf drachm. 

2094. Compound J^irit of Smp/iurie 
dStheris a very useful stimulant, na^ 
c<^Uc, and anti-spasiuodic. * 

Used internally in cases of ^jp^at ex- 
haustion, attended with irritability. 

from half a drachm to two 
drachms, in <>c^phor julep. When 


combined with laudanum it p^vanii 
the nauseating effeots of the opiut;^ 
and :SctB more beneficially al a nar; 
cotic. f « 

2695. The Hop is a narcotic, t 9 nic, 
and diuretic ; it reduces the frequenc^f 

the pulse, and does not affect the, 
head, li&'e most anodynes. 

^Used ^externally k acts as an ano- 
dyne and discutient, and is itseful aJ* a 
fomentation ^or piUnful tumours, rheu-* 
matic i>ain8\in the joints, and severe 
#>utufionB. J A stuffed with 

hops acts Os a narcotic. ' 

When the powder is mixed with 
lard, it acts 'as an anodyne dressing in 
pafmul ulcers. # 

Dcie, of the extract, from five grains 
to orij'^jxcruple,; 'T the tincturst from 
half 'a drachm to 4 wo dracLipB ; of the 
powdsr, from three grains to one scru- 
ple; of the »W 3 rtta?*o»,'xialf an ou£co to 
bne and a liali ouiico, 

2696. Opium is a stiTnulant, naif otic, 
and anodyne. 

U^}ed exUhr'fmlly it acta almost as well 
as when taken &to Die stomach, and 
without* » ffeclirfg the head or causing 
nausea. i ** 

^Applied to irritable ulcers iu tlio 
form i)f tincture, it pronloits ilfci* 
cure, and alhiys pain. 

<Jiotii3 di|)]»ed in a strong solution, 
and applied over puiurul bruises, tu- 
moi^s, hr In Earned joints, allay { ain. 

A*.jman pif^ce of solid opiimi sti'fitjvl 
into a hollow V>oth relieves toothache- 

Av<eak solC4tion of opium forms a 
valuable collyrium in ophthalmia. 

<l/op8 of the wine of opium 
drQpx)ed into the eye,'\LCt8 as an eteeV 
Tcint stimulant iu .bloodsho' 
after long continu d infiammation, it is 
useful in strengthening the eye. 

Applied as a Ikdmen'C; ’1n"combma- 
lion with ammonia and oil, or with 
camphoraiiea spirit) it relieves muscuh^i 
pain. 

When combinq^ with oil of turpen* 
tine, it iq useful as a liniment in spas' 
modic colic. 

Used internoMy it acts as a very 
pc werful stimulant ; then as^ sedativsi 
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And fisAlly as an anodyne and narcotic, ness, and lassitude, when applied tc 
allaying j)aiB in the most extraordinary the npse as comjpiA smelling salts, 
manner, acting ^iirectlY upoif the ^ It is used intS^Uy as an adjunct to 
ner^UB sysiem. • ^ infusion of gentian in dyspepsia or in* 

ln«acute rheumatism it is a tnoat ex- digestion, and in moderate doses in 
cellent medicine when combined with gout* 

calomel and tartrate of antimoi^ ; but'^ •JDoss, from fixe to twenti^ grruns. 
its exliibition requires the judicious Qaiution, Over-doses act as a nar- 
ca^ of a medical mEn. • * ^tic and it/itant poison. 

J)oses of the various preparations : — 2649. Bicarbonate of Ammonia, used 

Vonfection of opium, fronffive gndns internally tbe«ean£ as the ''Volatile 
to half a drachm; extract of opium, salt.’** • 

from one to fivf grains (tins is a*valu-e from six to twenty-four grains. 

^ablliTorm, as it dges not pfbduce so It is frequently ^ombintd w^ £p- 
much after derangement of the nervous lom gaits. 

system as solid opium) ; fiills of so^ 2629.* Solution of Sesquicarhonate of 
arid opium, from hv# to ten gralbs; Ammonia, used the same as tho "Yo- 
eompoimd ipecacuanha powder (*tDo- latile sal^” • • ^ • 

ver's Powder”), fro8f Jve to l^fenty ^ost, Iron:^ half a dra^m to one 
grains: ccmtpouyd kmo powder, ffom drachm,^ combined with*sume milky 
five to twenty grains ; wine of ophkm, fluid, like almoi^d emtflsion. 
from fcin minims fo one ^rachm. 2700. Assafoetida is an anti-spasmo- 

Caution, Opium is a powerful poison* die, expectof^t, excitant, and authel* 
when taken in too large a quantity mintic* • • 

{See Poisons), and therefore should ^ Used intemally, it is extremely useful 
be used with extreme caudon. U is in dyspepsia, flatulent colic, hysteria, 
on this account that have gmitted and nervou)| disedbes ; and where there 
some of its nreperations. • are no inflammatory symptoms, it is 

2697. ANTi-BPASifoAcs are medicines an excellent remedy iif hooping-ceugh 
which possess the power of overcoiqi^ and asthma. 

^pasms 9f fhe muscles, aflaying any Used loealfy as |in enema, it is useful 

severe pain which is not attended by in flStulentssplic, and cofivulaione that 
inflammation. The class includes a come on through teething, 
great many, bfi^ the^ most safe and Duses of variouS^reJtaratjpns : — Solid 

serviceable you will Tind*tb fie am- ^um, from ten to twenty grains as pills * 
moDsa, aaaaf^tida, galbanuo^ valerimi, mixture,' froici |^alf an ounce to ons 
bark, ssther, camphor, opium, and chlo- oiinse ; tincture, from fifteen minima to 
reform; with thtf cninefals, oxSde*of ondj^rachm; ammonf-alfd tincture, from 
sine and calomel. • twenty minims to one drachm. 

2698. Ammonia or ** VoltUUe ^alt,” Caution, •Never give it when inflam- 
is afi anti-spasmodic, antacid, stimulant, mation exists. • 

and diaphci^ic. • 270f . Oalbanum is stimulant, anti- 

Used extelmodly, combined with oil, spasmodjp, expectorant, and deobstru- 
it forma a chea p anA useful liniment, fint. * 

but it sfiouTSl be dissolved* in proof Used extgmolly, it assists in dispel- 
spirit before the oil is add^. ling indelent tumours when spread 

One part of this salt, ana cflree parts ^pon leather as a plaster, and is useful 
of extract of belladonna, mixed and in weakness of liie legs from rickets, 
spread upon leather, ^ makes an excel- l^ing applied as a plaster to the loins, 
lent plaster for relieving rheumatic it is useful- in chronic 

pains. ^ or old-standing rheumatism and hys< 

As a local stimulant it is well known, teria* 
as regsjHlsIts effects in hysterics, fsiialr Doses o/ preparation^ •'w— Of the 
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from teD to thirty mans as pills ; tine- 
twre^ from fifteen to one dMhm. 

It be made iEto an emulsion wxtt* 
mucilage and water. • 

2703 . Vfdey*ian^iM a powerful antr- 
epaRiiiodic, touic^ and excitant, acting^ 
chiefly on the nervous centrear 

Uted interfiMy^ it is employed* in 
hysteria, nervous hmguors, and spa.4- 
mudic coin[Jaixrfa jj(^ne»*all^/. It igp use- 
ful m low fevers. ^ 

Doses of vanoius prepartittom : — Potth 
d>er, from ten grains to one dcracb-n, 
three pr fi ur tini^s a Say^ tincture, 
from two to four drachms ; ammoriated 
tincture, from one to -two drAchni.. ; in- 
fusion, from to three ounces, or 
more, , * 

2708. Baric, or, as it '•is conmoijly j 
called, “Pefhvian hirk,” is ^an anti- 
spasmodic, tonic, aatr^i^nt, and ato- 
viv.wihio. 

Used eccfei'ncdhj, it is an 'excellent de- 
tergent for foul ulcui*8, and tLoac tliat 
heal slowly. 

Used intemoMy, it is i)artioularly 
valuable in intermitifent* fever or a^e, 
malignant measles, dysentery, diar- 
rhoer., intermittent rheumatism, St. 
Vitus' dance, indigestion, nervoxis affec- 
tions, malignant sore throat, erysir>elas; 
and its use iif^ indicated ip- all cases of 
debility. 

Doses of its prepbrations: — Powder, 
from five graina to two dEaohms, mixed 
in wine, water, milk, »vr ip, or solution 
of luiuortce; infusion, from oneio ttiree 
ounces; dtcoctipn^ftovc, one to tdree 
ounces; tincture and compound tinc- 
ture, each from one to thr^e drachms. 

Caution , — If it cruses oppres^on 
at the stomach, combine it with an 
aromatic ; if it causes vomitlyg, give it 
in wine or 4oda-water; if it purges, give 
opium; and if it constipate^, give r/.u- 
barb. • € 

2704. JBther (sulpUwric)^ is gwen in^* 
iemally as an anti-spasxnodic in dif&cult 
breathing and spasmodic asthma; also 
in hysteria;, cramp of the stomach, hic- 
< n.dxj locked jaw, and cholera. 

it is useful in checking sea'Siok- 

nest34 • c 


Dose, from twenty minims Hso ons 
drachm. 

G&uHon . — An oTsr-dose induces apo* 
plectic symptoms, ' 

2705 . Vamp/tor is given mterna?ly 
pa anti-epasrnodic in hysteria, cramp in 
the stomach, flatulent colic, and St. 
Vitus' dance 

Doss, from two to twenty grains, 

2706. i^pium is employed internally 
in spasmodi'e affections, such as cholera, , 
spjismodic isthma, hooping-cough, fla- ^ 
'T.tdeilt colic, and St. Vf us’ dance. 

Dost, from one»?ixth of a graul to^ 
two grains of the solid opium, accord- 
ing to the disease. 

^07. Oaride Oj Zinc Im an anti-spasiiLo- 
die, 'astringent, and tonic. 

iUei txtem'dffy ', as an ointnent, it 
forms a useful at^trin^^ent ia affections 
of t!h.e eyelids, arising from rcilaxation, 

I or as a powder, it fe an excelfent (Uj- 
^tergent for unhealthy ulcers. 

Z^sed intemedh/, it has proved office 
cious in St. Vitus' dance, and Home 
otb^r spasmodic^ affections. 

Dose^ from (jae to six grains, twic'< 
a day. ' ^ 

2708., Calome^ is an anti-spasmodic 
jufcei'atire deobstnient, puj^tive, and 
errbine. " ‘ , 1 * 

Used internally, combined with 
opium, it acts an an "anti -spasmodic in 
locked' jaw, cholera, . ahd many other 
Bpaamo?lid*affcctKma. ** 

‘As an cdfc--rative and depbstrueat, it 
has been fouiJtl useful in leprosy and 
itch, 4lrhou edinbined with antimonials 
and ^aiacum, and in enlar^ment of 
the liver aTid glandular affections. 

It acts beneficially in dropsies,^ by 
‘producing watery motions^ 

In typhus it is great benefit when 
combined with aixtimouials^ and it may 
be given ^ a purgativ<“ in afmost any 
disease, provided there is not any in- 
fiiimmation of the bowels, irritability of 
the system, or great debility. 

Dose, as a deob^ttruent and alterative, 
from one to five grains, daily ; as a ca- 
thartic, from five to fifteen grains; to 
I produce pytalism or salivation, from 
I o£^ to two grains, in a pfU, with a 
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iionB> in eolie^ fuje-ache, and tamoura, 
and 4o unheali^y mcera. 

They are tued tn^erfUilly in the form 
6f ^usion^ with carbonate olt sodo^ 
ginger, and other Itomachic remedies ; 
in dyspepsia, flatulent colic, debility 
skin, attended with fever! A^hen this followiflg dysentery and gout, 
does occur, leave off the oalomul and ^'^arm infusion of the flowers acts as 
g;wo bark, wine, and purgatives; taie an emetic ; sndthhpo^dei’ed flowers are 
•a wann oath twice a day. and powder sotfteflmes •combmed* with opium or 
the surface of the body with powdered kino^*aad given iif intermittent fevers, 
starch. • of powdered flowers, from 

2709. Towioi are*givejf iiSprdT^ ten grains Jo one drachm, twice or 

ine tone of the system, and restore the thrice a-rhiy ; of the tn/u^n, from one 
natural energies and geppml strength to two ounces, as a tonic, three times a- 
of the body. They consist of b^'k, day^ and from «ix ounces to one pint, 
quassia, gentian, cifamonille, worm- as on emetic ; of the eptrac^ from flve 
wood, and angostuiga bark. , • to twei^y grainif. • 

2710. ^i^cutaia is a sknplo iouK^ and • 2713. IVoPntwood is a tonic and an- 

cau be uled viith ^ifety by any one, thelmiiftic. • . * 

as it ^hrea not increase the imiiaafheat, It is wtee^emiemauy as a discutient 
or quicken the circulation. ^ and antiseptic. 

l/eed infernally, in the form of in It is useS iniemaUy in long-standing 
fusion, it has been found of great bene- casta of dyspepsia in the form of infu- 
flt in indigestion and ne^ous irrita- sion, with or without aromatics. It 
bility, and is useful £^ter bilious tevers h^ also been used in intermittents. 
and diarrhoea. • • Dose, oS the infusion, from one to 

Dose, the inptsion, Yrom one tyo ounces, three times a-day; of the 
and a half to two <mnces, three tiq^es powd^, from one to t^o scruples? 
a-day. , , ^ ^ 271i Ai^yostwra Barlk, or cuspaiiu, ia 

• 271 X. Gentian is an excellent tonic a tgnic and stixTiilant. It expels flatu- 

and stomachic ; but when given in large lence, incrt^es the appetite, and pro- 
doses, it acts ^ an aperient. duces a grateiul v^rmth in the sto- 

It is used mkrnaAy in all •cases of mach. ^ * • 

gcnertil debility, and, when combined It is^ used infernally ■in intermittent 
with bcirk, is used iiS intend it feiit fevei^,*dy8pei|)9ia, hysteria, aud all cases 
fevers. It has also employe^ in u^*debility, where a stimulating tonic 
indigestion, and It is ^metimes used, is desirable, partteukirly after bilious 
combined with volatile s|lt, in that diarrhoea. 

disease ; but other times a>me, in Dose, of^ the powder, from ten to 
the form of infusion. - ^ thir^ grains, cemblned with cinnamon 

After ^^rrhoed it proves a xunim powder, magnesia, or rhubarb ; of the 
tonic. ^ ^ extretet^ from three to ten grains ; of 

Usedjj^^mally, infusion is some- the infusion, from one to two ounces, 
times applied^to foul ulcers* • Cautia ^. — It sfKUild never be given 

Dose, of the infusion, qp&and a half in mfldmmiitory diseases or hectic 
to two ounces ; of the tmclure, one to* fever. 

four drachms ; of the ea;fracf, from ten , 2715 > AstbSnoxnts are medidnes 
to thirty grains. • given for the purpose of d iminiahing 

2712. ChAsmomite, — The .flowers of exces8j|;e dischai'ges, and 'to act indi- 
Ihe chamomile ore .tonic, slightly ono- rectly as tonics, class includes 

dyne, m^i-spasmodic, and emetic. catechu, kino, oak bark, logwood, roso 

They are wud externally as fomcAta- I leaves, chalk, and wh4t9 vitriol. 


qnaziir of a grain of opium, night and 
morning. ^ 

Cenaion^ Whens taking calomel, ex- 
polure to cold or^dampneaa ghould be 
guarded against, as such an Imprudence 
would bring out an eruption of tl»a 
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2716. OatecArtt is a most valixable last stage of dysentery, and a is«»afcats 

astringent. ^ ^ of the intestines* , 

It is tmd externalist ’ium powdered, DoSs of the extra^ from tfiu to one 
to proYnote the contraction of jOiabby drachm; of the deccPJiion from one* to 
ulcers. As a local tfstringent it id use- $ three ounces, three or four times a ^^y^ 
ful in relaxed uvula, a small piece cbe- 2720. Sose leaves are astringent and 
ing dissolved in the mouth ;t small^ Cdhic. 

spotty ulcerations of the mouth a|^ They are tised internally in spitting 
throat, and bleedings gums, and for^i o^^ blo(^, hasmorrhige from the Bt/»- 
these two affections it is irsed in, the mach, intestines, &c., as a gargle for 
form of infusion to ^Lsh the parte. ' sore throat„.dnd for the night sweats of 
It is given, internally in diarriiosa, consumption^ 
dysentery, and hssmoirhage from thg cThe^infusif^n is fireqff^intly used as a 
bowels. ^ tonic with diluted Bujphuric acid (oil iVf 

i> 0 M^ of the infueion, from onc< to vitriol), after low fevers, 
three oimoes ; of the tincture, fronx one J^ose of i^/usian from two to four 

to four drachms ; of the powder, from ounces. * , , , 

ten to thiAy ffrrfins. . , 272^. when prepared by wash- 

Caution, — It must not ho given 4 witl^, ing, bfecomes an &Jcringent as well as 
soda or any alkali ; no? metallic salts, antacid. t- ^ , 

albumen, or gelatine, as property is It is used internally m diarrhoea, in 
destroyed by this combination. the form of mteture, and externddy as 

2717. Kino is a powerful hstringent. aSi application to burns, scalds, and ex- 
it is iwed externallytito ulcers,t4o give coriations. 

tone to them when flabby and dis- Dose of the wixiure from one to two 
charging foul and thin matter. ounces. ' 

It is fwed ^n #thp same die- 2722. vUriol, or sulphate ox 

eases as catechu. zinc, is au»T.stringent, tosic, ^^d emetic. 

Dosa, of the powder, from ten to It is used exteri idly as a collyrlum 
thirty grains ; of the tincture, from one fa^' ophthalmia (See “ Domestic Phar- 
to two drachms; oL the'* cowiponwd macopocia, ^06), and as a detergent for 
powder, from tCn to twenty^ grains ; of scrofulous' ulcers, in the proportion of 
the infusion, from a half to one and a three grains of the salfc^ to one ounce of 
half ounce. , * water. " ^ 

Caution,---{S( 5 e Catechu.) . It is Ued nntefnally in mdigeitxon, 

2718. Oak Barh is aq aatringent and and^many o^thpr diseases ; but it shoiUd 

r. not he given unices ordered by a medical 
It is used extertialiy, in the form,.'of vHan, aHt is a froisoni 
decoction, to restrain bleeding from 2723. Local Stimulants. — Local 
lacerated surfaces. «. stimulpute Comprise emetics, cathartics. 

As a local astringent it is used in the •diuretics, diaphoretics, expectorant, 
form of decoction as a gargle in ♦sore sialogogues, errhinespand ej bpastics. 
throat and relaxed uvula, t. ^ 2724. Emetics are medicines given 

It is vwed ^temaUy in the same dis- *' for the purpose of pausing vomiting, as 
eases as catechu, and when combinedi in cases of •poisoning. TSSJ^Conaist of 
with aromatics and bitters, in^’lifermit- ipecacuanha, phamomile, and mustard, 
tout fevers. ** ^ 2726. Ij^cacuanha is an emetic, diar 

Dose of the powder from fifteen to phoretic, and expectorant, 
thirty grains ; of the decoction from two It is vaed inter^gMy to excite vomit- 
to eight drachms. ing in doses of from twenty to thirty 

2719. Logwood is not a veiylflatislac- grains of the powder, or one to one and 

tcry astringent. » half ounce of the infusion, ev«ry half 

It is used intmdUy in diarrhoea, the hoxr until vomiting takes platJe. 
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To liake k act well and easily the tiye^ and therefoi^ used for children 
patient ^ould drink half'pint doijea of and delicate p^ons. 
warm wateia • • Dou for chiMr&if from one ig four 

As a diaphoretic it should be given dhusl^ ; and for oMu from one to 
i]} doses of three grains, mixed with two ounoes, oomh&ed with rhubarb 
some soft substance, such as crumbs o/, and cinnamon water, 
bread, and repeated every four j^ours, • 2729. • Tamarinds are gsuerally laxar 
J)ose of the vnw from twenty minims ^•'^and refrij^erant. As it is agreeable, 
to^ne drachm (as £ diaphoretic): and* fhis medicine wilf generally be eaten 
from one drachm to one and a half by dhildren^whei^«they will not take 
^ ounce (as an emetic). * • other/hedicmSs. * 

Caution. — ^Donot give mere tban the Dose from hidf to one ounce, 
doses named abifte, bScauso) altholiglf # \ks a refrigerant beverage in fevers it 
•saA emetic, yet iUis an acriS-narcotie is extremcAy grate&l. s • 
poison. 2760. Castor oil ia a most valuable 

2726. Mustard is too w^l known ^ meditine, as it generally operates 

reijuire describing, tt is an emStic, quickly and mildly. , * 

diuretic, stimulant, rubefaci^^f. It is mtd eximmodly^ coaabined with 

It is used extemoRy m a poiS^ice, ciiroDq>iutmeBt, as a topical application 
(which is made ^pf tlJfe powder, bread- in comirt)n leprosy. , * 

crumbs, and water ; vinegar is noC ne- It is used tntsmally as an ordinary 
cessarf). ^ ^ purgative for infants, as a laxative^fur 

In all cases where a stimulant is re- adults, and in diarrhoea and dysentery, 
quired, such as sore throats, rheumatic ln>co 2 !c it is VA 7 useful and safe; 
pains in the joints, cholera, cramps in and also after delivery, 
the extremities, ^arrhcca, \nd many IJose for infomt^ from forty drops to 
other diseosea n * two drachm# ; Ifor adults from half tc 

When ap^ie(> it should ndt he left one ounce and a half, 
on too long, as it is ajit to cause ulcerg- 27S1. Svlpkwr . — Sublimed sulfhui 
tion'of the^part From teq to thyty^ is laxative aryi diaphoretic. 

^^jpinuies^s quite long enough. It^ used eoderrydly in^skin diseases, 

When wed as an emetic, a especially ifrjb, both in the form of 

largo tcu-apoonfuf mixed with a turn- ointment and as a vap|?ur-bath, 
bier of warm w 8 t^r gdherally operates It is used inlcnmlly in hnmorrhoids, 
quickly* and safely, freqt:femly when combined with magnesia, *as a laxative 
othe# emetigs have failed. • » * • fof ch^dren, ilad as a c 1 iai>horetio in 

In dropsy it is somef^es given, in, rhedhiatism. 
the form of whey^nvhicn is mate by iJfsc from onev ecruple to two 
boiling half an ounce of the* bruised drachms, mixed in milk or with treacle, 
seeds in a pint olmilk, and* str&f ning When combined with an equal propor- 
off ^he curd. Frbm three to foui^ tion of cream of tartar it acts as a 
ounces of this is to be taken for a dose gative.* 

three times a day. ^ MagiU9ia.-^Cal<^d mayti*>va, 

2727. Cato abticb Hre divided Into possesses the same properties as 
laxatives 'anS'^rgatives. The former carbonate. « 

comprise manna, t^arind% castor oil, Dofc,£tbm ten to thirty ^nedns, in 
sulphur, and magnesia \ the latter, fbilk or water, 

senna, rhubarb, jalap, colocynth, buck* fiaxhtmoie of idhpneria is an antacid 
thorn, aloes, cream sf tartar, scam- and laxative and is very useful for 
mony, calomel, Epsom salts, Glauber’s children ^hen teething, and 'heartbuiu 
salts, sulphate of potash^ and Venice in adults. 

turpentine. Dose fi*oiu a half to two draohins, m 

272S. Mhnm is a very gentle laiS* water or milk. • • * 
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2733. Senna is a purgative, but is 
apt to grip© when given ^on © ; there- 
fore it is combined jftriilf^ome aromatic, 
such as clovee or ginger, and the infti- 
sion should be made with cold instead 
of hot water. It usually acts in about 
four hours, but its action should l]^ 
assisted by chinking warm fluids. ^ 

Dose of the confection, commwS 
called U!mtioeedectuaa'y”rlTom at^o to 
three or four drachma bedtime ; of 
the infusion, from one to two odnoes ; 
of the tinctwre, from one tp tyo 
drachms ; o^ the syrup (used for chil- 
dren), vrorn one drachm to one oupce. 

Ccmtion . — ^Do not give senna i^ 
form except confection, in haemorr- 
hoids, an!d never in irritability of the 
intestines. ^ ^ 

2734. BJlivharh is a purgativ^, astrin- 
gent, and stoinacbic. ^ 

It is used externally ixi the form of 
po#der to ulcers, to promote a healthy 
action. ^ 

It is given internally in diarrhoea^ 
dyspepsia, and a debilitated state of the 
bowels t 4/. 

Combined with a mild^prepai-ation 
of calomel (cuvicreta), it forms an ex- 
cellent purgative for children. 

Dose of the infusion from one to two 
ounces ; of thmpowc/cV fron^one scv uple 
to half a drachm as a purgative, and 
from six to ten grairs as a stomachic ; 
of the tincture and compound tincture 
from one to four draxihms;" of the 
compound piU from ten to thiriy 
grains* , ** 

2735. Jalap is a powerful cathartic 
|nd hydrogogue, and is ap|^ to gripe. 

Dose of the powder from ton to thirty 
grains, combined with a drop or4^wo of 
iromatic oil ; of the compound powder 
from fifteen to. forty graW; of thd 
tmcturtf from one to three drachijns; 
»f the extract, from ten ^19 twenty 
grains. The watery extract fs better 
than the idooholio. 

2786. OohcyrUh is a powerful drastic 
cathartic, end should never be given 
fdone, unless ordered by a medical man, 
M its action is too violent for some 
eomstitutlona. 


XESlWPOOrOBS VBOV TII.7 DOOB. 

Dost of the extra 4 st, from f ve to 
fifteen grains ; of the compound extract, 
from*five to fifteen^rains. ^ * 

2737 . Buckthorn fs a brisk purgative 
for children in the form of syrup. „ 

' Dose of the syrup from one to sSt 
'■drachms. 

2738. ^ Aloes is a purgative and ca- 

thartic^ in large, aibd tonic in smaller 
doses. • ^ 

Dose of powder from two to text 
grains, combined with soap, bitter ex- * 
or t^her ipurg^itive medicmes, 
and givoD in the form of pills ; of ^ 
compound piU, from five to twenty ' 
grains ; of the pUl of aloes and myrrh, 
five to tr^enty groins; of the 
tind&re, from four drachms to one 
ounce \ of the compound tincture, from 
one'- to four dfra^hms : of the extract, 
from six to ten graihs; of the com- 
pound decoction, from- four dracbms to 
^wo ounces. ^ 

2739. Cream of Tartar is a purgative 
and refrigerant. 

Ijt is usel internally in dropsy, espe- 
cially- of the belly, in doses of from 
one scr'uple to l»ne dra<^m. 

As a refrigerai^d^ drink it is dissolved 
jt hot water, and sweetened with sugar, 
and is us^d in febrile dibeau^es, care 
being taken not to allow it to rest toff^' 
much upon the bowels. 

Dose nan purrative,f^om two to four 
drachms p as a hydrogogue, fropi four 
tCi six drachms, mixed with hone;^ 01 
treacle. 

*’ Oawtion , — use diould be followed 
by tonioa, es^yecially gentian and an- 
gostmnu 

2740. Scanmony ib a drastic pia.ga- 
^Uve, generally acting quickly and 

powerfully ; somatimes producing nau- 
sea, and even vojimting, and being very 
apt to gripe. 

It is med mtemaUy, to produce 
watery evacuations in ^opsy, to re< 
move mtestinal worms, and correct 
the slimy motions of children. 

Doh of the powder from five to six- 
teen grains, given in liquorice water, 
treacle, or honey;’ of the cenfetUon 
from twenty to thirty grains 
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Ca,iUjfin . — Do not give it in ku irritable given iu one drachm doaod with great 
or inflamed etate of the bowels. bene^t. ^ ^ 

2741. ^psoai Salts is a, purgative and As^ a topical Appljpatiou it is^benefl- 

diuretic, lifgenen^ operates quiekiy, *(j|d in sore thtoat, a few ipraiiis*bemg 
and therefore is extremely useful «iii ^owifd to dissolve m the mouth, 
aeute diseases 27^7. Acetate of Potmsa is diuretic 

It is found to be beneficml in dys(^^ apd cathartict 
pepsia when combined with infusion of Ik is given witmaUy in^dropsy with 
gentian and a little ginger. ^ benent^ in sioses of from one 

]ft forms, an excellent enema with ^scruple to ope dnichuf, e^ery three or 
alive oil. • four Imurs, t<\act ah a diuretic in com- 

pose from a half to two chmces, die- hinatibn with infusion of quassia, 
solved in warm o« wate}. ln^iisi<)^ as a eathao'tic, from two to 

of ^Cfos i>artially covers its taste and three dracbmS. ^ 

* assists its action. 27|8. is <&uretic and ^pecto- 

2742. Glavher*s Salt is a very good rant ^hen given ^in small doses ; and 

purgative. • emetic and purgative when riven in 

Doss from a half to two ounces^ dis- large doses. ^ * a. ^ 

solved in warm watecs * • It ^ Ased igdemalltj in aropsies, in 

2743. Sulfihatt of P^thik is a cathar- cdinbiua^on with calomel*and opium ; 

tic and deoustru^t. • in asthma, witl^^ammbmacum ; iu ca- 

It is* used interTnallji/, combined with tairh, in the form cf oxymel. 
aloes or rhubarb in obstructions of the« Dose of ths dried bulb powdered from 
bowels, and is an excellent saline pur- one tf fofir grains ^v^ory six hours ; of 
gative in dyspepsia and jaundice. tixe compound pill, from ten to twenty 

Dose of the powdered salk from |en ^ains ; of the tincture, from ten ixiin- 
graino to one drachm. « ^ imef to one dgaclim ; of the oxymel, 

2744. Venice TurpeMine ia bathar- from a half to two drachms; of the 
hie, diuTeti<3 stimul^t, ana anthel- vinegar, from twenty fuinims to ttwo 

drachms, 

It is uae(b€Xteimally as a rbbefacidnt, 2749. Jimiper u diuretic and sto- 
^fhd is given in^emoZ/yiu flatulent colic, maclflc. inU’^aUy m drop- 

in tape-worm, rheumatism, and other sies. * 

dioeascB. • • , Dose of the uafusi^n frqm two to 

Dose as a diwrliie, from drops three ounces every four hoiju's ; of tihe 
to one Srachm ; as a cathartic, rrom*'t<jja oil, from* one toflve minims. _ 
to twelve dikehms ; sa ap. amfhelmintic, €7^ Of Oil of Turpentine is a diuretic” 

from one to two pjmcesi 'every eeigiit* anthelmintic, and rij^efacicnt. 
hours, till the worm be ejected^ It^s used exterwtUy in flatulent colic, 

2745. DiURiTioB are medickieB'Vjrhich sprinkled ovpr flannels dipped in hot 
provLote an iuc/eased secretion of water and wrpig put dry. 

urine. The^^ consist of nitre, acetate* It i§ used internally in the same dis« 
cf potassa, isquill^ jupiper, and oil of eases as Vemc;^ turpentine. 

^nrpentine. ^ * Dose frSm five minims to One ounce. 

2746. N U mAs , a diuretic an4 refrige- ^ 2^51. Diaphobstics are medicinea 

rank * given to jncHase the secretion from the 

It is need eaBtamally asH detergent akin by* sweating, o They compriRe ace- 
dissolved in water, and as a tate of ammonia* calomel, «mtimony, 
lotion to inflamed and painful rheum- ojflum, camphor, and sarsaparilla. 

joints. * 2752. iSo^neton o/Ammonta 

It is given mUrnaXly in doses of is a most tisefol diaphoretku 
ftMn tea grains to a*dracluii, or even It is used oxtmMy as a disoutienk 
two draoikiui ; in spitting blood it jp as a lotion to {nflamed miik-breasts, as 



TOO BSD MAKES ^ ^ULL HEAD. 

^ 

ail Rye^wasb and a lotion in scald head, 27 Tolu is an excellent 

is given iniervMly to promote per- rant, when there are no infiammatorv 
spiratL<^n in febrile did^ases, which symptoms. ^ 

does *tno8t effectually, especially when* It is given internkUy in asthma «Biid 
combined with cautphor mixture.** « chronic.* , 

Dose from a half »o one and a half i)o«c;of the fta/scwn, from five to thii ^ 
OUTice eveiy three or four hour*B. * grains, combined with mucilage and 

2753. ATiliviony — Tartar emet^^ suspended in water; of the tincture, 
diaphoretic, emetic, expectorant, altezit^ *<rDm ft half to two drachms; of the 
tivo, and rubefaCient. e / iyryp, from a half to four drachms. 

It is used extemdMy as- an irrit^t in 2759. SiifLoooouBS are given to iif- 
white swellings and deep-seated ihflom- crease the ^ flow of saliva or spittle.* 
mation, in the form of an ointmenii. £ oonsi^> of gfDgei<end calomel. 

It is giv^n intepiallf m pleuiisy, 2750. a^alogoguv^ 

biliouB*Tevers, and many other diseases; tive, and stimulant, 
but its exhibition req^iires the skill of a It is ibsedSntemaUy in flatulent colic, 
medical man to watch its eflects. dj^spepsia, and to prevent the griping 

Dose flofi fine-sixth of a ^ grain to of naedioinea. When chewed, it acts as 
four grains. , * ^ a sialogogue, apd^ therefore useful in 

Caution, dt is a poison, ai;d there- relflfj:ed uvula. * r 

fore requireagre^ care" jp its administra- iivse, from ten to Wenty grains of 

tion. the powder ; of the HiwAure, from ten 

2754. A ntii/Mmud Poisdtr is a diapho- ^minims to onl drachm. 

retie, emetic, and alterative. i « 2761. We shall pass over the class of 

It is given internally in febrile dis- brrhimkb or medicines to cause snees- 
eases, to produce determination to^ the ing; to coilsider KriSPASTrca and ItUBr:* 
skin ; in rheumatisin*, whep combibed facients ; or th\)8e remedies which are 
with opium or calomel, it is of great applie<^tV3» blis^br and lOause redness of 
benefit. * the surface. Tfeey consirft of canthar- 

Dose from three grains to one scni- /hes, ammonia, Burgundy pit,ch> and 
plo every fuur hours, takftig plenty of mifstard. *' * f . w 

warm fiuida l^tween each I’ose, 2762. Canlharides or Sj^anisb flic^ 

2766. Sarjsajia'k'iUaU dbvphoretic, al- when used internally^ are diuretic and 
terative, dipretief ami tonic. stimulent; and^^epiaptfstic and rubefa- 

It is giveu inlftnally ,m cutaneous cient wiieut applied externally. ^ 
disea&es, old-standiqg, rheumatism, *Mode of Application . — A portiqn of 
l^folula, and debility, ' i- *' the blistering plaster is spread with the 

Dose of the from foilrto *thbnit» upon brown paper, linen, or 

eight ounces ; of the comfownd aecoc- leather, to the size required; its surface 
tion, from four to eight ounces ; of the then, sU^Ktly moistened with olive oil 
eoctra-ct, from five grains to ono drachm, and BY>rinkIed with ’camphor, and^the 

2756. Expkotoeantb are medicines ’^plaster applied by 9 light bandage, 

given to promote the socre^ion from Canttion. — If a blister i« tl) be applied 

the windpipe, Jkc. They consist of on- to the head, shav^ it at least ten hours 
timony, b>ecaouaxiha, squills, ammopia- before it ts put on ; and^Mfc better to 
cum, and tolu. **« , place a thin piece of gauze, wetteo with 

2757. Ammontocttf.i is an expect oran% vinegar, ^efween the skin and the bli^ 

antispasmodic, and deobstruent. ter. If a distressing feeling be expeii- 

It is tbsed externally as a discuUeflt, enced about the bladder, ^ve warm 
and is given internally, with great and copious draughts of linseed-tea, 
nefit, in asthma, hysteria, aifii chronic milk, or decoction of quince* seeds, and 
catarrh. &Pply warm fomentations of milk and 

Dm, from.ten to thirlj gnhui. water to the blistered siixfiMn. 
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period reqtuired for a blister to 
roxoaiu ^)]l ^varies from eight ter ten 
hoi3|« for adults, sand h’om twenty 
miniates to two hours for children ; as 
Hdon as it is removed, if the blister is 
not raised, apfdy a “spongio-piline** 
poultice, and it will then rise pfoperly. 
When it is requiredfto act as a i;ubefa«^ ■ 
cie&t, the blister should remain on 
Ax>m one to three hours for\idults, and 
' from fifteen to forty nj^utea for 
children. * • • •n 

^ blister : — Cut th* bag of 

cuticle cotttiiining tlie serum at the 
lowest part, by snipping ft with the 
Bcusors, so as to form nu opening kf e 
this — V ; and then apply a piece of 
calico spread with spJ^aceti or* Some 
other drcasyig. t * 

Caution, hTevSr attempt to exhibit 
canths^ides intemifily, as it is a poison, 
and requires extreme cauSon in its use ^ 
even by medical mea 

2763. Bwrgvmdy pitch is warmed and 
spread upon linen or leathei*, and im- 
plied over the chest in d^es of catarrh, 

^ difficult breathir^, and tfboping-cough ; 
over the loiiS in dobitf ty or lumbago : 
and over any part that it is desirable- 
t^ excite^ a* mild degree of "infiamjia- 
'^fen in. 

2764. CHEMICAL REMEDIES.-- 

The chemical rcS^edicE* comprise refri- 
gerants,^ antacids, antal^aKes?, ^d 
eschijjjroticB. * , •* «» 

2765. Refrigerants Wdicines 

given for the purpose of st^ppressffig In 
unnatural heat of the body. They are 
Seville oranges, lemons, tlmarinds, 

and cream of tartar. 

2766. SeviUt oranges, and sweet* 

oranges are formed rto a refrigerant 
beverage, which is extremely grateful 
in febnle11SI32&^. ^ 

The rind is a nice mlld^tonio ; car- 
minative, and stomachic. ' s) 

Dost of the tincture^ from one to four 
drachms ; of the infu^on, from one to 
two ounces. 

2767. Lemms are used to form a re- 
frigerant beverage, which is given to 
quench tbiiet in febrile and inflnmmas 
tory discuses, LemoD-^Wee is given 


with qarhonate of {Sotash (half an ounce 
ot the juioe tqf twmt^ grains ^of ^e 
salt), and taken, while efiervescini^ 
allays Vomiting \ a table-spoonful, taken 
oooaaionally, lulayp hysterical ^pita- 
tipns of«the heart It ui useful in 
scu^ caused by eatmg too much salt 
ivSod. 

Thf rind farms a. 2 iicd mUd tonic and 
stomachic in certaitf^torms of dyai>epsui. 

DoA of the infusion (made ttie same 
aa^pnfcnge-peell, from one to two ounces, 

2768. Avtadids §ie givf^ to correct 
acidly in the system. They are soda^ 
ammma, chalk, fyid magnesia. 

2769. Soda, carbonate of, and 
earbonatefif soda^SLce axAac^d^ and de- 
obstruents. They are used iwUrnaUy in 
acidity of tbe stojnach and^dyspepsia. 

Dost of both prepaiutions, from ten 
grains to half a dracbm. 

2770. Antilkalues are given to sen- 
traliB <3 Ki alkaline xtate of the ^stem. 
They are citric acid, lemon-juice, and 
tartaric acid. 

2771. Oit^oaoid is used to check 
profuse sweating, and as a substitute 
for lemon-juice when it*cannot be p^o* 
cured. 

Dose, fromiten thirty grains, 

27 ft. Tank^ acid, wfien largely di- 
luted, foima an excellent refrigerant 
beverage and antalkaR It pnters into 
the composition of extemporaneour 
Boda-watdr. « ^ 

i>oee,*from ten to thirty grains. 

2'i^3. EsoHAROTiciaip remedies used 
to destr<^y the vitality of a part. They 
comprise lunar caustic, bluestone, and 
solution of chloride of zinc. 

' 2774! Bluestone, or sulphate of cop> 

per, is usfjd Id a solution of from four 
to fifteen grams to v Amdk of ^ter, 
an^ppli^^o foul and indolent ulcers, 
by means *aS rag dipped in it, and is 
Aibbed,* in subsihnoe, on fungous 
grjiwths, warts, &«., to destroy them* 

Vantion. It is a poison, 

2775- Caustic, or •nUrate cj 

silver, is & excellent remedy in erysi- 
I pelas when applied in solution (one 
I drachm of the salt to one ounce of 
I w:iti*r) which should DO brushed sU 
M 
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over the inflamed and for im inch 
beyond It. This i^laoIdfOB the akin, but 
it With peels off. , * 

To destroy wants, proud flesh, aivl 
unhealthy edges of ulcers, &c., it^ia in- 
Taluable ; and as an application to 
Bores, pencJiled over with a solutkm of 


2781. Gambcf/e is a x>owerfur drastte 
and€anthelmiutic. ' 

It is used int&rS^y in aropsiosy, and 
for the oxpulsjon of tapeworm ; b^ut its 
use requires caution, as it is an irritdbi 
•poison. 

Dose$ from two to six grains, in the 


soap, rhubarb, or bread-cruimbs. 

2782. Djimuloehts used to 
minish friitation, and soften parts by 


the same strengtli^ and inr the aaiB^^/orm of pills, combined with colocynth, 
manner as for tsrysipelas. r < • < 

Cautim, It is Eii^pois^n. ^ 

277fl.<^iSi>^t(m of chloride of ifinc, or 

more commonly known as “Sir “^il- J. protecting ihemwithi^a viscid matter, 
liam Bumqtt'B Disinfectijig fVluid,” is a * 4 ^ k 

valuaffle escharotic in deatroyiqf; the 
parts of poisoned wounds, such /^s the 
bite of a mad dog. 

It is^a^o^'very u/<eful in restoring 
the hair After the scalp baa l^eeii at'- 
tacked with* ringwoim ; but fts use 'ire- 
quires extreme 6autioii, «s it is a power- 
mi esebarotio. In itch, diluted (one 
part to thirty-two) withrwater, it ap- 
peara to answer ves^ well. < ^ 

Ca/uUon, It is a most powerful 
poison. 

2777. MECHANICAL REMEDIES. 

.r«»The mechanical rememes comprise 
aff&elmintics, ^ demulcents, diluents, 
and emollients. 

2778. Aethelhi|7T1os kre medicines 
given for thfl purpose o£ expell'Lng or 
destroying worms. The^ are cowhage, 
scammony. ma^ fam root, calomel, 
gamboge, and turpentine. 

2^79. Co'ah4»ge is jised to expel the 
“"^und worm, which it does by w:>UAid- 
ing it with the fix^ prickles. 

Dose of confection^ for a child 
three or four years old, tea-spoonful 
early, for three motpings, followed by 
a dose of castor oiL (iSee ** Demestic^ 

Fharmaooposia^” 906.) f 
2780. MeUe Fern root is a powerful 
anthelmiutic and an astringent, ^ 

It is used to kill tapewOTix^. ^ 

DosCt three drad&ns of the pWderefl 
root mixed in a tearupful of water, to 
be taken in tbe^ morning while in Md, 
and followed by a brisk pui^tive two 
bourn afterwards; or thirtjr drops of 
the ethereal tincture, to be taken early 
in the moniing. {See “.Domestic Pha^ 
macop'iW*.) " 


They are tragacanth, lim^i^d, .zoarah- 
mallow, mallow, liquorice, arrowroot,* 
isinglass, suet, wax, and almonds. 
''fi783. 7*r€Lgmanth is used to a? lay 
tickling cough, and lubricate abraded 
parire.’^ It is uswsily given in the form 
of tnucilage. * , • , 

Dose, from ten graihs to one drachm, 
or more. 

2784. Lidiced is emollient and de- 
mulcent. 

It is used externaUy, when reduced to 
pqwder, au a poultice ; and the oil com- 
bined with lirue water is applied to 
burnsHipd scalds. 

It is used inWf^fudly as ka infusion in 
'diarrhOsa, dysentery, and irritation of 
tlf6 intestines after certain pouons, and 
in catarrh. 

Dose of the infusionf as much as the 
patient pleases » 

27811. « J^arsk-maXlow is used inter- 
Wkify in thq same diseases as linseed. 

The leayesr are used iuctemaUy as 
a'foo.'entatio'A, and the boiled roots are 
bruised^ and applied As an emollient 
poultice.'* 

. Dose, the same asdinseed. 

2786. Mallow v* used fiXtemaUy as a 
fomentation anA poultice in inflamma- 
tion, and the incision is used internally 
in dysentery, diseases Of*iSite iddneys, 
and the same diseases as marsh-mallow. 
It is alscf^ dked as an enema. 

The Dose is the same as for linseed 
and marsh-mallow. 

2787. Liquorice is an agreeable de- 
mulceni, and is given in the form of 
decoction in catkrrh, and some forms 
^1 dyspepsia j and the extract is used 
iu catarrh* 
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Dose of iiib ejcirucl, from ten grains APRICOTU STEWED IN 

to OUQ d&dbfa ; of decocHon, &om S YRl^P.*— Wipe-'Mihe 4owa from young 
t^'TO t.o four ouncoB. '* s^ricotB, and stew them os gently as 

27^. Arrotsroot, isinglass, almonds, ppssibfo in a syrup made of four ounces 
su%t, and wax, are too well known to of sugar to half a pint oi water, boiled 
require descriptions. (See Domestic^ ^tfays usualjbime. 

Pharmacopoeia," 906, for preparations.) /2^'>8. Dry Apricots, — Tkke before 

2789. Diluents aare chiefly ^atery«)>fe^e, scald* in a ja«r put into boiling 

coni]>ouDds,<such as weak tea, water, -watev^ pare 4 *and stone them; put 
thin broth, gruel, Ac. * into a «yrttp of half their weight of 

2790. Eacoluents consisj/of unctu- sugar, In the proportion of half a pint 

oua remedies, 8u<^ ^ *^eratS8 and | of • wat*jr to two lbs. of sugar ; scald, 

^y mat^fials that combine and then bod untd they ^ are^clear. 
heat with moisture. (<S!es Spongio- Stan^ for two days In the ‘sy nip, then 
piline,” 2199.) * put i^^to a thin capdy, and scald them 

2791. BLANCHED ‘>ALMONDSr^ in it. Keep two days longer in the 

Put them into cold water, and heat them candy, hci^l^ing each da^ ^d then 
slowly to scalding; tlft^a ^ake theni>out lay thssn on dry* 

and peel tlisih qi^ckly:^ throwing tlibm 2799. Apricot J^dly , — Pave the fruit 
into cold w^ater as they are done, ^ly thin, and stone ; -v^eigh an equgd 
them i« a cloth befbre sorring. quantity of sugar in fine powder, and 

2792. POUNDING ALMONDS. — ’strew over it. Stand one day, then 
They should be dried for a few days boil V'^ry gently till they are clear, move 
after being blanched. Set them in a them into a bow), and pour the liquor 
warm place, strewn singly over a dj^h over. The next day pour the li(}Uor to 
or tin. A little powdeife^l lump,^ sugar a quart of e>odiinj!;-liquor ; let it boil 
will assist the^pouuding.“' They may be quickly till it will jelly ; put the fruit 
first choppect small, a'ocl rolled with a into it, and boil ; skim! well, and*^^t 
rolling-pin. Almond Paste inay be into small pots. 

mpde in tti 0 *same manner, 2800. SWIMMING. — Every person, 

2793. ANCHOVY BUTTER. — Scrape maleSuid feraale, should Endeavour to 
the skin from a thjzen fine anchovies, acquire the power of swimming. The 
tAe the flesh frfii^ the^ones, pound it fact that the exerciile U a he^iithful ac- 
Rinooihsin a mortar; 'rub<»tilrough a oompaniment,pf bathing, and that lives 
bair-tueve, pj^t the anchovies into 4hj» may be kaved it, even when|Jj|a|^ 
mortar with threevquartirsp^ a pound expeoted, is a sufficient argument 

of fresh butter, a"<»mali ' quantRy of ' the i^^oommendation t T^e art of swim- 
cayenne, and a salt-spoonful of grated ming is, in fact, very easy, and those 
ILtm eg and mace ; beat together imtU persons who iako the few brief hiats 
tnofoughly blended. If to serve cold, we are about to »offer, will soon find 
mould the butter in «mall shapes, and' themselves rewarded by complete sue- 
turn it out. For pijservation, press cess. Tlje firrt consideration is not to 
the butter into jars, aLfd keep cool. al;tempt to learn to swim ^too soon* 

2794. XiTUlJpVY SANDWICHES Thrt is to sjjy, you must not expect to 

made with the above, will found ex- succeed^ your efforts to swim, until 
ccllent '•> ha^ become ^accustomed to the 

2795. LOBSTER BUTTER is made w^ter, and have iivercome your repug- 
in the same manner afvanchovy butter, nance to the coldness and novelty of 
A mixture of anchovy butter and bathing. , JSvei^ attempt will* ful until 
lobster butter is Uonsidered excellent. you have acquired a certain confidence 

2796. ANCHOVY TOAST ia made m the water, and then the difficulty will 

by spreadffig anchovy butter upot soon vanish. When thi^oonfidenoe hs» 
bread either toasted or fried. . beoi gained, the frUowmg hfavts by the 
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eelebrated Dr. FAnkliu will found 1 1 thiuk l shall satisfy you that yoor body is 


all that can be rei^uirdd : — 

PR. FRANKLIN'S APVICE 
SWIMMERS.-^** The only obstacle* to im- 
provement in this necessary and Ufe-^rescrv- 
ins arti ik fear ; and it is only by^ercofningi 
this ti^dity^at yon can expect to bcMme a 
master of the following acquirements. 
veiy common for^novioes in the art of swim^ 
ming to make use of porks or Vladders *o assist 
in keeidng the body Aiove water : d^e have 
utterly condemned the use of them; however, 
they may be of service for supporting /the^ 
body, while qne is lea^ng Whet is called the j 
stroke,' or ^t manner of drawing ).n and i 
striking out the hands and feet, that }s neces- 
sary to produce progressive motion. But you 
will be nq swimmer till you con place confi- 
dence in tlfl power of Jie watet to support 
you; 1 would, therefore, ad4se the Icquining 
that confident ii^thellr"t place; 'especially as 
I have known several, wl;D,'^ljy a little prac- 
tice neceasary for that purpose, have insensi- 
bly acquired the stroke, taught as It were by* 
nature. The practicer^ mean is ^Ms; choos- 
ing a place where the water deepens gradually, 
walk coolly into it UU It Is up to your breast; 
then turn round your fiicc.to the shore,' and 
throw an egg into the water between you and the 
sbqre ; It will sin^k to the bottom, and be easily 
seen there if the water be clean. It must lie 
in the water so deep that you^, cannot reach to^ 
take it up but by dlvint for it. To entourage 
yourself, 111 order to do this, reflect that your 
progress will be from deep to shallow water, 
and that at any ^.mcP you may, by bringing 
your legs under you, and standing on the bot- 
tom, mite your head far above the water; then 
under it with youi^ eyes opAi,.wkfch 
must be kept open before going under, a you 
cannot open the eyelids for the weight orVater 
above you; throwing yourself toward the egg, 
and endeavouring, by the action of your hands 
and feet against ^e water, to get forward, till, 
within reach of it In this attempt'* you will 
find that the water buoys yoj up^^galnst yo^ 
Inclination f that it is not so easy to sink as 
you Imagine, and that you cannot, but by emotive 
force, get down to the egg. Ttifaa feel the 
power of water to supiiort you, and learn 
confide In that power, wJi^Ue your endeavoura 
to overcome it, and reach the egg, teach you 
(he manner of acting on the water with your 
fiset and hands, which action Is aftiurwards used 
In swlnmilng to support your head higher 
above the water, or to go forward through it • 
2fi03. wc^d the more earnestly press 
yvu to the trial of tills method, beoanee, 


Ugh^r than water, ^d that ^u might float 
in it a long time wlm your mouth fk're foi 
breathing, if you would put yourself, into a 
proper posture, and would be still, and forlt^ 
struggling; yet, till you have obtained rbls 
experimental confidence in the water, I oaa- 
not depend upon yogr having the hccessary 
presence of mind to recollect tlie posturo, and 
the directions 1 gave you relatTng to it TJjte 
surprise m^ put all out of your mind. 

2 SOB. *'^ottgh thp legs, arms, and head of 
i\ hirjoan bo^y, bulfig sc^ parts, ore, specifi- 
cally, Bom.ewhat hearier than ^»sb-«wter, af 
the trunk, particularly the upper part, for Its 
hollowness. Is so much lighter than water, as 
f'^t the whole of,the body, taken altogether, 
is tpo light to sink wholly under water, but 
fomf^ nart will rei|gln above, until tlie lungs 
be^me filled wi Ji water, which happens from 
drawing water to 'ihem instead of air, when a 
pef jon. In the flight attempts breathing, 
while the moi^ and nostrils are underwater. 

2S04. *'The legs and arms are specifically 
lighter than salt water, and will be supported 
by It, so that a human body cannot sink in 
salt waters though the lungs were filled as 
alMve, but from the greater specific gravity of 
the hebd. Thef^sfore, a person throwing him- 
self on lus hack in salt wateh and extending 
ll^is arms, may eMily lay so as to keep his 
mputh andn nostrils free for biceaj^jiing ; and, 
by a small motion of his hand, may previot^ 
turning, If he should perceive any tendency 
to it 

280A. ** In fhed. water, jd s man throw Idm 
self om*hi./ back, hear the surface, he cannoi 
long continue in that situation but by nroper 
action of Ills hands on the water; If he use 
nv sui?b action, the legs and lower part of the 
body wi}^ grudually sink till he come into an 
upright position, in which he will continue 
suspended, the hollow ef his breast ke^v^ 
the head uppermost 

2B06. “But if, in this erect position, tlie 
head be kept vprignt above the shoulders, as 
when we stand on the ground, the immersion 
will, by thb weight of thi^t of the head 
I that is out of the water, reach above the 
mouth ant ^trlls, perhaps a little above the 
eyes, so that a man cjinnot long remain sus- 
pended in water, with his bead in that por- 
tion. 

2807. ^The bodiy continuing suspended as 
before, and ujndght, if the head be leaned 
quite back, so that the face look upward, all 
Mie back put of the head being under water, 
and its weighty oonsequently, in a groat mea- 
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Bnre supported by it, the face will remniu 


th|.t the water may come over the mouthi 

,2808. If, therefore, a person unacquainted 
aith swimming, and falling accidentally into* 
the water, could have presence of mfhd suffi- 
cient to avoid strugglin{|>nd plunging,^nd toiij 
let fhe body tills natural position, he 
might continue long safe from dhrowning, till, 
perhaps, help should come ; for,* as to the 
clothes, their addiljpiYM ^weight wheii^p io^ 
morsed Is ver^ iiicoffsiderablo, tlfb ^atcr sup. 
4pnrdfhg"fl\ Jnough, whan he comes out of the 
water, he will And them very hei^^y indeed. 

2809. “But, as I said before, I would nr^ 
sdvfte you, or any one, to ^pend on havfhg 
this presence of mind on such an occo^on, 
but learn fairly to awiin,% { wish all 

were taught t<^db in their iputh ; they wcffihl, i 
on many occasions, %e the safer for ba^ng I 
that skill; and, on nmny more, the happier, I 
as fr^G ^om painful apprehenillons of danger, 
to say nothing of the enjoyment- in so de- 
lightful and wholesome an exercise. Soldiers 
particularly should, methinks, all be taught 
to swim ; it might be of frequent*u8o, eitWer 
In surprising an enemy or s^lng theii|polves ; 
and if 1 had now beys to educate, 1 sltould pre- 
fer those sclioois (other things bein^ equal) 
where an opportunity was afforded for ac- 
quiring sd* advantageous an art, ^hich, offee 
■ ’learned, is never forgotten. 

2810. “I know by experience, that ft Is a 

great comfort to a gv^mm^, who has a con- 
siderable distance td go, .to tur^ jjimself 
sometimef on his bock, and to ^ry, in other 
respeifts, the means of procuiinjjfa grogreulvl 
motion. • • ^ 

28 1 1. “ When he Is 9eized Atb the cramp 

In the leg. the method of driving It a#ay ia to 
"^ve the parts affected a sudden, vlgVrous^and 
vioidSit shock ; which he may do in the air as 
he swims on hls^mck. ^ * 

2812. “During the greig: heats in summer 
there Is no danger in battdng, however warm 
we may baa ir» rivers which have^been tho- 
roughly w'anned b^ tbc sun. But to throw 
one's-self into cold spring wahv, when the 
body lias been heated by exercise the sun, 
Is an imprudence which may prove fataL I 
once knew an instance <4 young men, 
who, having worked at harvest in the boat of 
the day, with a view of relUeshing themselves, 
plunged into a spring of cdld water; two died 
upon the spotpa third next morning, end th% 
fourth recovered with great di(Tlculty. A 
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oopious^dranght of cohi^ater, in similar cir 
cumatanccs, is frctmentiy attended with th* 
ifune effect, in NoMh America. * * 

• 2si 3^ “ The exercise swimming Is one at 
tife most healthy and agreeable in tlie world. 
^APter having swam for an hour or two in the 
evenli^ ofle sleeps coolly the^ whole night, 

^ ^en ^liring th^ most ardent heats of summer 
^^erhaps the flores being cleansed, the inaon- 
jAible pyrsidrati^ increases find occasions this 
coolnesa* it is cartainftliat much swimming 
is the zteans of stopping diarrhoea, uid even 
of nroducing a constipation. Witli respect to 
those who do noPknow how to swim, or who 
are affbeted *with a tiarrhosa^at a* season 
which floes not permit them to use that ex- 
ercise, % warm bath, 4>y cleansing aiffi purify- 
ing the skin, is found very Balytary,^d often 
effects a radical curse I speak %>m my own 
ex^tdcive, freqi^ntly repeated, and that of 
others to whom 1 ha^e recommAidcd this. 

281 i. “ Whenrf was a b^y, 1 amused my- 
self one day with flying a paper kite ; and 
jeapproaching th^ banks of a lake, which was 
near a tnile^road, I tied the string to a stake, 
and th^ite ascended to a very considerable 
height above the pond, while I was swim- 
ming; In a little ||me, being desirous of 
aniiising myseV wllh my kite, and enjoying at 
the same time the pleasure of swimming 1 
returned, and loosening froth the stalio ^e 
Iptring with the LHile stick which was fastened 
*10 it, went agaiif Into tjjp water, where I found 
tliat, lytng on buck and iiofding the stick 
in my hand, I vftui d 'awn along the surface 
of the abater a very jtgreeable manner. 
Having then engaged another bojPto carry my 
clothes romid tRe pond, to a place which I 
poijjtod qpt to hinr 4 Oil the other side, .rr , 
Lto cr^s the pond with my kite, which carried 
me qi^te over without Ae jeaat fatigue, and 
with the greatest pleasure Imaginable. 1 was 
only obliged occasionally to halt a little In my 
course, and resist itiw progress, when It ap- 
*peared that, by following too quick, 1 lowered 
the kite too xpu^; by doing which occasion- 
ally 1 madeftt rise again. 1 have aiever since 
that time practised this singular mode of 
swiiAnlng, th«igh I think it not impossible 
m cross, l 9 *this mann^, from Dover to Calais. 
Ae packet-boat, however, is still preferable;’ 

£816. Those who prefer the aid of 
belts will find it very easy and safe to 
make beltff upon the plan explained, 
(2181,) and by gradually reducii^ the 
floating power of the I cits from day to 
day, they will* gain cenfiidenco, and 




flpdedily acquire fhe Art of ^wtm- 

2816. TAKINOA ifoUSE.— Befoill 
taking a house, ba careful to c}dculate 
that the rent is not too high in propor- 
tion to your means ; for remewiber thut^ 
the rent isV claim that must b^paid 


list of the fixtures ; ascertain whether 
all aent and taxes were pa^ ifj:> by the 
previous tenant, a^ whetoer the ^vty 
f^rom whom you take the house i^ the 
original landlord, or his agent or tonaift 
lAnd do not commit yourself by the 
8igning*of any agreement until you are 


with but little delays and th&t the lanAw^tiisfied upon all these points, and see 
lord has goeatAr }>pwer o|rer youp pro^ that ml has been done which^he landford 
perty than any otntr creditor. « 

281 7. *Haviug determined the iCmount 
of rent which you can affoixl to^pay^^e iOF BUSIJ{ESS.-*-ff 3jt>u are about to 

careful to |elect tlj^e heift house which • ^ — 

can bo obtained for that sum. 4^^ ^ 
makings that selectiop let the following 
matters be carefully considered : — 

2818. * Jirdt — Car^lly regard the 
healthfulnesH of the sil^iaiion. « Avoid 
the neighbourhood o( grave 5 ffirdB, &d 
of factories giving fo^l» unhealthy va- 
pours; avoid low ana damp districts, 
the course of canals, and localities of* 
reservolra of water, gas wark^ &c. ; 
make inquiiies as to the drainage of 
the neighbourhood, and inspect the 
drainage and water •isufply of the'pre- 
nuses. A house standing on an incline 
likely to bel>etter drained than one 
standing upon the summit of a hill, or^ 
on a level below ajiill. *Endea.vour to 
obtjun a posf&ion where the direct sun- 
light falls upon the house, for this is 
absolutelj^ esaeltiti^ to •health ; and 
give preference to a hou^e the openings 

which are shelter^d^from the nortli 
and east winds. ' % • 

2819. Seconi^'-’/^onsider the di^fancc' 

of the house from your jilace of occu- 
pation : and also its r<rf ation to pro- 1 
vision markets, and i^he prices that | 
prtwail Id the neighbourhood. • *1 

2820. Having considered, these roa- i 
terial ahfi leading features, examide 
the house in detail, carefully looking 
into its state of repair ; nottqp the win- 
dows that are brdken; whether tlfe 
chimneys smoke; whether they have 
been recently swept ; whether the paper 
on the Walls is damaged, ejpecialJy in 
the lower partis, and the comers, by 
the skirtings ; wli ether the locks, bolts, 
handles of «doors, and* in’indow-fosten- 
ings are in proper «oondition ; make a 


tidie a place of busiuess, yoj;! 

well to consider the following’ remarks : 

^2S32. Small Ciapiitaiitt.^lAit us take the 
ea^ of a penton wfio has no inthiuite knt»vr- 
led^ of ativ particular trade, but having a 
very*\mall capi^I, ^ about to embaris it in 
the^ezchangc of |mmniodltiS^for cash, in 
orti§r to obtain an honcA livelihood tliereby. 
It is clear, that unlesa such a person starts 
with proper precaution and Judinucnt, the 
capital Yidll be expended without adequate re- 
sults; rent and taxes will accuxnolate, the 
stock will Ue dead or become deteriorated, 
mnt loss an'h ruin must follow. For the least 
abBorp|ion actir|^* upon a small capital will 
soon dry rip its source ; a«id need not pic- 
ture the trouble thsf will arise when the maSn- 
Stpring ol a tradesman's Buccess abides by him 
ne^orc. * • a 

2828. Larger Capilalut$.^The cose of 
larger capitaliBt can scufcely bo considered an 
exception to the s^e ru1|}. For it is probe- 
bio thsj| t^e Inirgqr capitalist, upon commenc- 
ing^ a buslneiH,, would sink more of fns funds 
fli a largei%sl(rck — would incuig^ liability to a 
heavier rciiU; Hnd the attendant taxes, the 
wugef of assistants aftd servants, w'ould be 
greater f and, therefore, If the return oomc 
pot vieodify, similar consequences must sooner 
Of later eiisiio, • 

2824. LocalUiea, — cr/maU capitalists 
should, therefore, ^pon entering on a shop- 
keeping Bpeculatioi^ eonnider well the nature 
of the locality m which Ihqy propose to 
carry on trade, thc-niimber of the population, 
and the ha^ts and wants of the people, and 
the ext^t to which they are already sup- 
plied with tlie goods which the newadvan* 
turer proposes to Cjpbr them. 

2825. *AWi9 Jfleighbourhoods.--^ There h K 
tendency among snyill capitalists to rudi Into 
new neighbourhoods, with the expectation of 
taaking an early connexion. tSw rents llfo 
serve es an attraotion to these localltlss. Ve 



have fiAnd, however. In our ejti«erience, t;liat 
the ^arl.^ vuburban shops seldom succeed. 
They are geiiairally en|fr^ upon at iht very 
earUest moment that state of the locality 
will , permit — often before the * house is 
dnisbed the shop is tenanted, and goods ex- 
posed for eale— even while the streets aS^| 
unpaved, and while the roads ar^as rough 
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Hungry people dislike lo fetch their bread ftom 
ft VO rnfles of)’; and to briiij; vegetable^' from a 
ijoitg distance w^ld evidently lie a ^tatter of 
'VAimIderable inconvenience. The lutker, the 
butcher, the preen-grc^er. the beer retailer, 
Sec., are those who ft kd their successes first 
estahUshei in suburban locatltiea And not 
l^unti’Ahese are doing well, should the tailor, 


and uneven as countwy lanes. The cons^^y^the shoemaker, the fatter, the draper, the 
quAnce is that, as the few inliabitants^of thesfj# hosiqjr, and ot^u-s, expect 4to f|nd return for 


J;ocallties have frequent communication with 
adjacent towns, they, as a matte* of habit or 
of choice, supply Ihssr chief ecanta thereat ; 
and the 8iiburt>an enopkeeper dl;pend$ prinBi* 
paily f:>" *’.pport upo*. the acciderhal forget- 
fulness of his neighbour, who omits to bring 
■ometbiiig from the cheaper anil better mar- 
ked!;, or upon the changes obthe weather, utiich 
may sometimes favour him by renrlertng a 
“ trip to town ” exoecdltigly undesiraf>lt. 

2820, FaHtfrea. — W||i]e the graas Is 
growing thi horst is starving and Jhus, 
while the new district is becoming peopled 
the fuftds of the small sliop|ieei>er are gra-«| 
dually eaten up, ar^ he puts up his shutters 
just at the time when a more cautious sjiecu- 
laior steps in to profit by the connexion 
already formed, and to take advalitago oibthe 
now improved condition bf the loc(|j[ity. It 
seems therefore desirable the jpnall capi- 
talist rather Ao run tb^ risk of a more ex- 
pensive rent, In a well-peopled disftict, thJh 
to resor% tos places of slow aiM unceAain*} 
iemand ; for the welfare of the small shop- 
keeper depends entirely upon tlie frequency 
witli which his lij^fted stock is cleared out 
and replaced by fresh supples. * 

2827a iVecauhbns.— Blit should tHe small 
oapitfdJiit stil^ prefer opening dn ^ subifrMn 
district, where competition bflqss severe, and J 
rcTiU and rates less iburdeiAome, thlR*e we* 
eertain precautions which he wilk do well 
to observe; He should partlculhrly ^ard 
. «*nst opening a shrqi to supply what may, be 


their \My>ital and rewsgM for their labour. 

2828. OSmlUy. — In larger localities, where 
c^petition abounds, tlie small sho];»keeper 
fiTqueiflly nutarrlps his more powerf ul rival 
by one eltdnent of •uccess, #hlchainay be 
addeik to any stock without cost, but cannot 
be wilhheld withoiil lasa That element Is 
avtltip. ft has alrea^ly been spoken of else- 
where, bu^must bi^enfoi'ce^ as aiding 

the litt|p means^f tiie small shopkeeper to a 
w^nderfii^ degree. A kinds and , obliging 
manner carries yitiT it an fhdcscribable charm. 
It must not be a fbanner which Indicates a 
mean, grovelling, time-serving spirit, but a 
plain, open, and agreeable demeanour, which 
seemaato emsire to oAige for the pleasure of 
doing BO, and not for the sake of squeeadng 
an extra penny out of a customer's pocket 

2*830. hargt Shopkee^s — Tflia 

large shopkeetier frequently grows proud, of 
his position ; there are mhny little clvilAties 
which cu(*tomer8 like, but which the targe 
shopkeeper may be too busy or unwilling to 
pay. elle forgets thatthese flrilitles are tha 
steps by whicl^he rose, and that the with- 
drawal of theiig must Jeai^to his rapid descent. 
Tliese are the points upon whicE large traden 
are often weakf and where tlfe small trader 
finds th^m vulnegahle. Punctuality,^^ 
nlwAhe neat arrangement of the stock, the 
attn^veneM of the Efin^w^ the absence of 
all absurd puffing, the early and regular 
opening of th^ shop in the morning, and the 
attention paid to every one entering It— these 


termed the superfluities of life; for the ino* are the^ecrcts of the small shopkeeper's suc- 
lialkitants of sutiurban (figricts are those who, cess against the influence of giant capital 
like himself, have resorted to a cheap reel- They are^a series of chamui %efora which 
dence for y[ie , sake of economy. <Jr,lf thisbe oven gold Itself must yield Its potent In- 
not the case — if they are people of Indepen- | fludhee. ^ % 


dent means, who prefer the “ dgitached villa” 
to the town-house, njueeaed up ondioth sides, 
they have the means of riding and driving to 
town, and Trill prefer goosing articles of 
taste and luxury from the best mart^ enriched 
by the finest display. 

2828. Feeessitie* or iMSSunea , — The subur- 
ban Bhoopk|oper should, therefore, confti^ 
himself to supplying the necttnUies of life. 


2881. ,€^ineeffiOfs. ^In provincial towns 
^connection '* has a great deal to do with the 
Biifcess of the shopl^per. There are, accord- 
ingly, special cases which we are not pre- 
pared to d^uBX For instance,’ if a shop- 
keeper i>ro^sed to set up a rivalry agalkst an 
old-established and respectable tradesman, we 
should certainly foel incline<^ to advise him 
to psu^e In the altenmt Eut If he replied 



S28 


TIME, VmiCH li lf©si VALUABLE, IS^MOST TRIELBD WlfH. 


that hit " coanectlon^ were luinclent to 
eupport him, that might he expected io*over- 
fttle otp* yobfection. <^onn^tion» however, 
Vnft not be too Implicitly re^ upon. They^ 
■re^ as a general nile,*more exacting a&d leair 
MU^ satlstted than the general public. , We 
have known many an unfortunate rlctlm tq 
the promises of “connections ** open witihthe 


built up his expectations, and regul^d hU 
expenditure wi^ certain views of^suppml^ 
the m&nent that Bupp<Mt is wlttailrawn, down 
the whole superstructuiwwlll com» In thnse 
days of toTeration a man may bold any feli- 
giouB opinions, tf he do so becomingly. Therd 
itfould be no admixture of tea and theolo^, 
or of cheese and creed. The shop is the 
most glowing prospects^ and oloao with theljglf^ wherein to practise the principles 


most disastrous resuha. 


nought id the place of worship, but it is Wot 


3882. Your “ connexion, Of oou^ ex* the place to traffic in under the mock of a re-^ 


pecta yon give credit. 

2888. Your “connection **18 surprised that 
you riiould be so importuna^ about joir 
little account t 0 *' 

2884. Your ** connection** remindsb you 
of certain obligations ih%)b you are nndgr. 

2885. Your “connection" finds that your 

goods are f iOt a H>lt bett^ or cheaper than 
other tradesmen'^ * ^ 

2886. Your, “connection,^ after a little 

while, finds positive dlspkra^pement against 
your goods upon compAring them with 
articles bought by a friend from another 
establishment * 

2837. Your ** connAtion ** coftseqrcntly 
goes over to that other establishment too 
often forgetting to pay your ** little account.** 

2838. And when you^’vimtu^ to remon- 
strate, you lose your ** connection.** 

2839. /}taqpmly.-t-The sole reliance of the 
shopkeeper should he In the integrity of his 
transactiona and In the civUlty«of his demea- 
iMHur. He should mahef 1 , the interest a^d the 
pleasure oi the customer to cerfie to hls riiop. 
If he does this, he wUl find the veiybest “con- 
nections,** aivi BO iftngVs he isontlnues this 
system of business, they wlji never desert 

28*40. Famirp CdnneetUml. — It is 'always 
creditable, but not alg:ay8 easy, ibr o nt«fa to 
stand well with his^fkmlly. However oi^dit- 
able it may be to stand well with one's own 
kindred, this relationship sheWd never be 
looked upon as an elemeat ofbuslnesf. It Is 
almost certain to falL Your shop doesrs 
should be thrown open to ^erjYodj, and) 
jcni should ll8ok to the world for your sup- 
pOPt. 

2841. HeUgitmt Gonmedkint. — mcK^ous con- , 
wectlons very naturally Nsm in smiuj townsfaj 
where the mind and habits of every man are 
known to his townisnen. However much th<i 
may prevail a man should never seek to moke 
a show of religion the means of vf^^rldly pro* 
gress.» If he does so, he will fUQ. The truth 
uin out at some ttoM or the other, and he 
will be )*egBrded^ ^ black sheep. And baring 


liglous reputfMon. 

2842. Politual CbnnecS^. — The same with 

{Kfilticfl A good cftizen^Ul discharge his 
duty to his^wn and th^ state conscieptioiudy. 
Let him allow to others the freedom of 
opinion whidfl he claims for himself, and 
thfra are few who g-lll seek to interfere wUh 
him. I. It Is generally your bigot and aealot 
that flwfier ^or opint|ii.i-sake, because, being 
dognofftlcal, they persecution upon them- 

selves. There are props/ tim£s when we 
have *iK>li deal duties to perform; let them he 
discharged conssjientiously. But in thf place 
of business let not the shopkeeper weigh the 
opinions of other men, as he would hls own 
wares, In brass scales. Politics is the bual- 
nesB^of the State ; fair dealing is the hiisineBB 
of the shopkeeper*, and while we are the 
last to aSy fhat mSlt shoulc^^not recognise and 
discharge political diy.les, we do liost eamestlj 
an;ert that ne should neither seek nor 

^jestaw custon for the promoUon />f party 
purposes. w- 

2843. ZHfhet iff a Shopteeper. — He should 
cheerfully render hls bc4t labour and know- 
ledge to terve those *who Bpi^roaph his counter, 
and plaf e *coi;fldence in biS transfections ; 
make^himself s^ke.tq.cioh'imd poor, but qever 
resort to mean -ipbtoTlhgc and* deception to 
*gaiSi apL>robatioif and B^>port. He should be 
frugal In ,bis expenditure, that, in deriving 
profits from, trade, be may not trespass un- 
duly iipon the interests of others ; he shopk^ 

hold the balance between man and man 
that he should feel ifothtng to reprove his 
conscience when tli^ day comes for him to 
repose from his laKurs and live upon the 
fruits of hi4 Industry. Le^ the public dis- 
cover such a ij^n, and they will flock around 
him for thefy own sakes. 

2844. A very u««eriil book, '■^Tho 

Shopkeeper’s GuWe”(pot>H*‘hrd atone 
and sixpence) enlarge** upon the-e sub- 
jects in a very able manner ; and gives 
most useful bints to peopje in cvezy 
department of trade. ** 
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2845. LAWS OF LANDLORD underlettiug. Ten^ints for torms of 
AND TBgTANT. — Leases. — A lease years may sissig|L or underlet, but 

a conveyance 2f premises or landb* .tenants at wjpll cannot, * • 
fo^ a sp^ified term of yeare, at a yearly , 2350. BEPAiBS.-.r-A tenant who cove- 

*rent, with definite conditions as to na^ts t^^eop a house in repair is* not 
alterations, repairs, payment of reirt, ^answerable for its natural decay, but is 
forfeiture, Ac. Being an instrument of bc/nd to keep it wind aald water tight, 
much hnportanoe; it should always^be? so that «t does ^ot decay for wimt of 
oJrawn bj; a respectable attoniejr, coirer. A ksaee whcaco^enants to pay 

* will see that all the conditions, in the rented keep thi'premises in repair, is 
interest of the lessee, are Ailfilled. liable to pay the rent although the pre- 

2348. pREOAJliitoii. — ^In^takingba ipaise^ may be bomed down, 

f Jo tenant’s solicitor should carefully 2851. Nj^oleot of Rbpaibs bt Lanj>- 
examine the covenants, or if he take an LOip. — If a landlord cd^eniiilts to ro* 
undei'leaso, he should Ascertain the pai); and neglects to do so, the tenant 
covenants of the orginal lease, other- may do it and mthhold so much of the 
wise, when too late, he may find him- rent. But it ip advisable *4hat notice 
self so restricted ‘^n^ his ochJpation thereof^ shcmld be given ty the tenant 
that the ^jTremiaos laay be wholly use- Ijo tno ^landlord, in the* presence of a 
less for his p&pose, or he may Jbo in- witness, prk)r*to commencing the re- 
vol^^d in perpetual difficulties and an- pairs. * 

noyanccs ; ^ for instanc?, ne may fiml 2852. Rmbt of Landlord to enter 
himself restricted from making altera- Pb^mifiis. — A If^dlord nuiy enter upon 
tions convenient or necodsary for liis the premises (having given previous 
trade ; he may find himsUf comne^locl notice), although not expressed in the 
to rebuild or pay rcAt in case ot fire; ISase), fo^ the •purpose of viewing fli.* 
he may find himsel f sifbj ect tp fl)rfeituro state of tl?o proj>erty. 
of his lejfie or otjer penalty, if he 2853. TEUBiNATroN of LsAStiSi — A 
should underlet or assign hi% inteihsL tenant must cleUver up possession at 
,, carry hn Some piirticular tfade. the expiraPion o^ the term (the lease 

2847. Covenants. — Tho covenants befhg sufljciont uoticef or he will oon- 

on the landlot'd's part are \isually the tinue liablu to the rent as tenant by 
granting of legaj enjtymeut of the pre- sufferance •withtuit^ny ijpw contract; 
misc% to the lessee; tl^e samn^ him but if tlu| landlord i^coguises such 
hajrmless from all othe/ «jlaimajit# to tenancy by accepting a }»ayme%t of rent 
title; and also for Hittjre assurance, •aftei^he leiisfe has expired, such accept- 
On the tenant's part, ftiey a^e^u8fialIy afjpe will constitute a teiiaudy ; but pre* 
to pay the rent and tax€.s ; to keep tlie vious to accepting a Vent the landlord 
preniLses in suitable repair J anA to de- may bring Jis ejectment without notice, 
iiver up posiiiesaioti when the term, has for the lease haying expii*ed the tenant 
expired. • « in a trespasser. A letise covenanted to 

2848. Rent and flfAXES. — The lessee bo voi^ if •the rent be not paid upon 
covenants to pay th i rent and all taxes,* the day appointed, is good, imless the 
except*' the ]^d and pr<^>erty taxes, landlord make an entry. 

which may be deducted from the reaRt. 2854.* Vauiubd Married 

2849. Assignments. —^A less theref« women (unless •the poV is expressly 

be a covenant against assignment, a lease reserved them by marriu^e settlement), 
may be assigned, tl^pt is, the whole in- Vannot grant l^es ; but husbands, 
terest of the lessee may be conveyed to seised in right of their wives, may grsmt 
another, or it ma]^ be underlet ; leases for twenty-one years. If a wife 
tlierefore, it is intended that it should is executrix, the husband and wife have 
nut, it i^>roper to insert a ouvenanb to the power of leasing, as*in the ordinaiw 
leii train ilie lessee from assigning ur caise of dnTi wife. 
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women cannot (except by special 
tom) talm leases; if fhusb^d and wife 
accept a lease, sbe may, after his death,* 
accept or reject it, ii8 the same mahner 
as an infant may, and is not beundrby 
oovenants^ though she conthiu^ 
tenant* ' 

2865. CoFTHOLDlPl.— CoiJyholders 
may not grant a leage for hinger than 
one year, unless by Custom or pe.^is- 
sion of the lord, and the lease of a 
steward of a manor is not good, unlesOr 
he is di(fy invested with a power for 
that purpose. 

2856. Notices. — ^A ll notices of w^\at- 
ever descijption relating to tenancies 
should be writing, »-nd the person 
serving the said notice slnriid wri^e oi^ 
the back thereof a mcm^randuu^ of the 
date on which it was serv<|'.d, and should 
keep a coi^y of the said notice with a 
similar memorandam attached. 

2857. Yearly TBNV\.NCiES.-^rowR<3s 
are considered as let for the year, and 
the tenants are subject to the laws 
affecting annual tonancTbs; u^jless there 
be agreement in writing to the con- 1 
trary, 

28f}8. Agreement for taKxng a Hover on an 
Annual Tenatiey. — Mcmonjgmlum «f an Undrr- 
tukliig, eiitcivd in'u) this— — of — 
iSfi 1 hotwceji n. A., of— and L. O., 
of———, as follows v 

The said R. A. doth hereby let unto the 
said Tj. O. a dwelling-house, sltuacc In r ■■ ■■ , 

C5jy^>ttrish of , f,r the tepn 

one yew certain, and so on firom year to yrijr, 
until half a year’s nof4ce-h) quit bo given ijby 
or to either party, at the yeai'ly rent 
cf ■ ■ . . — pounds, payable quarterly ; the 

tenancy to commence at ■■ — day nort. 

And tlie said R. A, doth undertalic t j pay 
the land-tax, tKe property t^x. and tho 
sewer-rate, and to keop the said houM in all 
necessary repairs, so long us tlie said L, O. 
shall coutijiuc therein. And thmaaid L. 
doth undcrfalco to take said TiSesc of 
R. A. for the l}efore-mcnliuued term and 
rent, and pay all taxes, except those on land,, 
or pioperty, and the sewer-rate, and tlie other 
eonilitions aforesaid. ^ 

Wibiess our hands the day and year afore- 
Mid. U. A. 

Witness, O. C. , ^ I* O. 

2S59. if ih? laiillord agree.‘% pay 


all the rated aud taxes, then a different 
wor^ag of the agre^ent should take 
rplace, as thus : — •' « 

And ilie taid R. A. doth undertake to pay 
all rates and taxes, of whatever nature or* 
lltiid, chargeable on the said house and pre- 
mises, and So keep the said house in all neoes- 
repairs, so long aa tlm said L. O. shall 
t^nlinue therein. c 

**2860. If th 9 landlord agreed to secure , 
the in-comirg tenant from all arrears 
(and t^e tenaSit BhouHxee to this) due 
account df rent, rs^s, and taxes, 
the indemSiiffcation should bo writtCSi 
on a separate paper, and in something 
like, the followinf]^ terms : — 

Inde nmflcatwn ogainat Renls^ Sales, and 
Taxes itsJM'ear, — I, R^A., landlord of a cer- 
tiun house and prcnfiscs now aboot to be talccn 
and occupied by L. O.J do hereby tfgree to In- 
demnify the said L. O. from the payment of 
any rent, taxes, qr rates, in nrrear, pnor to 
the date of the day at which liis said tenancy 
caranicnccs. As witness iiiy hand this ■■ ■ - 

day of 185 

14 R. A. 

Landlord of the ab'^e 
Witness, <!/. r ncciniscs. 

28C1. Agreement for taking a //4mwa Thiee 
— Momorandutn* of an apreement made 

tx>fn^ d'iy of , IBf) ,Vi’twoon 

11. A., of , and L. O., of , ast* 

follows : 

The suit! K. A. dntli let u'nto the said L. U. a 
! house (and garden,”^ if aiiyy, with appurte- 

I nances, situated ni — *— in the paci.sh of 

for three years oertaia TIic n nl 
to commence ’ircniiTr—— day Aext, at and 

unde.- tkp yeanyaront qf payable 

quai'tcrly, the first payment to be at ■ - 

day next 

The said L. O. doth agree to take the 
lg>URe (and garden) of the said R. A., for tlie 
term and rent payable dn nsanimr aforesaid ; 
^ard that ho wifi, at thfc expiration of the term, 
leave the house in as g cd repair as he found 
it [wear and ^car excepted] WitAcbs onr 
hands, R. A. 

tWitiioss, C. ^ L. O. 

2862. PAYMJ2NT OF RKNT.-lleut 
is usually payable s.\t the regular quar- 
ter-clays, uamely, Lady -day, or March 
25th; Midsummer-day, or June 24th; 
Michaelinas-day, September 29ih ; and 
Cbhistmas-day, December 251ih. It iii 
due at mid-day ; but uo proceediuge* tUj 
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non^pfiyiuent, wliore the tenant remaina 
upon tnc^premim, can be takeif till tb^ 
next day. ^ 

•2863. No oonsideration will waive* 
the payment of the rent, should ,blie 
landlord inaist on demandii^ it. Even* 
should the house, be burnt, — blown or 
£dl down, the tenant is still liablt^f^r 
rent: and the tenancy cap only be vend- 
able by the proper noti^ to quit, the 
same as if the^laqjiue reftnainec^ in the 
most perfect eondition. • * * * 

••2864. The landlord hinfsclf is the 
person most proper to demand rent ; 
he may employ another poi;son, biit if 
iie does, he must liuthorise h*ra by 
letter, or by power^f attorney or the 
demand mpy be objected to. ^ 

2865. Wheesnn jil^eut has been duly 
authorised, a receipt from him fSr any 
subaequent rent, is a lagal acquittanee 
to the tenant, notwithstanding the land- 
lord may have revoked the authority 
under which the agent act^jd, unless the 
landlord should havg given the i^naut 
notice thereof. •« • 

2806. 4»teifder of rent slfjuld bo in 
the current coin of*tho kingdom, l^ut 
a tender •of Bank of Eugkind uo4es A 
good, even in cases of distress. 

2S67. Form of a Receipt far Rent. — Received 
of Mr. 11. A. the 'sum of ten pounds ten 
sliilUngs, for a qifavtcr's fent due atfLady-iLiy 
las^ f^ tliti house, No * , « ■ ■ * - ? - street. 

£tf IQs. ^ [staler], #. 

2868. If the rccei given by ap 
agent, it should 6e signed, u. C. 

Agent for L. O., landlordjcft' the above 
premises. • 

" 2869. Be careful of your last qum^ 
ter's reoeipkfor reiiA, for the productiSn 
of that document bdbs all prior claim. 
Even when arrears vhave been due on 
former* quarters, the reodlpt, if given 
for the last quarter, precludes the land- 
lord from recovery thereof. » ' 

2870. NOTICE TO QUIT.— When 
either the landlord (gr tenant intends to 
terminate a tenancy, tLe way to proceed 
is by a notice to qujt, which is drawn 
up in the two following ways ; — 

2S71. Fthn of a J^otiie to Quit from a TeHknt 
to Ati ZaruUard . — Pir, — I hei'cby give you 
uoticr, that on oi U-t'cie the — -* — d**y ot 


— * next, I shall ^ult and deliver uy 

possession offrthe Rouse and jwemises I xtou 
hold of you, situate — , In the pasish 

of——, intbe^unty of——. 

•Batdfthe ' day of — , 1S6. 

Vltlless, a. C. - U O. • 

Mr. R. A. 

2S72.^I^otice fnw* Landlord to hit TenanL-^ 
Sijj, — X he::*by give yfu notice to quit ths 
housp and appurbpVances, which you now 
hold of me, situate No. on or before 

. — ■ — next. 

Dated — • ^,18 . 

• ( SignedJ^ JF A. (^dlord.) 

Co Mr. L. O. 

1873. An opinion is very generally 
entertained, however,* that* a quarter’s 
warning to quft, where tlft house is of 
•smfJll rentH, is su65cient notice, but 
where ^he renb is payable quarterly, or 
at longer intervals, this is a mistake ; 
fur unless a special agreement is made 
defining tlfe time to be given as a waru- 
ingf sir moiitlis^otice to quit must bo 
given, to expire on the same day of the 
y^.^r ux)on wl^ch the tenancy com* 
menccd. yWliere the rent is payable 
weekly or monthly, the notice quit 
will be good if given for the week ot 
month, provided cai’o be taken that it 
extras upon tL© day#)f the week or 
mouth of file beginning of the tenancy. 

If 8 7 4. /bn/i of ^otice from a Landlord to 
his TenarU to Qtfii^ •'r pay an mtrreased Renf< — 
To Mr. K. A.f Sir, — 1 hereby give you notice 
to deliver up posyssioii, and quit or 

, \ho [here state the houx or apat £- 
wjfW] and appurtei%nces, which you now 
horn of me, in [oisert thi ttajne of ttreet^ dfc.} 
and in default of your compliance there- 
with, I do and will insist on your paying 
me fqjf the same, lie iannual or monthly} rent 
of ■ - a n additional rental of— pounds 
^ per annwn, and above (he^resent annual 
rental^} rent, lor such time as you shall detain 
the key ai^ keep possession over the said 
noUoe,,, • 

► Witness my hand, Cli o ■■ — day of 185 

Witness G. C. e L. O. 

287 4*. If a tenant holds over, uftor 
receiviuff a sufficient notice to quit, \n 
nDHtlngyn& becomes liable to pay double 
the yearly value ; if be holds over after 
having himstjf given even parole notice 
to quit, be is liable to*pav doubl'^ rent. 
2876. LODGINQS AND LODGEa;J 



Walk bwif^y fhom tkmfjaiiom, o» it mat ovektaes TOtr. 

— Pkeoauxiqns.— B efore you take *Uii- selves, witUoiit apprising the }iaufia 
furnished tajiartments* satinfy yourself holder, “perhaps with ^e rentsin arrear. 
that the rent and taxps of ti e house are ff there is probable reason to beiiew 
paid, for the goods of a lodger s^li&le 'that the lodger has left, on the secor.d ^ 

^ to distress for arrears of theaeat aliy of such absence the householder 

time while on ^he premises. ^ \ ”may send a police-constable, ^nd in 

2876. A broker haying obtained pos- his presence enter the lodger's apart- 

session through t]>|e ^uter door, may mehfi and take out the latter's property 
break open any of tho^^priv^Sfe doors '*bf lulxi secure it^until application is made ^ 
the lodgerEL if necessary. \ for it. He ,piBy then enter upon the 

2877. If lod^gs are taken for a cer- possession ofnthe apartment; luid if 

tain and specified time no notice to' after fourteetf^days^ notice given by ad- 
quit is neCessaf^y. ' vertisement in the Lfindm Gazette tlui 

2878. If the lodger, however, cfon- lodger does npt pay the arrears of rent, 

iinues after the expiration of the t^Trm the^iouseholder may sell the property 
he becomes a regulio' lodger, unless for tEe money dt£$, reserving the sur- 
there is an a^'eement td‘ the contrary, plus n^pey and su^ goods as it may 
If he owes rent, the housekeeper'^ can not be necessary* to sell {if any), and 
detain his goo(£9 whilst on the premises, keeping them ready forrdelivery to the 
or distrain, as a landlord may distrain lodged when lie shall Remand ihezi.. 
the goods of a tenant. , 2884. If a person makes a verbal 

2879. No distiucilon exists ^etwern agreement to take lodgings at a future 

lodgers and other tenants as^to'^bhe day, and declines to fulfil his agi*ee- 
payinent of their i-ent, or the turning mejut, the housekeeper has no rciac<ly, 
them out of pi>sses&ion^ they are also but iflie pay a dcr>osii he partly exe- 
similiirly circuraalunced With^regard to cutes an agreement, and ilie bouse- 
disiress for reut, pa householders. keeper hasU remedy agaiiist b;ni for nob 

2880. In case of weekly tenants, the ocau}iyjng; the lodgingii according to 

rent should be paid weekly, dor if it is j^jreoment. ^ ^ 

once let to run a quafter, and the Istod- 2885. If a landlord enter and use^ 
lord accept it as a quarter/tUe tenant apiu-tmcnts while his ieoaiit is in legal 
cannot be forced ,to quit without a ))(>3ae.saion without his consent, ho fov- 
quarter's notice. feits liis^ight to rucovei'Vent, 

2881. Lodgings by the year should 2886. If lodgings are let to an Immo- 
only taken from a'*p*jr3on vidio is^ clesc wom»j, to enable her to receive 
either proprietor of ^je house, or holds visitort^ of tLe^male sex, the landlord 
possession for aji unexpired tonn^'of cannot recover his rent. 

years. 2887. But if the landlord did not 

2882. FURNISHED LODGINGS. — know character of the woman wh^jj^ 
Furnished lodgings arj usually lyt by he let the lodging.^, he may recover, 
the week, on payment of a fixed sum, but not if after heHtnew Tiie fact l)c 
part of which is considered os vent for permitted her to rSmaiu as his li uaiit. 
the apartment, and part for the use of 2888. If wordan, however^ merely 
the furniture. In some iurt^nces kn lodges there, and has hei visitors else- 
agreement is made fj^r so miadi per , where, her cb .racter will not afibot his 
week rent, and so much for the use of claim for /cut. 

Uie furniture, and to place oil moneys 2889. And if a lodger quits apart- 
received to the account of the furniture, ments without notice, the landlord can 
until that part of the deman<k.shall be still recover hisi-ent by action, although 
satisfied, as the landlord cannot distrain he has put up a bid in the window to 
for the use of his furniture. lei them. 

2888. Persohso renting furnished a- 2890. Removing goods fromVumiBhed 
purtnicuts (requentli absent tbom- lodtdugs with intent steal,!? a folony: 
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imfikwfully pledging is a misdemcur 
noun 

^ 2891. ^here^lie lodger has j^emov^, 
and there are no goods .whereon id 
make a levy, the rent becomes a debt, 
and can only be recovered as eu^l^ in 
the Oounty Court of the district. * 

2892. Agremenf M letimg a AStmUUd 

• nmue or Apartment — Memoriuif.uin an 

Agreemdht made and entered into thie — 

day of — — , 1 85 , betwiftn R. A. of , 

of tli€ one part yw d L. l^f - - ■ ■ , of the 
other part, as Tl^t the. eaidaP^ As 

• .aenrt^cR tolet, and^the said L. ^O. to take, all 
that messuage or tenement, (with the garden 
and appurtenances thereto;) situate at, &c. 

. [or if an apartment (he sui^fet of all 

the entire first fionr, particularty deiertbmg (fte 
efftir oppurtenaflov]4(igether wilht^l the fur- 
niture, fixtures, and Other tilings mentioneck 
and cofhpriaed in ^he schedule ’hereunder 
written, for the space of — — moSiths, to be 
icmputed from ?ho — -y- day of — , at the 
rent of ■ ■■— pounds per quarter, payable 
qujirferly, the first quarterly payment to be 

made on the day of next ensuing 

the date hereof. And it is farther ayreed, by 
and between the snJdipartleB, that each party < 
shall ho at Ulyrty to etetermincAthe said ten- 
ancy, oH%iying to the other a^uarter’s notice 
ill writing. And till said L. 0.,agreea,ltiat in 
th«% determination of thc^ tenancy he^will • 
deliver up the said dwelling-house (or the 
entire first floor, &:c.), together with all the 
fixtures and rui*nlturG as aforesaid, in as good 
a comliticm tA /he siftne now* ai^, reasonable 
wcgir and tear thereof and shall 

^ and will replace any of thj crockery.'aqul china 
or other utensils that ^all h^roken or otbe»- 
wise damaged. ..In wi kicks, &cgr*rifstv*«s 
foJlou tfte Inventory or Lutt*qf A^lee referred to 
ahoMJ] 9 

2893. The noticea to quit are the 

same fia 2871. **• 

2894. ’RKMJfi3^ES TO REC(5VER 
RENT. — Distress is the moat efficient 
reiK^dy to recover rent,,but care should 
be taken that it bo done legally ; if theP 
distress is illegal, th# party aggrieved 
has a remedy by actionP for damages. 
Excessive distresses are illegal. The 
distrainer ought^snly to take sufficient 
to recover the rent due, and costs ; if, 
however, the articles sell for a greater 
sum than is sufficient to pay th^e, the 
rcjr.^^rjd.^r uii:?t be returaed xo the 


tenant, who cau demand a bill of the 
Bsile, and recover the overplus, if any. 

2895. AAdistii«88 can be^n^ade only 
for I'ent tlJLt is due, and cannot be made 
u&til day cftter, nor unless it has 
bee^rtiSmanded by the landlord or his 
IHgenl. The outer dopr must not lii 
&oken open, for the purpose of dis- 
training, ueitbBr can the distress be 
kiade between, sdn-setting and sun- 
rWlng, nor on iJiintlay, Good Friday, or 
Christmas-day, nor after ^be rent has 
been tendered to the landlord or his 
agent.* » # • 

• 2896. A second di.stress can be made, 
il the value #f the first is not enough 
to pay the rent andjeosts^ 

2897. Goods convey<^i off the pre- 
uJisea toikpreveut a distre.<«s, may be 
seizdd anywhere i^thih thirty days after 
the remo^ak and if force is resorted to 
by the landlord, it must be in the pre- 
sence of a constable; but goods re- 
laovSd beford^the rent is actually due 
cannot be followed, but the rent can be 
recovered by action as a debt in the 
Count;i CefUrt. 

2898. The general rule is, that no- 
thing can be distrained whiclt cannot 
be 1 stumed in the same condition as 
kefoiC me distress ^as made. 

28d9.*»The distraining broker cannot 
be one of the luipraisers, nor can he 
value goods — sucii a procotHliu:: 

would rsnder the distress illoL'.tl, {irj«i 
the tenanj^ (W>uld obtain dal&agoH. 

* 2900. The nersons chosen as np- 
ipraisers must uot^be interestod in the 
distress ; also, if the person. distrainiriq 
was chosen one of the appraisers, tha 
(^stress would be illegal. 

2901. In cases of bankruptcy or in- 
soluenc^, no more than one year's rent 
is attainable by distrAs, if more be 
due,^the landlord is only entitled to 
cofMe in wit^ the rest of the creditors 
for the further sum ^ue. 

2902. AoSording to 57 Geo. III. cap. 
65, no person diRtraining for rent, shall 
takeoo^er charges than those in the 
above schedule ; the party charging 
more can be sued for treble the smount 
unlawfully frakeu.^ 
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IL iii generally siip]^>osed tliat 
not more than four 'weeks* rent can 1f^ 
recovered from weekly tenants^ four 
mouths* rent of monthly t^ants, and 
four quarters’ rent ffom quar^ly ftr 
annual tenants ; this, ]jowever,^!l3«tuo* 
ttie case, for the alteration of th^ lu^v 
7th and 8th Vic. cap. 96, sec. 18 ana 
67, operates only in «ases of 'bank- 
ruptcy, or insolveiJcy, , or \fhero th*^ 
goods are already distrained. ' 

2904. ExpIinseb; — 

C s. £ 

Levy a dintceaa ~ ' 0 3 0 

Man in posBesslon per day, if ^ 

the rent due be under £20 0 2 C ^ 

AppraiBcnient Cd. in the pound 

on tlic value tlic goods. ^ If ^ 
above£20 • I^i'day^l 8 <b, 

Appraisemont Is.'.^n the pound t 
on the value of the goo&a. ' 

Expenses of advertising, &<s. 0 10 0 

Catalogues, sale, and commission, J a. in the 
pound on the produce of the jile. 

2905. Brokers must give copies S{ 
the charges in all cases. 

2906. The goods, whei? yjdued, arc 

usually bought by the appK&cr at 
their oi^n valuation, and a receipt at 
the bottom of the inventory, -witnessed 
by the person -who swore thtm, is a 
sufficient discharge. * ,, '* 

2907. Stamped Agreement^.— Much 
uncertainty having erlst-'d as to the 
legal nature of trie agreemonts on paper 
between lap,dIords" and tenants” the- fol- 
io-wing communication to'^t’ie proper, 
authorities, and their ra^ly, will be in- 
teresting to nil conc^iUed : — 

2 DOS. To the Commissioners rf Inland 
Revenue, Somerset House, London.--MiddleH- 
bro*, Aug. IStli, 1855. — Sirs,'— Tlie seapon 
town of Mlddlcsbro*, In the county of York, 
contatiu) about 14,000 inhabitants, ^d many 
dwelling-houses and shoiis are let from quar- 
ter to quarter, and from year to yev, upon 
wiitten memorandums of agreement, w]|^re 
the rents are under £20 a yesL ; and as some 
difference of opinion exists n-ispectlng the 
proper stamp-duties to be paid on such agree- 
ments, your opinion is requested, whetlier the 
summon lease-stamp for such an agrdSment 
urUl be sufRciant, or what other stamps (if 
any) will sueh memonuidiinui require ?*^Yoor 
most obedient servant, TVlrrsh, 


2909. Anawer . — ^Inland Revenue, Sounfftel 
House, London, 27th August, 1855. — §ir,— 
The Boaxd having hud^dbre t|(em your 
|oJp.er of the 1 8th inst, I anSdl reeled, in reply, o 
t^ state that the documents therein referred, 
to will be chargeable with stamp-duty as leases 
whether the tenancy be iVom quarter to quar- 
ter, or from year to year. — 1 am, sir, your 
obedient servant, Thomas FfKQUE. — W. Myers, 
Es^ 'b « . r 

^'dO. In all caaes where the Maw ro* 
quires a stam^u' whether for an agree- 
ment or a receipt, do ^l^dmit it. As 
^Ihe* stardp lawff are liablff *to frequent 
alterations, tt is best -^to refer to the- * 
tables in tbe h^st almanacs for tbo 
year, pr to make inquiries at the Stamp 
offices. ^ 

2911. 9^KRIAQES.^Arranoiementb 
pp THE Wedding Day. — ^Wealtl^y peoi>le 
occasion^ly marry -^th f^SpscfkL Ly 
OENCES. ' Special licences, are dispensa- 
tiogs from the ordinary rule, undTjp 
whi^h marriages can only take place 
canonically in the parish church, or 
other places duly licensed for that pur- 
pose. They caSa only be obtained from 
the metropditan or, archbishop cf the 
province, and^often with nd'smf 11 diffi- 
culty,,, not being readily granted; and 
whsi!;i obtained the fees are about £^0, 

2912. Common Licences enable per- 

sons of full age, or minors with consent 
of parents or guardians, to be married 
in the church/cf the parish in which one 
of them, h^s resided for three weeks. 
They dre proc«.red^ from Doctore’ Com- '' 
mons, or ,from '<av-t Burrogate, at the 
cost of about £2, 10s. ^ 

2913. Banns must bo published three 
times in the parish church, in each place 
whore the persons concerned reside. The 
clerk is applied to on Such oocasions; 
his fee is Is. 6d. When the marriage 
ceremony is ovqr, the parties repai” to 
"the vestry, and enter their names in 
the parish registry. The registry is 
signed by the^tler^man, and the wit- 
nesses present, and a certificate of the 
registry is given to ^e bridegroom. 
There is no charge for the certfficate ; 
and the clergyman’s fee varies accord- 
ing to circumstances. The cler^ will 
at all tfmes give information thereupon; 
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amnt ia best for a frleud of the bride- Chukch ia as follows: — The Bkidb, 
groom to attend to the pecuniary settle- oedbmpanied by her father, not unfre- 
^ents. f § , quently bee moifier , and uriformly by 

2914. Mabkiagb by RBaiBTaATiON.— ‘ a brideamaM , occupies the first carriage. 

- An Act was passed in the reign of The banos out the bride, and 

William the Fourth, by which it^Tvas^ le^Afjier to the altar, the mother and^ 
rendered legal for person^ wishing to* tl^ bridesmaid fell owing. After them 
be married by a civil ceremony, to give come i^e other bridesmaids, attended 
notice oi^ their intention to the''Ite^tr^ by the g^oomsfhen^ if there are more 
of Mamages in their district or Sis- tnan one.'' « 

tricts. Three weeks’ notice is neces- 2^17. Tna BEtnusanooM occupies the 
sary, to give thh partes ,c^l» < » carriage with the principal grooms- 

separately ori;ogether, at ^le office*of mad, an tetimate friend, or brother, 
^he registrar, too enters their names He follows, andPstanda faciilg the altar, 
in a book. When the time of notice wfth the bride cU his left hand. The 
has expired, it is on^ neceasaiy {csgive faflior places liimself behind, with the 
the registrar an intimation on the pre- mother, if she attends • 
vious day, of yoi» intention*te attend 291d. The TIhief Bm^ebmaid occn- 
at his o^te on the^lxt day, and com- pie! a.pladt on the Uft^oi the hride^ to 
plete the registration. The ceremony hold her gjovbi^ aiiKl handkerchief, and 
consists of merely answering a few flowers ; hei* eompaniona range them- 
questions, and makinf the declaration selves on the left. If any difficultdes 
that you take each other to live as occur ^ from f^j^getfulness, the vestry- 
husband and wife. The fee amounts wdman can se^verything right, 
only to a few shillings, an^ in this form 2920. Remember to take ilte licence 
no wedding ring i3«required, thSugh it nnd the rifj^^ith you. The fee to a 
is usually p^jtced oit^n the il^esence of clorgymtn is according to the rank and 
the pei's^B assenjji^led. ’Jfho married fortune of the bridegroom; tbjS clerk 
couple receive a certificate cff mania^e, expects sMUinga, and a trifle should 
whicii is»in every respccMawful.* ? be given to the vestry-woman or sexton. 

' 2915. Wedding Dress. — It is impos- #2921. Wben*thu ceremony is con- 

sible to lay down sj^ecitlc rules for dress, eluded, tht bride, taking the bridegroom'a 
as fiisbions change^ and tastes differ, artrif goes JntotJ»vg»lry, the othera follow 
The great ai't consists in r^l^ting the ing; signatures are theif affixed, and a 
style of dress most blooming; t^ the registratidh made, after whi^ the mar- 
person. •A stout pq;son Should adopt* r^ed pair eiftdlr their carriage, and pro- 
a different style«from ai *thin iierson^ a «eed to the bri^fast, every one else 
tall one from a short 6ne.* Peculiari- fallowing. • 

ties of complexion, and form of face 2922. ‘Tiik order of Return from 
and figure, should be duly regarded ; Church differs from the above only in 
and in tbQso matters there is no better th^ fact that itie bride and bridegroom 
course than to cailiia the aid of any re- now rid©^ together, the bride being on 
epectable milliner ,<ind dressmaker, who his Idft, and a bridesmaid# and a grooms- 
will bo found ready to ^ve the best ^man, or the father of the bride, occu- 
advicc. The bridegroom should simply pying tUs front seats of the carriage, 
appear in full dress, ariB ^ould avoi^ 2x23. Thi^ Wedding Breakfast 
everything eccentric and broad in style, having been ^ready prepared, the wod- 
The bridesmaids should always be made* ding party return thereto. If a large 
aware of the bridJs dress before they party, the bride and bridegroom ooenpy 
choose their own, which should be de- seats 'fh the centre of the long table, 
termiiied by a pfopor harmony with and the two extremities should be pre- 
the former. • sided over by elderly relatives, if possi- 

2916. The Order of Going to ble one frobi each ihiraiy* £v9iyboil| 
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should endeavour to make the occivsion 
AS happy as possible. One of the senior 
tnemboFS of either tfie bri^e or bride- 
groom's family, should, \ome time 
before the breakfast has toAi^ated, 
^yise, and in a biief but gracefui\^n- 
ner, proj)o«e the “ Health and happiM.^B 
of the wedded pair.*’ It is mtiok better 
to drink their’ he^ltlis togjjrher than 
separately ; and, after^ bri/jf inte^al, 
the biidegrooin should return thanks, 
which he may do without hesitation, 
since no one looks for a sj^eech upon 
such an dhcaaum. A lew words, 
ingly expressed, are all that is required. 
The brejikfast generally concludes with 
the departure of t.the happy pair upon 
their wedding tour. 

2924. Cards.* — W ith regard iu send- 

ing out cards, as oweddmg tours are 
more extended than in 'olden times, 
they are generally forwarded about a 
Week or two previous the retyini of 
the travellers. Plain silver-cdgi^d cafd.^ 
are now most fashionable, but questions 
relative to them ought tc he referred to 
tlie engraver, as fashions chfege con- 
tinually. « 

2925. BBOEimoN, — When the mar- 
ried pair have returned, and the day of 
reception arrivel., wedding-cake slid 
wine are handed round, of which every 
one partakes, and ee-ih^exprerses some 
kindly wish Vor the newly married 
couple. The bride ought not to receive 
visitors without a mother* sister*,^ «rr 
some friend being prer*3nt, nob even il 
her husband is at '* home. Gentlemen 
who are in professions, or ha^e gnvern- 
ment appointments, cannot always 
await the arrival of visitors ; when such 
is the case, some old friepd of the 
family should i^epresent him, and proffer 

‘ an apology for his absence, ,, 

2926. The W»DDiira Tour ift^ast de- 
pend upon the tastes ancj circumstances 
of the married couple. Home-loving 

Englishmen and women may find much 
/to admin? and enjoy without ranging 
abroad. Those whose time is*' some- 
what restricted, we recommend to 
sojourn at 'J'uub ridge Wells — ^Mount 
Ephraim is «-spe(Mjil}v t<? be selected — 


and from thence the most deli i^ful 
dxcur8v>n8 may be made tc^ different 
/arts of the country those who 
sketching, •botauisiug, and collecii|^g 
sea-weeds, will find ample opportunities 
l^for oach ; those who like old ruins and 
time-hallowed places may reach thorn 
without difficulty. Dover, Canterbury. 
F^Kestorie, and Tatwood Castje are an 
witfldn reach, ;fnd what places are more 
deeply interesting, not only in respect 
otpftenory, buf histfr^'tisociationa. 

2927. Co^nvrall and Devonshire; the 
Isle of Wight, &c., art‘ each delightfi:! 
to the tourist/ 

2?23. Nr^rth Wajes offers fi delightful 
excursion ; the lakes of Westmoreland 
and CiiLiuerland akff ; with the magni- 
ficent sijenery of ihe* Scottisb'xlIjikeB and 
the Caye of Piiigal. 

2929. To those who vrish for a w^der 
ra&ige, France, ^lermany, Switzerland, 
and the Khiue offer charms which can- 
not be surpassed. 

298 J. Weds^ikq Cakes. — Four pounds 
of fine flour, well dried, four pounds of 
fresh butfon two'^*ounds .of loaf sugar, 
a quarter oi a poun^ of mace^^ounded 
and' sifted fine, the same of nutmegs. 
TT/ evCry pouml of flour add eight Cgga^, 
wash four pounds of currants, let them 
be well picked and dried before the fire ; 
blanch a pornd of - sweet 'Jmonds, and 
cut themAsEgth wise veiy thin ; a p^und 
of citron, one pt^und of candied orangp, 
the same of Ga^ndi^d lemon ; half a pint 
of braodj . wKfti theB3 are mad^ ready 
work the butter with your hand to a 
cream, Ijlien beat in your sugar a quarter 
of an .hour, beat the whites of your eggs' 
fjoWvciy strong frotfc, mix ♦hem with 
your sugar and buttf r ; beat your yolks 
half an hour at leact, and mix them 
with your cak^ ; then put in your flour, 
mace, and nutmeg, keep beating it well 
rill your o'^n^is ready — pour In the 
brandy, and beat the currants and 
almonds lightly in.^, Tie three sheets 
of white paper round the bottom of 
your hoop to keep it from running out, 
rub it well with biitter, put in youf 
oaktvlHy the sweetmeats in laye.^s, with 
cake lietweeu each layer, and after it 
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id men and coloured coyer it with paper 
before'*yo^ oven is stopped up it will 
require three hoJk'B to bake properly. ^ 
Almond loKiNQ fok Wedding, 
* Cake. — ^Beat the whites of three eggs 
to a strong froth, beat a pound of Jtft*- 
dan almonds very fine witl^ose water, 
Ipix them, with the eggs, lightly, to- 
gether ; put in by degi'ees a pound^f 
common loaf-sugar in p«lwder. When 
the cake is bah^enoug|]{ take it out, 
end lay on till reeing ;^hen put 
ia brown. « 

2932. Sugar Joeing for Wedding 
Cakr. — Beat two pounds of double- 
i'efined sugar with %wo oudccs Sue 
starch, sift the whole througlj a gauze 
sieve, they beat ttie whites of ^e eggs 
with a knife Aiporf a pewter dtsh for 
half an hour ; hpat in your Bugar% little 
at a*time, or it will ni^e the eggs fall, 
and injure the colour; when all the 
sonar is put in, beat it half an hour 
longer, and then lay on your almond 
icoing, spreading it even*with a»knife. 
If put on as soon the cf^e comes 
out of dVen it will hawleii by the 
time the cake is coM. , ^ 

29tf 3. Marriages of ]>bs£NTei^ ropy 
be solemuised at any place of worship 
duly licensed, and in accordance with 
the forms of, i^ieir ^orship. In some 
cases, the serf ice of the Church of 
£ngTand is road, with «ilightVlditions 
dl* modifications. Tljfi eierk ot* the^ 
place of worahin Bhoiid bo ^pljed*to 
for information. • ^ 

2934. Christen 1 KGS mu? be perform- 
ed either in accordance with the rites 
of the E.^ta,blishjgd Church, or ot J[Ks- 
sen ting congregatipns ; the time of 
birth, and the n'^me of every child*, 
mustralso be registered. The fees 
paid for chrfsteningB vary with a variety 
of circumstances. Pajfticulars Inhou^ 
In each case be obtained orthe clerk of 
the place of worship. It is usual to* 
make a christenifig the occasion of 
festivity ; but not in such/a manner as 
to require special remark. The parents 
and god'parenbs of the child app|Ar at 
cliurcU tfi the ftpp<»int«d hour. The 
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child is carried by the nurse. Tlir 
dre'Ss of the parties attending a christ- 
ening should be^what may bo. termed 
deiqi^oBtusife, or, half costume; but 
the in]M^ should be robed in the 
choi^p manner that the circumstances 
wi^iiillow. It is nsual fsi* tlie sponsora 
to pr6s<git the child with a gii't to bA 
pi^rved Jor it^ fu Jure* years. Silver 
Bj^ons, a silver l^nife and fork, a clas}>- 
bible, a silver oup, and yther such 
^articles, arc usually chosen. It i. 
usudl, alsc>, to give a trifling present 
to the nurse. • . ♦ • 

5935. Registration of Births. — The 
la® of registrafion requires the jiai^euts, 
or occupiers of houses, which the 
births liappenj to register such births 
►at tfie^egi^raris office yithiu six wedf 
after the «latd thereof. For registrii^ 
tion, within tfto time specified, no charsti 
is made, , But aflcr the expiration of 
the foijl:y-secm^ day after the birth, a 
fe<?of seven skuhngs and sixpence must 
be paid. After expiration of six 

months, fro]|pihe date of the birth, no 
registratlfm is allowed. It is therefore 
most important, immediately after the 
birth of a child, for the father, or the 
occUjfier #of the house in which the 
hT»\ll tocj: placIT to gi> to the ofiice ol 
the deputy registrar, residing in the 
district, gnd oaiiu^unicato the follow 
ing particulars : — ^ • 

1. lUte whei:^bcrn. % 

•sir Name otkhe child. 

• 3. Boy or girl, % 

4. Name of the fathc^'. 

5. Name and maiden name or' 1 3m mother 

6. Eank*or profession of the la* her. 

■4 Signature, cleacriptioii, and n-sJd t>f 
the person giving the information 

8. ftate IE the registration.^ 

, 2936. BAPTirsMAL Namr. ■ -I f any child 
born iuliilngland whose birth has bi^en 
registered, sh iril, w’it.hiii six months of 
such registraiion, have any name given 
to it in baptism, other than that origin^ 
ally registered, such baptismal name 
may 1ft added to the prevuma registra- 
tion, if, within seven days of such bap 
tism, application l»e made the re/is- 
trar bp wloon the vbild wa*: rrijrinaHv 
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rt^gistered. For thia purpose a certifi- 
cate of the baptism must be procured 
of the clergyman, for r/hich a fee of one 
shilling must be paid. Thl? certificate 
must be taken to t£o rogiat ^gr. who 
^wiU charge another fee of cmmllliitg 
'^for adding theobaptismal name {olbe 
original registration. ^ 

2937. Choice ov^a^Sibs. — To choose 
names for children, parents jplould con- 
sult the list of names fl40). 

2938. Childben Bobn at Sea.— I f 

any child of an English parent sliali be 
bom at aeft on'* board vessel, 

the captain or commanding oilicer ah&Il 
make a minute of the pai<aculars touch- 
ing the birth of the clnld, and shall, on 
the arrival of^the vessel £.t any part of 
the kingdom, or sooner b^ any^ other 
opportunity, send % certificate of the 
birth through the post-ofl&ce (/or uikkh 
no postage wUl he charged)^ to the Begis- 
trar-General, General Register Ofijce, 
London. ^ ^ 

2939. Fueerals aei> Regibtrattoe 
OP Deaths. — It is always best to place 
the direction of a funeral W^r a re- 
spectahle undeitaker, with the precau- 
tion of obtaining his estimate f^or the 
expenses, and limiting him them. 
He can best ad\:ise iS^on the obser- 
vances to be attended to, since^ the style 
of funerals differ witjj tl^ statjon of the 
deceased's family, and are further mo- 
dified by the customs of partipular 
localities, and even by rel'.gaous viev’S.^ 

2940. Intramural jcNTE aments,— It 
is, we think, our duty to strongly ad- 
vise a discontinuance of the practice of 
burying in towns, where every dead 
body contributes to the destruction „of 
the living. It is not unlikely that ere 
long Acts of ,JParliament will compel 
thb closing of all graveyards in popu- 
lous neighbourhoods. Besideft j^hich,' 
the new cemeteries w)\ich are <5now 
springing up in all important localities, 
are so economical, and so appropriate 
to be the long^resting places of the 
dead, that few people of good'- taste 
would cling to the old practice of bury- 
ing in crowded churchyards in the 
Tnid.it of Ibc dwidliuga of the living. 


THE MOSr MODEST. 

2941. The NsoaoroLis ComfaA. - 
In London there has been established a 
l^eoropblis Company, |for thJ pu^oe^ 
burying, the dead in a great National 
Mausoleum of 1,000 acres, at Woking. 
A/^eral train leaves the Westminster 
'station dail^ at 1 1 . 20. There are sepa- 
rate waiting zooms for the mourners. 
The^.?ompany undertakes all the ez4 
petses of a fijperal, including private 
^avo, statuary work, ftc., at the follow- 
ing chafes r— ^irst funeral £21 ; 

se&oiid claes funeral, £1 & ; third class 
funeral, £14 ; cr (without Btatuai 7 ' 
work), fifth epass funeral, £4 ; sixth 
clas^funeral, £3. 5s. fid. The olQBce is 
at 2, ' iLancaster-p?ace, Strand, from 
which address full pfirticulars will be 
sent upon application to the j^ecretary, 
or a person from th£ office will atterd 
at reqhest, and undertake all the 
aiT^angements. cThere are also 'the 
Kensal Green, the Higbgatc, the Nor- 
wood, the Abney Faik, and other 
cemeteries. 

2942^ RBoftJTRATi^ON OF Deatbb. — 
The fathee. or motl^r of any child that 
dies, or tht occupier of^ a Louse in 
whioji any person msCy die, must, within 
da^s after esuch death, give iwjtice 
to the registrar of the district. Some 
person present at the death should at 
the same time attend aq(l give to the 
registrar ap account Of the circum- 
stances of^ causes of the death, to' the 
^est of ills of her, knowledge cr belief. 
Buch p person |;nist sign his or her 
name, and ^ve the place of abode at 
which ho or^she resides. The follow* 
ing are the paiticulars required : — 

. r. ' Date of death. ^ ^ 

2. Name in full. e 
- 8. Sex and age. , ^ 

4. Rank or pn^esslon. * 

B. CausL of deatli. 

6. Signature, A.^criptlon, and residence of 
tfib person givf ig the information. 

^ 7. Date of the registratloa 

2943. Pebbonb dtino at Sea. — The 
commander of any British vessel, on 
board of which a death occurs at sea, 
must^ct the same as in a case of birtk 
(JSee 2938.) 
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FOOLS havk-w-N ALUNDiKCli Vanity. 

CiiiuriMUAi-KB OF Death. — borne by iUeir companions^ wearing 
Every registrar must deliver to the un- white»glovGS, and love-ribbon. It is a 
dertaker^ a certificate the pretty and an affecting sight to sf e the 

deaths -which certificate shall b^ deli- ^f>hll ever coffin of a young lady 

"^red to the officiating minister. No borne* by of IJfer female friends, 

dead body can be buried without suchj^ Flowenjjfluay be placed upon the coffin, 
certificate, under a penalty of £10. tftid ;-.fFe^ed in and over t^je grave. 

2945. Obseuvances of DirffTHS and 2953. Visits of Condolence aftei 


Fuitebals. — ^It is usual, when o dea&h 
takes pbice; to communicate it imme» 
diately, upon mourning no’le paper, to 
every principal aH||bor o& the family, 
and to request JBieffT to oemmufficate^ 
• th« «amo to the ixwre remotetrelatives 
iu their circle. A subsequent note 
should communicate information of the 
day and hour at whic/i the ffinei^ is 
fixed to take place. ^ « 

2946. Spe{;ial iNViT^moNS to lune- 
rals are ncA conaiderdd requisite fo be 
sent to near relat^ea. But to frjftnds 
and acquaintances suc^ invitations, 
should be sent. 

2947. Gloves. — Most persons who 

attend funerals will provide themselves 
with gloves; but it is well to haue a 
dozen pail’s, of assortefldBizea, p^vided 
iu case of ^cident. An arrangement 
can be made for thosN not uag(l to Ije 
returae^. ^ , w * , 

#2948. Hatbands and Cloaks will be 
provided by the undertaker. 

2960. MuniiNii^o. — The dressmaker 

will advise ujToa thV ”d6"nco” of 
moumkig to be worn,* wlwcli iiThsJ; bo 
mo(^fied according te th« rge of* tie 
deceived, and the rolati^nehi}) of Jhe, 
mourner. The undertakov will advise 
respecting the degree tjf mopluing to 
be displayed upon the carriages, horses, 
tic. ■ , 

2961. In (foiNO Tif the Fdneual the 
nearest relatives of the deceased occupy 
the cari'ijiges nearest the h^rse. The | 
same order ]>revails in retumingyOnly 
the relatives and most inti|^iate mends 
of Hie family should returns to the 
liouse after the funeral ; and their visit 
should be as short as possible. 

2952. In walking Fdnebals it 13 
considered a mark of yespect for friends 
to become nail bearers. In the fuuorale 
C'f young fersous, the pall slnudd 1% 


funer^ Aiould bp paid Jt>y relatives 
witlUn from®k week,to*a fortnight ; by 
frienc^ within* the Second week of the 
fortnight; fnends of less intimacy 
sScul^makeenqumes and leave cards. 

2954. Jt!Lh ConBESrONDENOEg WITH 
Families in Modkninq should be upon 
blaclf^dged paper, if from members of 
the family ; or be upoi^ the^ordinary 
note-paper, but^sealed with black, if 
frpm Irieudsot 

2955. Poultry, y The editor of 
The Oardenerf SkrmleU Bays, in reply 
to a correspondent : — It is, in our opi- 
nion, a bad* thii^ to give fowls egg* 
shellPfc l^u '7 suppy nothing that is not 
equally furnished by lime, and especially 
brifklaycrs’ mblj^sh, old ceilings, Ac. 
Never do a|y tling that has a tendency 
to make them cat cgg^. They are apt 
scholars. If they find worms in a* na- 
tural way thoy are good food, but it ia 
a ba<J plan Jo give* theij^ by the hand- 
ful. The c?4our of a golden Poland 
cook ia not veiy essential, provided it 
bo uniform, Vnd t£3 Spangling regular, 
the legs a good clear blue, and the 
wing ^’ell laced.* The top-knol^hould 
not nave too nlich^vbite. 

2i56. * rOTATOFS.IN BREAD.-. 
First j)lacc in a panel icon or paste-bowl 
15 lbs. of fliNir near the fire to warm ; 
take 5 lbs. of goc^ potatoes, these of a 
moaly\ind being preferable, peel and 
boil tham rtli if for the table, mash 
them fine, and then mix with them as 
miJbh cold ^ater as will allow all except 
small Ivfaps to pass through a coarse 
fceve into the floiir, which will now he 
rqady to receive them ; add yeast, Ac., 
and mix for bread in the usual way. 
This })laa<ahaB been followed for some 
yeiirs, finding that bread made accord- 
ing to ti is much superior to that made 
of fiou ‘ f nly, and on t^is ground alone 
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wo i ecoUiiaeud itii adoptlou; but iu ad* eacli of alkpice, salt, and pcppc.]^ and a 
ditton to that, taking the high pilce of tea-cu]kfull of cream. When tiie blood 
flour, uud moderately low price of c.otd, strain it tl:|rough V sieve, lutd 

tatoes, here is a saying over ^0 peif mix to it the fat, then the groats, Itud 
cent., which is surely an ol|icct wortif then the seasoning. When will 
attending to, if only by those (?JNRh/nt6d ^pjut it into the skin of the largest gute, 
means. ' * well cleajjsed ; tie it in lengths of about 

2957. PREPARING S A|iJ SAGE nine inch^, and boil gently for twenty 

SKINS. — Thnirthe^ insj^de out, and irifeiuttfli. Take them out w'hen ttcy 
stretch them on stieJe; w'ash^aud %ave boiled , a few minutes, and prick. , 
scrape tlkom in several waters. *When 2961. ^'^VALors are made of salt 
thoroughly cleansed, take them off t^>,e Jt>ork^ fat arfd leapt^^'^h bread crumbs, 
sticks, ana soak in salt alid water two ®]^epper, and* sage; thc?y are always put 
or three' houVs before filling.* in skimf; boil haK an hour sk>wly. ^ 

2958. OxpoRD Sausages. — Tak^' the These are ^aten cold. 

moat of bacon pork. *To each jlnuud ^^2962. ^Worcesteh Sausages are in.ide 
of lean kIIow ouo pound of lean of UKief, &c . ; acid allspice, and what 

veal, one j'lbund of faf, part'*pork and other ^dees and lv«>rbs yon may choo.se. 
part veal, ^hop and bedt wfll^tvithra 2963. Veat.*S^usaors jjre made ex- 
lord beater. Al]owllb!of,brcad crumbs, aclly a.s Oxford sausAige'S, bxcc'fft that 
thyme, a little pai’8lcy,^n ounce of sage you add ham fat, or fat bacou ; and, 
leaves, choj ped very smalj^, two heads instead of saifje, use marjoram, thyme, 
of leeks, or a little p-^rlic, or, eschalot, and parsley. 

chopped very fine, salt, pepper, arfl nut- . 2964. DEVIL, — The gizzard and 
meg. To e4ach pound allow one egg, rump, or legs, &c., of u dressed turkey, 
the yolks and whites ^separate ; la cat caifon, or *goose„ or mutton or veal kid - 
both well, mix in the 'yo%3, and as ney,8ctred, pep^red,saltedim'l broiioil, 
much of the whites as is necessary to sent up h’or a relish, l>eiD^* made very 
moisten the bread, and make them. hot, hi:^) obtaidbd the name of a 

2959. Mutton Sausages — The lean s ‘‘ D'ivil.” »»• , 

of the leg isnhe fieat. ^dd hrlf as 2965. GRILLED FOWL.— Take ftae 
much of beef suet; that fs, a pound of remains of enJd fowls, and skin them 
lean and half a pc^junl of svet (this pro- or not, at choicp, pex^pc^r and salt them, 
portion is goqd for all sausages). Add and H^ririkle over them a little lemon 
oysters, anchovies, cho]>ped voiy fine ; juh,e, and l^^t them stand an wipe 
and add what seasbiflng yortr.mny them dr/,' dip yiera into chwificd l.uitor, 
choose. No herbs/' Tuese will re^ tire aud then in^ fine, bed crumbs, and 
a little fat in thC pan to fry. ^ broil thgm tjbntly over a clear fii-c. A 

2960. Black Hog Pupping. — Catch little fimly-minced loan of ham oi 
the-blood of a hog; to erch quart of gratSd lemon peel, with a sessoning of 
blood put a large tefi-spoonful «f salt^ cayenne, salt, and mace, mixed with the 
and stir it without ceasing until it is crumbs will vaijytliis dish agriicahly 
cold. Simmer half a pint orHi pint of When fried in.«teg^d of broiled, the fowL 
Emden groats in a small quantity of may be dipped into yolk of eg;’ instead 
water till tender ; there fufiafc be no of butter. 

gruel. TliB best waf^' of doin^' it is iq. 296^. ^ CITRRIED EGGS. — Slice two 
a double saucepan, so 4h at you need not unions imd fry them in butter, add a 
put more water than will moisten thelb. table spoonful of curry-powder (2S4, 
Chop up (for one quart of blood) one 2167) ; lot themSitew in a pint of gor>d 
pound of the inside fat of tlie hog, and broth till quite tender ; mix a cup of 
a quarter of a pint of bread crumbs, a cream, and thichon with arrowivjot or 
table-spoonful of sage, cboped fine, a ifee fiour. Simmer a few mlniites, then 
b^a-apof'Tiful of^’lhypie, ‘tliree drachms add six or eivht hard-boiled eggs Cut 



iatoslic^; heat th6in thoroughly, but Btew^)aiL os mil make sauce for the 
do not let tllem « haab ; tbickeu it weth a little flour ; cut 

:2967. OURRIK* OYSTERS. — Thia^^p the duck^nd put it into the* sauce 
?;ecCipt may be greatly modiued, both «to whrm ;*3(fo not tet it boil ; season it 
in quantity and ingredienta. Let with nv^ip'er and "olt, and catchup, 
hundred of large oysters beoTOnediuto * ^^9/Q*Thc leffs of gees^ &c., broiled, 
a basin without losing one dfop of their and laid tm a bed of ap|no sauce, are 
lif^uor. Put a lump of frepi> buMcr sent up luncheon or s^per. 

to a good-sized saucepan, and wh(^ 21170. KlliB^EYl^— ^ut them tbror^h 
it boiU, add a large onion, cut into thin the ^ng way, scefl'e them, sprinkle a 
eliceH, and let in tW uncovered little pepper aud salt on thenf, and run 

stewpau until ft is^of a^ich bfovrtif ifwire ske^wr through them to keep 
cftw add a bit mot« butter, alld two or them frotii curlii^ on th# g4rliron, so 
tlii'ee table-spoonfuls of ciyrie powder. thaMhey may be evenly broiled. Jkoil 
V/hen these ingredients are well rai^d them over a clear firo, taking care not 
over the fire with a v/doden Bpooi^*add to prick them with the fork, turning 
gradually either lu^t water, or^brolli them tiften tiU they are^ftno; they 
frojn the a^pek-pot; co^er the 3 te\vj>atr, ^ill iukc aljmit ten or twelve minutes, 
and let th5 vvliokj lujfl up. MeaiAliUr, u the fi^e is brisk ; ojr fry tln ia in but< 
have ready the, meat of a coco?l-nu!., tm*, and mates gravy for them in the 
gratcil or lumped lin<?, junt this iino th'^ p.in (artt r yim have taken out the kid- 
jUiwpau with a sour apple, chopped, neys), bv ^fubti^ in a tea-spoonful of 
Let the ^^hole simmer over the iiie flouj^ ajf soon al^t looks brown, put in 
uuul tile apple is diiisolvod, and the aa much water as will make gravy; 
c\Jcoa-nai very tender; thed add K#cup- tLyy will take five minutes more to fry 
ful of strong tldckrnijjiif iriade i»f flour than to bi^wib* 

f*nd waU'T^ atid suflicieut tialt, 0.3 a 2971. CARROT SO^UP. — Scrapcliiid 
t ui'.ie will not bcjft’ being ,s.thedy it wash hiwlf a dozen largo carrots peel 
taule.^ li«»t this boil £ov off the red outside (which is the only 

fliiuutes. ILne ready cl jo, a vegetable pari^used foi tUia-woupj ; put it into a 
manovv, or p.irl of i.ini, cut iutu biU, gallon s to w^pan, with one head of celery, 
aud yulfu’/ioutly 'bxoltjd to require little and an onion cut^uito thin pieces . take 
or no furbhvir tfookijig. l^t* this in two quarts of beef, veak or mutton 
v ith tomata or two : either ^f^ihese broth, ^or if yuu have ^iny cold roost 
V .^etablosianay be omitjjtd.* Ko\^* ^ut beef^boti'^s (orjiquor in whiefl mutton 
mto the slewpau tlio 5’yjtfcera wi^h %t)cef has bilpii l|)iled). yt)u may make 

liquor, anil the imlk of ibe cocoa-uut, veey gv?bd broth lor ^his soup. 'Wlien 
if it be jferiectiy sweet; stir, them well you have put the broth to the roots, 
v ith the former ingreitieuta ; l%t the cover the itew-pan cloae, and set it on 
ciusie stew genlly fora few ininut^.^ a sl<^w stove foy two hours aud a half, 
tium throw*ui tho fit^'aiuecl juice of half, when tlie carrots will be soft enough 
'I lemon, Stir the cuy'ie from time to < (some #oo)iA y>ut in a tea-ciyiful of broad 
time with a wooden*fipoui:^ and as soon crumbs) ; boil for two or three minutes ; 
as the oysterifare done enougl^er^re it rflb it tjj3Cf>wgh a tamis, or hair-sieve, 
up with a corresponding dish Si rive on with a'Hvooden i^ioon, and add as much 
the up>{>ositf! side of the tfble. The* broUi as will make it a proper thick- 
dish is cou.siilered at Madras the rie plus cess, t. e., almoSt as thick as pease-soup ; 
tUtrcb of Indian oool^ry. put it into a clean stew-pan, make it 

2968. DUCKS or GEESE HASHED, hot, seaeon it with a water (or liquor 
-—Cut an union iutu small dice ; put it in which tneat has been boiled), aud a 
into a Btgw pan with a bit of butter ; good-waed fowl, with two or three leeks 
fry it, but do not let it get any colour ; cut in piecea^bout ai^mok Jong, pepper 
put as much boiling iuvj the ; and suit, b'-^il fflowly about an hour, 
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then put in as many more leeksf and 
give it .tiiree^uarterai of an hour longer. 
Thia is very good made good beo^ < 
stock, and leeks ptil^in at ti%^. ' * 

2972. SWEETBREAD.— TnTte^e 
sweetbread (jt cannot be too^fhsh)/ 
parboil it for five minutes, and tjbrow 
it into a bosin of col water. * Roast it 
plain — or beat uj> ijie yollr of an tgg, 
and prepm some &e bread cii^ubs. 
When the sweetbread is cold, dry it 
thoroughly in a cloth ; ma a lark-spi% 
or a skewer iiirough fit, and 'tie it on 
the ordinary spit : egg it with a p&ale- 
bruBh; powder it wsll with btead 
crumbs, a^d ro^st it. 

For saucfVv fned bread crumba round 
it, and melted butter, with a *littlj', 
miishroom catchup, and lemon j nice, or 
serve them on buttered ij^lst, garniahed 
vv i th egg sauce, or with gravy. Instead 
of spitting them, you may put them 
into a tin Dutch-ovenf" or fvy tueu?t 

2973. Sweetbreads Plain. — Parboil 
and slice them as before, dry th<yn 
on a clean cloth, HoUl ^lein, and 
fry them a delicpte brown; take caro 
to drain the fat well from them, and 
garniali thorn with slices of lemon, and 
sprigs of cher%jl oi'r parsley, or ep.^p 
parsley. Serve with sauce,' aud slices 
of li.'iin or bacon, or foi’cemeat balls. 

2974. LAHB S^'OVe Ott LAMB 
STEW. — Take'a lamb’s head and lights ; 
openthe^jawB of thehead, ^ndwasti theii^ 
thoroughly; put thyn jfi a pot wi^h 
seme boef-stock, z^adewith three qup.’ts 
of w-ater, and two pounds of shin of 
beef, strained ; boil very shi wly for an 
hour; wasli and string two or Jhree 
good handfuls of spinach (or spinage) ; ' 
put it in twenty minutes before serving; 
add a little parsley, and one or two 
onions a short time before ij^^omes 6S 
the fire ; season with pepper and salt, 
and serve altogether in a tureen. 

2975. SCOTCH BRjf^E.— This fav 
vourite Scotch dish is generally made 
with the liquor meat has been boiled in. 
Put half a pint of oatmeal into a por- 
ringer with a little salt, if there be not 
enouffb in the brj^th, — of ^which add as 
muen will luIa it if/ thv. con^iisteuce 


of hasty-pncK^QL or a hule thicker, -« 
jlastly; take a little ofcthe fa^that SwlZDA 
^on the brpth, and put it on the emwdio, 
ahd eat it in the same way as hasty-pud;. 
ding. 

^2976. SCOTCH W 0 OD C 0 C K.— 
Three or lour slices of bread, toast and 
baUor well on both sides — nine or ttm 
Bff'chovics washed, scraped, add chojiped, 
fine — ^put them bQtweeu the slices of 
toast, — havi. rready^i^ yolks of four 
6g48 (veil btfateu, and • half a pint of 
cream — ^\(hich set -^over the fire- to 
thicken, but^ot boil — then pour it over 
th^, toast, and serve it to table as hot 
I as ptfijaibfe. 

I 2:W.*MARUOV\^-BuNES.~-:;aw the 
I honoft even, eo**tJiat they, will si uid 
steady; put a piece ol' pastli into the 
ends ; set them uprigi?it in a saucepan, 
vud boil tiiJ thCy are done enough a 
beef marrow-hotio will r<‘quire fi-crn «n 
hour Rud a half to two boms; f.<‘rve 
fre.<h- toasted bread with thonj 

2if78. COLD . MEAT BROILED, 
WITH VQACHSI) BUGS.— Theinsife 
of a sirloin of bce^ is best fitr this dish, 
^or'a leg eff ruiitton. Cut the slicics of 
*^vcif-and eq(i.d thickness, anti bi'oil an'^^ 
brown them carefully and slightly over 
a clear smart fire, or in a Dutch o\en ; 
give thope f^dice.-? B^ost ^ii'3 that are leaf?t 
done ; -/T lay them in a dish befo^-e the 
fiiV th kee^D 5ot, while youj^ioach [he 
eggs and mash i’ae x^otatoes. 

2^?78f Thisinakesif savoury lunch oon 
or Buppei'. The meat should be midcr- 
donc the first time. 

, 2980. PULLED TURKEY, FOWL, 
.oft CHICKEK.— ^Ain a c61d chicken, 
fowl, or turkey ; take off the fillets from 
the breasts, ^d puftbem into a 8 t. 0 w-pan 
with rest of the white meat and 
wings, bide-bpnos, and merry-thought, 
with a jiiit of broth, a large blade of 
mace pounded, an eschalot min cod fine 
the juice of half a lemon, and a rod 
of the peel, some salt, and a few gnui: 
of cayenne; thick*^ it with flour and 
butter, and let it simmer for two or 
thive minutes, till the meat*' is warm 
In tUi: i^vkfUtiine suore the 
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rump, powder them with pepper and dv — cover it with water or veal gravy 
sal)^ ^roii^ them nicely brown, lay —one clove of garlic ; let it stew bIow 
J bhem on or roiJtd your pulled chick^« for one hour, or till very tender ; have 
Three table-Bpoonfuls of ^ood crepm» reftdy, rii&ed In^wo or three epoonsful 
or the yolks of as manjr eggs, will be a qf gcj>d cream one tea-spoonful of floui;, 
great improvement to it. • * c tv»> Ounces of butter, iuice of a lemo 4 

2981. TO DRESS COI^ TURKEY, some salt 4 after the cream is in, it must 

GOOSE, FOWL, DUCK^KJEOJf, OR only lAve one b*il up, ^pt to stew. Any 
TRABBIT. — Cut them in quarters, ]^eat ^ice ma^be adqecFif the curry powder 
up an egg or two (acKiording to, the is not hi^ly seftsoned. With chicken, 
quantity you witf} a little grated raBbit, or ilsh, observe the Hame rule, 
uutmeg, andfp^jper sakt, 2984. QuiiBT is made also with> wee t- 

^ p^arsley minced^fine, and a^ew crumbs breads^breast^of veab— veal cutlets — 
of bread ; mix these well together, and lamb — ^mutton or pork chops — ^lobster 
cover the fowl, &c., witfi this batter : -^turbot — sob^s — eels — oysters, &c, — 
> broil them, or put dthem hi a^Dlhtch- (See 234). Any kin^ of j^hite meat is 
oven, or have ready some drmniiig hot fit for scurry* * 

in a pa**, A^hifti Jfry them "a light 2985. Jk FRIAR’S OMELETTE. — 
brown q^our^* thisken a libtlf gravy ^ Boil S clozemappl^s, sJl for sauce; stir 
with some fiour, put a large spog^nful of in a quart^r^f a pound of butter, and 
catchup to it, ISy the fry in a dish. and the same of white sugar ; when cold, 
pour the sauco round it; garnish with add foureeggs, well beaten ; put it into 
slices of lemon and toasted bread. a bakifig dish%iekly strewed over with 

2982. HASHED POULTRY, GAME, crumbs of bread, so as to stick to the 
OR RABBIT. — Cut them into joints, J)ottom and sides; then put in the 
put the trimmings a steq{*pan with apple mktifto*; strew crumbs of bread 
a quart of the broth they ^vero boiled over the* top; whon^baked, turn it out 
in, and a*argo oniqp cut in four ; let it and graU% loaf-sugar over it. * 

boil half an hour : straim it' throujli^a 298d. OBDiNzViiy OMELETir. — TcKo 
^eiev^: tllen j^ut two table-spoodluls^jf four egg?, beat# the ji^olks and whites 
flour in a basin, and mix it well by de- together s^tii a table-spoonful of milk, 
gross with the hot broth ; set it on the a little salt anujiepper ; put two ounces 
fire to boil u[t, theu%tram4t through a of butter Into a fr^iig psn to boil, and 
fine^peve; wash out tljq* lay let it remain until it begins to brown; 

yie poul^'y in it, and pfiijgrihc gwiiy on 4 )our fbc battoir into it, and lel^3 1 remain 
it (through ii sieve) by the 8 id<^ afiiet fi)r a |nin|ite ; tium up the edges 

of the fire to simmer^ yery (it c^h^melen;e gentry from the bottom 

must not 5 oi 2 ) for fifteen mtnutes; five o^he pan with a fork; shake it, to 
minutes before you aorvo if up, ^ut the keep it Ihom burning at the bottom, 
stuffing in slices, and put it in to warm, and fry it till, of a bright brown. It 
then i^ett out, and lay it round ^e wilf not take more than five miiuitos 
edge of the dish, afd put the poultry^ frying! • 

in the middle; ca*effllly skim the fat 2987. Miss Acton’s Observatios 
oflF thS grav 3 ^ I'll®® shake^it rowd well ©n Omelettes, Pancakes, Fritters, &c. 
in the stew-pan, and [lounit tolmejiash. — TlpF® ^ifioulty in making gotxl 

You may garnish the dishf.vlth breacf ome]otte.«^. paucakea, or frittcTfS ; €'ind, ns 
sippets lightly toasted. .they mav be* expcditieusly prepaied 

2983. ANY KI®D OF CITRRY.— and serv^, they are often a very con- 
Cut a good fowl up, skin it err nut as venient^^source when, on short notice, 
you please, fry it nicely brovni — slice an addition is requmed to a dinner, 
two or three onion^ and fry them ; put The eggs for all of them should be well 
the fne4 fowl and onions into a tow- and lightly whisked ;^the lard for frying 
pan with a table-spoonful of cull y pow- Micr eh mid 4>e extrem^fly pm-e in 
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£lp.v"our, and quite hot Fhen the fritters the some way. It imy be more or loss 
fu'o dropped in ; the b%^ter itself should rich of^eggs ; and with or Wi^out the 
be sinootlf as cream, and it should be > ^dition of butter, cryam, or marrow, 
briskly beaten the irritant c '/ore it is it int'b a buttered deep dish, feay- 
used. All fried pastes should be peife^ctly ing room for six or eight ounces 'of 
sdraincd from the fat before thoy are fCi&rants, and an ounce of candied peel, 
served, and sent to table promptly when cutup fine^-^with a few apples cut in 
they are ready. Eggs may be ^.jssed in small pieces.‘h An hour will bake it. 

& multiplicity ef wuy^ but ;.re seldom 2^90. BOILED CUSTARD.— n-Boil half 
mure relished in any foLm than in a weU- a pint of new nsAlk, with a piece of lemon 
made and expeditiouBly-scrvedomeldtte. peel, two|>eij;j}) leaves^ Jialf a slick of 
This may be plain, or soa^pned with’ pr«*a, a few whole alfispice, four or six 
miticed hc{;bs oj^id a very little caohalot, ounces of white sugar. Cream may be 
when the last la liked, and is then called used instead of milk ; beat the yolks and 
OnidetUta’OX fifiesJterhe* ; or it may be whites of four eggs, strain the milk 
mixed with minced ham or grated cheese; thr^^rh cc^rse mrsb'n, or a hair sieve 
in anycase.io^hohldbeTghtjihi^k, full- then mix the eggs and milk very gra- 
tasted, wxd fried only on stde^-; if dually iogether, .piu* stir it well from 
turned in the p.in, as it frequentiy is in* the boJsiom, on thcxfire, till iu, thickens. 
England, it will at onccj be flattened 2991) CARROT PUDDING. — ;Gratea 

and rendered tough. Should the slight raw red carrot mix with double the 
rawness which is soaietimeit found in Wbight of bread crumbs, biscuit, or part 
tlio middle of the iiX-tde, whm the o f each : to a pound and a half put a pint 
r I) elette is made in the French way^ be of now milk or cream, or part of each, 
objected to, a heated shovel, or a sala- four p/ six ^ounces of clarified butter, 
mandcr, may be held it for iin in- three or four eggg r/ell beaten, sugar to 
otaut, before it. is folded on the dish, taste, a little nui\neg, tM ^ a glass of 
The pan for frying it should be quite bnmdy; lmeored';o a dishVith puff 
small ; for if it be comjiosed of four or past/e j pour ij; the mixture ; put alic&s 
five eggs only, and thon put ihto a large of candied lemon or orange peel on thcr 
one, it will necessarily si)r«..d over it top, and bake in a moderately hot 
and ba thin, which would render it oven. 

more like a tii***i an ‘omelette; 2992. PGTATCE PUZ>J)ING. — ^DoJl 

the only partial «remody for this, when a mealy^]4 s in their skius, according 
pan of pLopor size ctinnqt be had, is tot, l^erulelpidf own, skin andmashth^pj 

raise the handle of it ffigh, and to keep pwitli n little milk, pepper, and salt: 
the opposite side close dmvn to ine ' tfeis Wilf make S good* pudding to bake 
which will confine the eggs into a under roa^t meat. With the addition 
smaller space. No gi*avy cahould bo of a hi'* of butter, an egg, milk, pepper, 
poured into the dish with it, and indeed, apdsalt, it makes an excellent betiet' 
if properly matie, it will require done, fed a meat puddings baked/^ Grease o 
Lard is j^refcrable to butter'^ for. drying Jbaking dish; put a' layer of potatoes, 
batter, as it l-enders it lighter ; hut it then a layer of "Inait cut in bits, and 
must not be used for omeletiys. seasoned with pepper, salt, a little all 

2988 I<Tlled with preserves 'f/ any spice,^ ei^er with or without chopped 
kind, it is called a Bwe&; omelette. 'tjnions ; a^ittle gravy of roast meat is 
2989. BARLEY PUDDING,— Take a great improvement : then put another 

quarter of a poundof Scotch or pearl bar- layer of potatoes, then meat, and cover 
ley. Wash, ahdsimmeritinasmfl'Ilquan- with potatoes. Put a buttered paper 
tity of water; pour off the water, and over the top to prevent it from being 
add w ill'l l and flavourings as for rioe burat. and bake it an hour or an hour 
puddings. Beat up with su^ar and nut- and^ahalf. * 

meji^ fijiid mix to the milk and barley iu 2993. PANCAKES. — Mulce a ligh* 
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bottar, of eggs, flour, and milk ; a little quantity of fine lard into a stew-pan, and 
salt, mti||Pg, and ginger may be added ; drfip a spoonful at a time of the batter 
fiy in a sn^l {ftn, in hot dripfiing , into it. Fry flbem ; and ^erve as a 
lard. Sugar and lemon i^ould saTjee, a glwasa of^white wine, the juice 
served to eat with them. Or, wflexf of a lemon, one dessert-spoonfid of 
eggs ar% scarce, make the batter jsith pSacIiJieaf or almond water, and some 
small beer, ginger, and so forth ; or'' white sugar, warmed together ; not t(f 
water, with flour, and a ve^ li^le milk, be ^ervt^d in a dish. 

%dll sen^e, but not so well ai^eggs and 2999. C^INCT^ PADDING. — Cut 
all milk. , • tnree or fbtfr m^na in*two, pour over 

2994. Cbeam Panoakbs. — ^M ix *two th^ boiling milk suffici^t to cover 
eggs, well beadS^Srith % ^int qf cream, ^ , them, cover them up until they are 
two ounces of sifted su^, six of floftr^ tender. *M^e a rich custard with 

V little nutmeg, *'omnamon,^^d mace, eight ^ggs (snly fo%r Vhites), a 
Fry the pancakes thinj'^itn a bit of pint of cream, a quarter of a pound 
^butter. ^ » of loaf sugai^ an ounce of almonds, 

2995. Riob Pancakes. — Bolihalf a blanched and cut, peel and 

'pound of ground ijce to a jelly no a pint nutm^ gratefi, and a glaBs of ratafia or 
of water • or mil^ ^and kee^^ it welli brAidf^, alffl add to the soaked muiiins. 
stirred from iihe bottom to prevent its Butter a ^n *moiiid for boiling — for 
being burnt; if too thick add *a little baking, a dilHi. Put a layer of diied 
more milk; take it the fire; atir cherries, greengages, apricots, or French 
in six or ei^ht ounces of butter, a pint pluma; ^ov^with the mixture, add 
of cream, six or eight eggs well beaten, a mBre fruit, thoi the mixture, add more 
pinch of salt, sugar and nutmeg, with fruit, then the mixture, until the 
as much flour as i^ll ma'ke thtf batter amould or ^ish is quite full. Boil an 
thick enough. Fiyi*ftiem wRh lard or hour, slid Vrve with wine sauce. It 
dripping • should not float in the wsiter, but stand 

2996. FRITTERS. — ^Make theni of in a ?tew-pan, and only water enough 
^ any ^f the batters directs for pancakfis, ter reacl^ half way up the mould. If 

by dropping a small quantity into die for baking, it ^ill not take so long, 
pan ; or make. the plainer sort, and dip Lay a puif paste round the edges of the 
pared apples^slicec^^d cq^d, ihto the dish. • • 

batter, and fiy* them m-iUpnty of hot 3000. RAGOUT OI> DUCK, OR 
larcC Currants, or sliiM lemOTfas thin ANY KIND OF ^*0U?4TRY OR 
Us papet*, make cl!4tng|^ *QAME.—Pjftlv roast, then divide into 

Fritters for cocqpanyitljfbuld 4>e^erv^^ sjoinliL or \pie4es of a suitable size 
on a folded napkin in*the,di8h. Any Piping at table. Set it on in 
soH of sweetmeat, or ripe 4^itu may be a ste^-pan, with a pint and a half 
Uade into fritters. • , of broth? or, if you have no broth, 

2997. Qysteb J^bittehs. — a wa^er, with eny little trimmings of 

batter of flour, milk, and eggs ; season meat to ^nrich it ; a large onion stuck 

very little with ^u4meg. Beard the witb>cloves, a dozen herpes each of all- 
oysters, and put as many as jpn think ^spice and black pepper, and the rind of 
proper in eabh fritter. Jr half a»*lemon shaved thin. When it 

2998. PoTATOB FritM:!^ — ^B dil t\^ boihi^Bkim it vry clean, and then let it 
large potatoes, bruise them fine, beat simmer gentry, with the lid close, for 
fcur yolks and three wliites of eggs,* an hour and a half. TThen strain off 
and add to the ab^e one large spoo^ul the liquor, and take out the limbs, 
of cream, another of sw6et wine, a whxch%eep hot in a basin or deep dish, 
squeeze of lemon, •and a little nutmeg. Rinse the stew-pan,, or use a clean one, 
Bwt tlys batter well half an hou|^ It in which put two ounces of butter, and 
vill be .extrernoly light. Put a good as much flkur or other thinkcuiii^ as 
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will bring it to a stiff paste ; add to it 
the gravy by degrees. Let it boil 6p, 
then add \ glass of p^rt wine, a little 
lemon juice, and a tea^poonf^^l of ndt ; 
simmer a few minutef Put the meat 
in a deep dish, strain tlie gravy^ovel‘, 
and garnish with sippets of toasted 
bread. The flavour may be vi^iied«at 
pleasure, by ad^c ca^'ihup, curry pow- 
der, or any of the navr^uring^incturdb, 
or vinegar. ’ ^ \ 

8001. BAaOUT OF COLD VEAL. 
— Kither a neck, loin, or fillSt of teal 
will furnish’" tbit? cxoelknt ragoht with 
a very little expense or trouble. Cht 
the veal into handsome outlets ; pura 
piece of but*or, or clean drippinj», into 
a frying-pan, ^ soon as ft is hot| flour 
and fry the veal of a light Wi'owiJ tiike 
it out, and if y(5u hrve n6 gjavy ready, 
p\it a pint of boiling water into the 
frying-pan, give it a boil up for a 
minute, and strain it iu^a* bffein while 
you make some thickenmg in tno u>l- 
lo wingmanner : — ^Put an ounce of butter 
into a stew-pan; as soon as it melts, 
mix it with as much flour ^as J'vill dry 
it up ; ,<Btir it over, the fire for a few 
niinutes, and gradually add to it the 
gKivy you made in the fryingjuan ; let 
them simmer together lor ten minutes ; 
season it with pep]>er, salt,* a little 
mace, and a wineglassfu^ of mushroom 
catchup or wiiio; sfrain it through a 
t amis to the meal, and stew vlfery gently 
till the n^eat is thorou^fnly warmed. 
It you Lave any road;^ b iled b^oou, 
cut it in slices, and put it to warni 

the meat. 

8002. STEWED OYSTERS. — The 
beard or fringe is genemily taken pff. 
If this is done, set on the beai-ds with the 
liquor of the qy-siers, and a little r.hite 
gravy, rich but unseasoned ; having 
Soiled a few minutes, strain A>flr the 
neards, put in the oysteu', and thicken 
the gravy with flour an^ butter (an 
ouTioo of butter^'to half a pint of stew), 
a little salt, pepper, and nutmeg, or 
mace, a s))oonfiil of catchup, and* three 
of cream ; some prefer a little essence 
of anchovy to catchup, nthers the juice 
of a lemoTi, othem a ^lae^ of white 


wine; the flavoui* may be varied* te 
cording to taste. Simmer til)^ the stew 
U thick, and the f^ters'^ wanned 
‘ffl^ough, b-^t avoid letting them bill? 
La^. toasted sippets at the bottom ot 
thf dish and round the edges. ^ 

* 3<fo8. FRp;D OYSTERS. — Large 
oysters ^;'Ire f he best. Simmer for a 
minuta ox cwo in their own liquor / 
drain perfectly dry ; dip m yolks 
of eggs, and then in bread crumbs, 

^seasone<| witft &iid 

fry theth of a ^ight brown. 
They ar^ chiefly ubed as garnish ' 
for fish, or .for rump steaks; biit^ 
if in^ended^to be eaten alone, make a 
dick melted* butter, moistened 
with the liquor of^^the oysters, and 
,serve as sauce. * 

8004."JUGGED miiE.— Wash it 
very nicely, cut it up in pieces proper to 
help at table, and put them into a jug- 
ging-pot, or into & stone jar, just bu& 
ciently large to hold it well; put in 
some sweet herbs, a roll or two of rind 
of a lemon, slid a fi^e large onion with 
five cloved stuck it; -it ; and, if you wish 
to preserve *T;he flavour oi tLj hare, a 
quarter of a pint of^ water ; if you are 
foX’B ragout, a 'quarter of a pint.of claret 
or port wine, and the juice of a lemon. ^ 
Tie the jar down closely with a bladder, 
BO that no steam ci^i escape ; put a little 
hay in ‘&q.][iibttom !of ine saucepan, in 
which p^ce tkc. jar ; let the water "boil 
^>r dbou]^ throe'4\ours, according to the 
age and p:ze of'U.e harq (take care it is 
not over-done, "which is the general 
fault in all .made dishes), keeping it 
boiling kll the time, and fill up the 
pot ^ as it boils away. When quite 
tender, strain off gravy from fa^ 
thicken it with flqnr.^and give it a boil 
up; lay the hare in a soup-dishy and 
pour the'^vy to it. You®may make a 
pgiddin^ safae as for roast liare, and 
boil it in a' cloth, and when you dish 

* up your hare, cut it in slices, or make 
forcemeat balls of it for garnish. For 
sauce, currailt jelly. Or a much easier 
and quicker way of proceeding is the 
f( Toeing; — Prepare the hare as for 
juggmg; put it into a stew-x»ap with a 
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feW*^ sweet herbs, half a dozen cloves, also force meat and egg balls, and if you 
the smno^f allnpice and black pepper, chbose add truiHes, morels, mushrooms, 
^wo large OTiioi|B, and a roll Of lemon sweetbreads cut into small and 

pe^ ; cover it with water . Vien cocks' combs blanched, if liked. Have 

skim it clean, and let it simmer g<^l^ a rich gravy to ^our in after baking : 
till teriiliir (about two hours) ; then t^dte it will be very gov_d without any of the 
it up wii-h a slice, set it by a fire tolieej? latter additions. . • 

hot while you thicken gJ'Vy J *^00^ L'^^VEH SAUCE FOR FISH.— 

^hree oiyices of butter anif" flour, Boil the liver ofi'(he fisWuxd pound it in 
rub toget her, put in tl|p gravy, stir it iS inortsa'^Mth a«little flour, stir it into 
well, and let it hail about ton minvtes; sojfie broth, or^ome of the liquor the 
strain it ibrodJS^j sicvftfcver Jhe hare,^ fish wa.5 boiled in. or melted butter, 
and it is roadf . * ' * ^ w* paisley, ^nd a few grains of cayenne, a 

* * r)00r>. lUhSH** stew. -XTak© two little ^sence mf ancbtvy,«aoy, or cat- 
j>ouu\ls of potatoes; j^.el\nd slice cflup; — give it a boil up, and rub it 
, them ; cut rathe^ mf»r<^ than* two through a sienm : you may add a little 
pounds of muttoii chops, eitlS3i* lemou juice, or lemon cutJu dice, 

the loin or neck ;»ii^art of the*ffliit should 30C3. KABBri'S slioirid be kept dry 
be taken ^fV; bt efJf>^o pounds, ^ix larg^ ahU Tlioir best food is celery, 

onions Riictd,* a slice oi bam, or lean parsley, aqd v!a,rrol^ ; but they will eat 
bacon, a spooiiful (»f pepper, auTi two of almost any llind of vegetable, especially 
salt, Tbi.s stew may t>e done in n BhBiw- the dandelion, milk-thistle, &c. Id 
pjiii over the fire, or in a baker's oven, spring if is 4 :^)mmended to give them 
or in a close covered earthen pot. First tavos. A littik bran, and any kind of 
put a layer of potatoes, then a layer of, grain occasionally is beneficial, as too 
meat and onions, sprinkle Vue scisoniiig, »much green {ood is very huiiiful. Care 
then a layj^of pota'3beB, and* again the shouId4<>e Jaken not to overfeed thorn, 
meat c'uifl onions and seiiwotiing; the top When fed upon dry food, a little skim 
layer should be potatoes, £^d the vessel niiik will be a good drink for them. 

, sliolildtbe quite full. Ttieu pu^iii lAilf Tea-leai^ps, in small quantities, arc said 
a pint of good gravy, ami a spoonful of be gotxl for fheiiH 
laushrooin calicbup, Letthe -whoh.litew 3010. 'WINE A PIGS very much 

for an hour ^nd a hnlf »* ^ careful rescinbl/i rabl^ts in their living, and 
it does not burn. . - may be treated ntsudy the same. They 

h\l0C). GHJLET PR^— Cufe) *goosc J should kept dry,* war^, and very 

*or duefl giblets ; f?Jil-Ue* jWiau. * 

water with a ImncEi df gnvfot^ hcvbS^ 8^1. MICE are fed upon 

bliick ]>epper, onitm, h little salt-, tiJ f w soaked in myk ; peas, oats, beans, 
nearly done; let them stend till cold, ffio., and any kind of nuts. 

If yon hiivo not emmgb to fi\l the dish, 3012. ’MONKEYS feed upon bread, • 
jmt avoqj orbee/stcak, ortwoor^.lfree a^d fruit of*any kind. It is bad to 
mutton chops, at j4he bottom. Put the give them meat, except, perhaps, small 
^liquor that yoqi have stewed your bonas. * ^ 

giblHa in into the dWi; put in the^ 8013. PARROTS may best be taught 
gildet^, and, when b^tked, r #ur into it* to tulV'by covering the cjxge at night, or 
a toacupful of cream. • ' ^ rather in the ssvening, and then re]>cat- 

3007. VEAL 1*1 E. — Take some of ing to then^ slowly and distinctly the 
the middle or scrag of a small neck J words they are desired* to leam. They 
Boa 'on it with pepper and ^ salt, and should l)e kept away from places where 
eitlii^r put tf) it, or not, a few pieces of they ^ould be liable to hear diA.*igree« 
lt.an bacon or haaa. If it is wanted of able noises, such as street cries, and the 
a ldgb|relish, add mace, cayenn^, and whistling and shouts of boys at play, 
auttaoa, to the salt and pepper, and or they wiy imitate them, and becott^e 
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too noisy to be'peaceable. Parrots may 
be fed upon soaked bread, biscirlt, 
mashed ppt^ea, and ra^e seed. They 
are fond of^nuts. Cayenne^ pepper, 
pprinkled upon a bonS, and given to 
them occasionally, is said to bo very 
beneficial. They should be kopt\ery 
clean, and allowed a bath frequently. 
It would be difik'jlt to^oint out 'modes 
of treatment of 'the^^isoases.bf pan'ots. 
When they become aVrccied in any 
way, it is beat to keep them waiin, 
cbfinge their food for a time,* and give 
them lukewt.™ ' /ater ta,bath 0 in. 

3014. YEAST. — ^The following yea.sfc 
has undergone the test of thirty-si.; 
years : For a ^^one .of flour (but a greater 
quantity does* n. )t require m much i'A pro- 
portion)— into two quarts of ' pMt 
a nip (a quarter of ap ouiiCej^ of hops, 
two potatoes sliced, a tabk spoonful of 
malt or sugar (this may be oraitterl, but 
the yeast in bo^-ter witlijt) ; boU for 
twentyininutes, strain 
let the liquor stand till new-milk warm, 
then add the quickening let it sbmd 
in a large jar or jug till ^ufjjciontly 
risen ; fust put iutq, an earthen bottle 
containing a pint or two quarts, accord- 
ing to the size of the baking, part of 
the rjf a future quickening,* l^t 
it stand uncorked an hour oa*two, and 
put into a cool place tilj wanted for a 
fresh making. For a^Iirst quicKcninga 
little Gertii^ yeaSt will do. The above 
is in constant use in this*, part of t^e j 
country. Any plain cot'k q|* housqp^ife | 
will readily mtike the yeusi and Ulte ij^ 
Put the remainder of it to half or more 
'of the flour and two quarts ef warm 
water; stir well, let it vund to rij|e, 
knead up with the rest of the flour, put 
it into or upon |inB, let it stand to vise, 
bake, and you will have good bread, — 
(See 396, 2160, 2648.) 

SOlii. INDIAN CORN FLOUR JilffT) 
WH EATEN BREAD. — peculiarity 

this bread coikdats in its being com- 
posed in pai-t qf. Indian com flour, which 
will be seen, by the following aibilysia 
by the late Professor Johnston, to be 
much richer in gluten and fatty matter 
than Uie flour of wh^'at, to^which cir* 


cumstance it owes its highly nutriWe 


character : — 
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Takfi of Indian com flour half h stone 
(Tlb^i pour upofl it foiijc quarts of boil- 
ing water, stiriiiig it time; let it 

abfrUw new-jiiilk warm, then 
mix U with jiTstonc of fin j wbeaten flour, 
to which aA|ua<j<jCrof a pound of salt hiia 
been previously added. Make a do- 
pre^r^iofiaon the Burf^tce of this mixture, 
and poiy 4nto it two, quarts of yesist, 
^hich should be tUickened to the con- 
sistence of cream Mth *8omo'»of the 
flour; let it stand all pight; on the 
foll^vring momin^Mihe whole should be 
well kneaded and allowed to stand for 
three hours, then divide it into loaves, 
which are better baked in tins, in which 
they si ould » stand for half-aiidiour, 
then babi. Thk^y-two pounds of 
wholesome, i^utritive, and Vcr|: agree- 
able will be tht result. It is of 
iixa>ort;]^ice oha;. the flour ofolnrlian 
com should be j»rocured, as Indian 
com*s?^al is that which is commonly 
met with at the shoj^s, and the coarse- 
ness of thfc^hilf^ in Jhe hieal might to 
some 'peafrohs b[,Jiprejudicial. » 

. 30K>. WHEAT ELOUl V 

I equijjj qhiantitie^l’make an excellen* 
and economical .kread. 

3017. TO JFATTKN POULTRY.- 
Poultiy \dioTild be fattened in coops, 
and jkept very clean. They should be 
fuyuished with gravdi, but *with no 
water. Their only food, bariey-moal, 
mixed so thin jplth ^\*itcr, os to aerve'^ 
'them foi’^Lrink. Their thirst makes 
them oat laoret, than they would, in 
oi^er to extract the water that is 
among the food. This slioultl not l)e 
put in troughs, but Ifcid upon a board, 
which should bo clean washed every 
time fresh food is put upon it. It is 
foul heated water which is Uie 
sole cause of the pip. 
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3t»i8. CHEAP AND GOOD VINE- 
GAR.— #;'o ei^t gallons of ^lear rain 
, water, add tfitee quarts of molas^s*; 

the mixture into a‘ clean 
-nsask, shako it well two or three mies, 
and aM. three spoonfuls of good 4 j%asjt, 
or two yeast cakes, place th^ cask in a 
warm place, and in t 0 ii»>^^<jt 2 ^eii days, 

• add a ;iieet of common wrappii^-jjaper, 
hinem'cd with mulasses, ^ind tori^ into 
iiiuTow strip^j^jBCI^d youtwill have good 
vinegar. IJieliffaper necvsb^i^ Ji* 

^form the 'Smother/* oV^life of thS 

* vinegar. ** ^ 

8019. WASHING WlTlf^IME.— 

, Half a pound of s^ap ; half a^pfnd of 
soda ; quarter of a pound of qmck-mxio. 
Cut up the cotp^aiid disa(fSve it in 
half a, gallon ofe boiling wuler; pouf 
half a gallon of boiling water ^jver tho 
faoda; and ent>ugli boiling water over 
the quick-lime to co^er it. The Rine 
must be quick and fresh ; if quick, it 
will bubble up when the hot water is 
poured over it. Prepare. each of these 
in separate vesaelA Put thg cftssolved 
lime and '.da tog^Sher, jnd boil them 
for twcBty luinut^s. Then pour them 
into a jar to settle. t • ^ 

^ APTifll aAVl>'Q MAD? THE PHEtAlA- 
TU>N.— Sot aside the flannels and co- 
loured thing*, as they rnunt ; ¥iot be 
wiihlit'd in thjs wiy. ^Iji^' may be. 
washed in the usnial '?hjje the 

^otlitrs are boiling, 'li'l _|iigh..' ^fore, 
lilt; collTirs aiul wrisWi-nu^fc of /hiAs, Ure 
foot of stockings, &c.,BdioiJd to^'ubbed^ 
well with Boap and set to ^ In the 
morning pour ten gallons bf w^ter into 
the cojiper, and having strained the mix 
lure of lime imd^od.i v/ell, taking great 
earxi not to disturlfthe settlings, put ft, 
^gether with thetscAif;}, into the water, 
and hjnke the wholt boiT before putting 
in the clothes. A plate ^^lho|^ld be 
]>liiced at the bottom of tjic copper to 
prevt;iit the clothes from burning, Boil^ 
each lot of clothes^from half an hour to 
an hour. Then rinse them, wqll in cold 
blue water. When dry they will be 
beautifully white.* Tbi: same water will 
do for tfiree lots. WaKih tho finer t%ing» 
first— (4rrc2179.) 
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• lAdvenisemcnf,'^ 

3020. BOOltS . — A good book and a 
c|ieerful friend fender tho domestia 
Hearth an earthly paradise. The first 
bf tkese conditions will be possessed Jpj 
those who buy the ** Family Friekit' 
volui^e for 1855, of which a contem- 
^oraiy jjjserv^, ^'\fjLen the candles 
are lit and the^urtains drawn, it is just 
ttfe thing we want for a long pleasant 
evening.” It has just come into our 
hflChda^and we unhesitatingly pronounce 
it to be the cReapest £ad most Interest- 
Sig miscelLiny that the jiress over sent 
forth. Trul^ does it justify its motto, 

Kindly in tone, useful* Sn object, and 
nionjl in tetdency.” ft amuses while 
iAmliruc^s, elevates while it refines. 

It contains original tales, conveying 
touching morals through the medium 
of real-life incidents — careful selections 
— usgfiA 'iK, ^es — enigthas and conun* 
dSums — needlework patterns — with a 
host of other matter, which to enume- 
> Sate Wi>ul^ «too far trespass on our 
space, st’he Family Friend is one of our 
oldest favourites :• has been well de* 
scribed a ** Gentleman’s Magazine, a 
Lady’s Magazii^, a Motlil -’s Magazine, 
osYoutH’s Mag6Lzine,%nd a ChHd's'Gom* 
pauion. *It is r repertory of things 
pleasant and proi| table, of things gi'ave 
and gay, selected wit4 i^emarkable good 
taste, and edited wdth mu^h tact and 
jj.>igmcnt. work capitally adapted 
'to S\eer tJ^ happy fireside of home, 
to aid the development of social 
affection,’* The price, we find, is bfft 
half-a-crdwn, and we cordially reoom> 
m«nd it to the attention of our readera 

•• * {Advertiaeunmt^ 

» 8021^ Here is another marvel for tlie 
Ho^^Rold ! “The Practical Housy- 
wiFEr* This^ little work, unlike the 
preceding, elcept in price, is entirely 
confined to matters of in domestic 
affairs.. Our readers may better judge 
of the value of this volume to matron 
or maid, and of the amazing variety of 
its contents^ when we tell them there is 
a closely prifitcHl, and well arranged Tn- 
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dex of tv^’ciifcy fivo pages; in sliort, ,it 
BurpasseB all other boo^s of the kind 
we have ^vei seen ; and a more appro- 
priate gift to a new*yrinarried couple 
cannot be found ; for its maxims and 
if practised, will shod comfort 
and happiness id every dwelling where 
it finds a welc^o. One Critic” db- 
Berves : — “So vaiied:a Jpllecti'^n of rer* 
cipes in cookery, housiokeeithig, me^’- 
ciiie, and household and domestic m&t- 
ters generally, we believe, doei^ not else- 
where exist in ^iiy language; ,ana it 
teaclies ecu no my as well as cooking; 
how to get and keep sorviqitia' as well as 
how to cure a cold. It should become 
a household ii*pidbook evtyywher^ for 
it is a true * Eucyclo[Hcdia oLpor/.ea;^c 
Economy.’” Ilj is taste/ulfy goJ up, 
and W’C perceive it uaa byei. preside<l 
over by the Editors of the Family 
J'rieiui. 

[AdvertisenuDSl^ . o 

8022. Another book for the ladies ! 
and a charming one, too : '^“^^Tkeasubi.^ * 
IN Needlework." Indeed, wtjfciumot 
Bay too' much for this elegant volume. 
It is rich within and wit hout, and will 
be haileiyv ..n delight >)y ever'^ lady in 
tbe''iancL There are at least f«)ur hun- 
dred illustrations in it. with tile clearest 
working instructions ^,p pended to them. 
The volume is '’the joint emanation of 
Mrs. Warrt.! and Mrs. Puilan, two of 
the most eminent namci coipieoted wKh 
the Art of NecdlcworK. ^ More^ ‘JhaUj^ 
/i2,000 have been eilpended in the prl- 
duction of this book. Consid^ering tho 
high estimation in which the art of pic- 
ture4<g[U0 and useful needlework is hfld 
at the present time^W'e think, we are 
doing good sevvice to the fair polxion 
of our readers, by introducing this, 
book to their notice, as being evidently 
well calculated to add to »be recreiTcfous 
and employ mei^Js of bomi£. Gentlemen 
who wish to be magnanimous at a gift- 
making season! and want a pres|;nt for 
wife^ sister, or Bweetheaji:> — this is the 
veritable book. Most cordially can we 
endorse the following encomium of an 
eminent contemporary Knitting, 


netting, crochet, point-lace, tatting, 
braiding, embroidery, in golj,, silver 
pi'eaous stones ! — \feiich of our fair 
cpdlstrywor^ten will fail to bless tho 
du8»y, the ingenuity, the tiuste dis^ 
plajis^l by Mesdames VVaiTonanp’ P'illan 
in garnering such an accumulation of 
treasures vies externally with 

the brignt descriptions of sonu? of its 
contents in respVmdcnt blue and gold? 
From the synple comfortable 

to elaborate 

muusque^ire^ pattcras, and explaua-^ 
tions of are given, suiting iu 

turn thovi ladVe.s whose tastes arc sim- 
pl^ £fj^,uho.e wlioiji ambition or nim- 
bloikiss of finger leads to essay great 
achioveirientH. A ju ^*6 beautiful col- 
lection of patterns ct,uld not, 'ip truth, 
be found. To ladies of ovei y rank we 
can conscientiously reGommend this 
volaiiie of ilclicate device and feminine 
gracefulness, as well deserving their 
patronage. How a book like this, 
ahouiuyug in ^xquisite illustrations, and 
blazing with gold op its title, frontis- 
piece, covers^ and coges, ca» ’'f? sold for 
8s. 6d. is a marvel th'\t must be K.forred 
to^ tij'fit ast“ aidhiug tutdrjaiso among 
m; deni publishers, which* has done so 
to cheapen literature, and place 
goocFuu.Art within reach of the hum- 
blest meav,l/j „ - 


~~30?S^^LL^ OF KXCliAN(Jfi AM> 
''*IluWJ';C)H.Y NOTiCS. •' 
iKLAKD of Sbanok, Draft, 
or Orili,’' i»ayui<nit to the 

bearfr, of l?)_ order, at .*iny tone 
-otherwise than on deiuancl, of aiij 
sum iff money , 


Above 


Duly. 
£ a, u\ 
1 
2 


£5 and 

not ab< 4 y<. 

30 

0 

0 

10 


25 

0 

0 

25 


60 

0 

0 

60 


7f* 

0. 

0 



-•ItVJ 

0 

1 

«l00o 


200 

0 

2 

aoo ^ 


800 

0 

3 

300 


400 

0 

4 

400 

•9 

600 j 

0 

5 

m 

M -1 

760 

0 

7 

7.50 . 

N 

1000 

0 

10 

1000 

M 

1500 1 

0 

16 

1600 


2000 

1 

0 

.2000 

19 

3000 

1 

10 

3000 

19 

4000 

, 2 

0 

4000 and 

apwmrds ... 


1 3 

6 



ALLS Well thav enza @7£ll. 


FOR ^iSTRESSRS AND SERVANTS ; TABLE OF EXPENSES, INCOME, AND WAGES. 


802 4. at one view what any fun^ from £l to xIOOO per Anmcry is per Day^ Week^ or Afonih, 



30"“. INT>:itEST TABLE FOR SAVINGS* IN VEwSTMENTS, ko. 

Showing wha^ any .lym, f^n £l to A500 unit produce^ /Or a yiem number of days^ whit^ mAy 6e, by 


sttnpie addUwji, (pjjbulaUd for 8* "'iths or lean, for BumB up tn £5,000 oi any «ther amount 
• ;1 3*l>ay*. j f D&ya, j 4 Du/*. | F Ijtkfs. 1 0 Day#. | 7 j 8 Day#. 1 1)* Daya 1 lO Lays ) ^ £v Day#. i - - * 
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90^8 XNTEHESr TAULil FOU ONE YLAB. 
Bif the nmwaxA Tab^tt unlimOed eakulahonAnay 
be maie. Tkua^ to le»n the interest upon 
£l^2b0 p/^ annum add the sums gwen lor 
£ 1 , 000 , £ 200 , andJett^ 2 percent, u \stnd 
bifiakmp^'^* hai/of\tpereera.i ^pr^esnUbp 
» dmtUutg 1 per cent t percent bpttddmg 6 
to 24 per jBKt, dnd so on. 

^ . 2V "V I .4 f 

pya PEA ’ PEE nn 

^ A OAZTT. ^ CKKT. OASf. CBET 

£ £ < d £ «. d £ s, d, £ e, d\^ si 


3 f 4 


So*, Hi 


1 16 0 18 0 110 140 1 10 1 

1 0 0 1* i 0 1 8^0^ **^12 0 2 

1 6 0 1 10 0 1 l&^O 2 <ro L 2 10 

1 10 01 16 0 2 2 0 2 80 3 0 

1 16 02 20 2 00 2 16 0 3<10 
2 002 80 2 16«0 $40 inO 

2602 14 0 330^ 3 12 0 I 10 
2 10 08 00 3 10 0 4^0 0 6 0 
60060 0* 700 800 10 0 
ow, 7 10 0 9 0 0 10 10 0 12 0 0 16 0 

400 10 0 0 V< 0 0 14 0 0 16 0 0 20 0 

7,16 0 p 17 60 0 20' 0 0 26 0 

^H)16 0 018 Oti '21 0 0 24 0 0 Or 

700 17 10 oL'l 0 0 121 10 0 &8 0 0 36 u 

8(N)2(» 0 0 21 0 0 28 p 0 SA 0 0 40 0 

])()0|2i 10 0 27« 0 0 ^ 10 0 36 0 0 15 0 

1000 25 0030 00 35 0 0 4£t 0060 0 

! 1 ,» i 

8027 PBU Ct-NTAGBS ^ 

2} per Cent Ib • • • ./ . 0« ^pcr 


. . 1 « H 


1400 k t^OOO 

60^ 'I '600 
690 » 800 
800 1000 


1000 or upward! 60 


8028 DailBbTlC 1 ABLBb, ALwTlE 
USEFUL. . , 

8£29. IvBABiTED WovBE Iftrr? 

Wet every inhaCbltod houM wlilcli, wlth|; d 

• tLe offloea, yard, end garden therewith • 
offsupled. Is rrjtited at,£20 a year or " 

» ftHwards ; If iwed for the purpd%s of 
trade, ited go<)fiii( or waf e are exposed 
in thyahop warehouse for sale, for 

evoi^ ioJof such annual value 0 f 

If oOcupied by a ijers^n licens^ to retail 

l£er, spirits, winA oa aquors 0 6 

If occupied as i^ormhoi^^^ 0 6 

'IF' odcupW 1 / (any o^or Eianner, fur 

every 20s /leh annual aralue 0 

£roeph^ --^arket-gardens and nurseijr- 
grounds ^ not to be included in valuation of 
i^ia^iV i ho4l»«4 ^ « 

8030 APmENTICBBHlP iNDCNTimES. 

If the^Kmiuin bejiin'cr £30 £l 

£30 u >£60 £2 {.,£400 k t^OOO 26 

60 f 100 .... 8 50^ I '600 80 

100 §* 200 ... 6 690 § 800 40 

290 1 300 ,...t\2 800 1000 60 

800 * 400 .. 20 1000 or upward! 60 

Puplicate, 6f. 

Mliere no premium is paid, 2s Cd 
Exer^ptwns p— IndetHures ot Paridi and 
Voluntai^ Apprenncps to Sea service, and 
I. dentuies for placmg out ju»or children 
Also all Conti acts to ser a ^ artnicors, ser- 
van.i, Ac , lx me colonies X 
* 80/1 'vsrti'ANCiS — (LufC ANia F ^ ) 

. Policy of in urance made unicr any 1 »o s ft 
V* th** .nini insured shall not exceed 
JT'iOJ ,'"thon* V ly £ 6 ( 1 , ar ’ .*ny 
frii’tlorr^-f'trt of £60 e * ...0 6 

Aboif» C^f ‘0 and not above £] 000 loi evoijy 
£^^t*'^d^d/Tac4.ional port of J^lOO 1 ,0 
N \nd wh Is It si qir«cr' eed £l 000, fui every 
•£10‘^ It apy fiactional part of £lU00. 10 0 
Policy o> •*'imlKce irom loss or damage 

* 6yA^ I 0 

Andvifdi every £100 Insured lor a year, 

s And for any firactional part of £100 per 

f annum ...... " ^ 0 

BnemphanSrom Fire Insurance — Public 1 ^- 
^tale; also air/cult^al pxoduce, farmVg 
stock, and Implemonta of bpsbandry, being 
upon^any^%rmnr farms in Great Britain or 
llrdand, prc%ide*the ixisuranoediall bo effected 
by a separate and distinct pohey relating 
solely to such produce, Ac Ac. 


And now^ good^Reader^ whetb ydur wants hegwy 
Tvm to our Index, and “ Enquire W*hin 
And ij you f ml to find what^yon pursue, 

ITb&n set& w thus a furth&r ** Intannew.'^ 









